10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

FORODH ATIR S L R

% |5 % (5140)

2020/09/30
X %
SR
R -k
(=) p’f#” AL A 7
(Z) BEfEsis
() e mirit
(z) g1 EB” T
T

K2

A7 F(chitin) & 2-2 ppiei-2-% ¥ -B-D-§ § #%(2-acetamido-2-deoxy-p-D-glucose)
B-lAPE R RS PE o B - R A SRR A AR BE D HERR
G chd et fed BT LI FNE LGP TG A EDEsE R E RWEHE
B SHAEF  ERBT FLBERK S BB AR R F BB
FAPTEE el M E o RV AEY LFEFFIL L dof BOBE o Hod i SR
ALR R ASE oy IR RS A MY T TS KA TR AN T T2 AL Skt o A
FLDP NLFEF IR RBENE 2R FREFERG DD R FiEET > K0 Fae
WFRWF LA TS h R~ @R V] 2R KB F R
%@gﬁﬁﬂﬁﬁ4% LRV KT R S S RN R EL B S L

Fo DAVERA IR EER A - BT RN ARG R F DR WPINET L
AT @{ri.f‘% B m@ﬂﬁ%ﬂ ROLiss B FHEERF A R - 27 i 4
R B ATY § B R EAVE R € G BB £ e B

© PR ERE B:F BFR- gk o i -7 }Fﬁ» 3 R iR 4 ‘*K#&'J ) F HE £ T
2B IR R LG M T SEEF L e
(SRS £ & 3 R RN I

A g BV i fod # % 23
5 R



=

O 00 N o u B W N

W W N N N N N N N N NN P P R P P R R R R p
B, O W 0 N O U B W N P O W 0 N O U1 M W N L O

54

Abidin, M. Z., Junqueira-Gongalves, M. P., Khutoryanskiy, V. V., & Niranjan, K. (2017).
Intensifying chitin hydrolysis by adjunct treatments — an overview. Journal of
Chemical Technology & Biotechnology, 92(11), 2787-2798.

An, Y. E., Ahn, S. C, Yang, D. C,, Park, S. J., Kim, B. Y., & Baik, M. Y. (2011). Chemical
conversion of ginsenosides in puffed red ginseng. LWT - Food Science and
Technology, 44(2), 370-374.

Feng, F., Liu, Y., & Hu, K. (2004). Influence of alkali-freezing treatment on the solid state
structure of chitin. Carbohydrate Research, 339(13), 2321-2324.

Gopi, S., Pius, A., & Thomas, S. (2016). Enhanced adsorption of crystal violet by synthesized
and characterized chitin nano whiskers from shrimp shell. Journal of Water Process
Engineering, 14, 1-8.

Huang, C. Y., Kuo, C. H., Wu, C. H., Ku, M. W., & Chen, P. W. (2018). Extraction of crude
chitosans from squid (Illex argentinus) pen by a compressional puffing-pretreatment
process and evaluation of their antibacterial activity. Food Chemistry, 254, 217-223.

Jiang, W.-J., Tsai, M.-L., & Liu, T. (2017). Chitin nanofiber as a promising candidate for
improved salty taste. LWT - Food Science and Technology, 75, 65-71.

Tan, T. S., Chin, H. Y., Tsai, M. L., & Liu, C. L. (2015). Structural alterations, pore
generation, and deacetylation of a- and B-chitin submitted to steam explosion.
Carbohydrate Polymers, 122, 321-238.

Tian, Z., Wang, S., Hu, X., Zhang, Z., & Liang, L. (2018). Crystalline reduction, surface area
enlargement and pore generation of chitin by instant catapult steam explosion.
Carbohydrate Polymers, 200, 255-261.

Villa-Lerma, G., Gonzalez-Marquez, H., Gimeno, M., Lopez-Luna, A., Barzana, E., & Shirai,
K. (2013). Ultrasonication and steam-explosion as chitin pretreatments for chitin
oligosaccharide production by chitinases of Lecanicillium lecanii. Bioresource
Technology, 146, 794-798.

Zhai, M., Du, J., Zhang, J., Miao, J., Luo, J., Cao, Y., & Duan, S. (2020). Changes in the
microstructure and enzymatic hydrolysis performance of chitin treated by steam
explosion, high-pressure homogenization, and y radiation. Journal of Applied Polymer
Science, 137(48), e49597.



