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Fig. 5 Gelfiltration of the product on Biogel P4 column
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Tab. 1 The yidd and MW of product
(g (%)
17.2 86 2 383.79
15.4 77 890.47
HCI 16.8 84 229.83
15.3 76.5 231.76
Biogel P4 13.9 69.5 223.13

2.6 St ESH

REPORTS

8.00
7.00
6.00 -
5.00 -
4.00
3.00
2.00
100} J
0.00 , . ,
0.00 6.00 12.00 18.00 24.00
B 18] /min
6 HPLC

Fig. 6 T he HPLC analyzation of the product using KS 801
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Fig. 7 The TLC analyzation of the product and GluNH,* HCl

left: the product right: GluNH,+ HCI
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Tab. 2 The sulfate carbazole colorimetry of the product
( ) ( ) (C¢ CM- glucosamine)
(100 mg/ L) (100 mg/L) (100 mg/ L)
1 2 3 2 3 1 2 3
0 0 0 0.805 0.810 0. 803 0. 791 0. 788 0.798
0 0. 806 0. 792
66 /2008 32 /2



REPORTS

2.8 EAILAR ALk H KT 8 1588 em”
3242 cm™!
2. 8.1 . o
20°C , 1409 cm 1 669 cm
an + 620~ + 67.0 1 ;13033413
2.8.2 em:
o ,2832 cm
136 C , cm o
139°C 136~ C-H , 1071 cm
139°C 138~ 140°C (1] CesOH C-OH
2.8.3
o\\c’
-
_;}R
=
4 000 3 O‘OO 2 OIOO 1 OIO() 0
HH /em™
8
Fig.8 The IR imagery of the product
[2] Hiroshi S. Processing and utilization of chitinand chr
3 N s | Gakaichi .
osan[J]. SerlGakaishi, 1990,46(12):564 578.
, [3] , . [J]. ,
6 O CM-chitin ’ 2002, 24(5):2628.
[4] . [J]. , 2000, 31
Biogel4 , 60 5] (9):65. [
CM- chitin 69. 5%, Ce 2000, 19(2): 18.
CM- glucosamine , [6] (1.
, 1993,10:489-491.
’ [7] ) , , - N, O
L1]. . 2004, 2: 14
16.
[ 8] ) ) )
[ 1] [M]. , 1996. [J]. ,2004,23(6): 12 17.
5. [9] , , )

Marine Sciences/ Vol. 32, No. 2/ 2008 67



REPORTS

[J]. ,2002, 32( 4) : 641- 644. 330 332.
[ 10] Bitter T, Galambos J T. T he reaction of carbazole with [ 11] Seiichi T, Yoshihiro I, Shirichiro N, et al. The thesis
carbohydrates. I. Effect of borate and sulfamate on the of a polyamide containing a glucose unit in the chitin
carbazole colour of sugurs| J]. Anal Binchem, 1962, 4: chain[J]. Int J Biol Macromol, 1983, 5( 8) : 249- 250.

Preparation and structural analysis of Cs- CMF glucosamine

CHANG Jing, LIU Warn shun, HAN Bao-qin, WANG Chang-hong
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Abstract: By use of both enzymolysis and acid hydrolysis, the 6-0-CM-chitin with higch MW could be de-
graded to 6 O-CM-glucosamine, which is a monosaccharide. Then we studied its HPLC, HTLC, optical ro-
tation, melting point, IR imagery and so on. The result shows that this monosaccharide has a carboxyl
group on Ce, an amino group on Cz and also has its own optical rotation and melting point, which are just in
accordance with the results reported.
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