Determination of chitin content in insects
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Introduction and research aim

Various Insect-derived foodstuffs are often heralded as sources of protein for the diet. Edible insects may contain a high amount of
protein, but true protein levels can be overestimated when the substance chitin is present. In insect protein research, it seems that
when extracting protein from insects, chitin may be also extracted, which may interfere with most protein analysis. Quantification of
chitin is therefore becoming increasingly important in food and feed analysis. Chitin is a high molecular polymer and it is insoluble
In water and most solvents, so direct quantification of chitin is almost impossible. The conventional methods for the quantification of
chitin content are based on its hydrolysis, and the assessment of the monomer, glucosamine. The rate-limiting step of this chitin
analysis Is the preparation of chitin hydrolysates. The maximum hydrolysis of chitin and glucosamine recovery can be obtained
under conditions of 6-8 M hydrochloric acid at 100-110 °C for 4-13 hours. The purpose of this work was to develop a rapid
microwave hydrolysis method for preparation of chitin hydrolysates.

Materials and methods
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the total NAG values. range of 0.005 to 0.85 mg / ml.
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ACCLIGACY/ conditions of microwave
hydrolysis of chitin were
RECOVER/ALESIEOINTY/CIROIY/SAU OGN 2% found at 100 °C with 6 M
hydrochloric acid for 4 hours.
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