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Abstract

Two types of crustacean commercial chitosans (CS1, CS2) were dissolved in lactic acid solutions, hydrolysed by 
lysozyme and finally fractioned by methanol solutions into two parts containing chito-oligomers (CS-O1, CS-O2). 
The antioxidant power and antimicrobial properties of both fractions were studied and compared with non-hydrolysed 
CS1 and CS2. The antioxidant properties were determined by the ferric ion reducing antioxidant power (FRAP) method 
while the bioactive properties were evaluated against a strain of Listeria monocytogenes. CS-O obtained from the 
solid fraction of the chito-oligomers solid fractions treated with 90% methanol showed the highest reducing power. 
Microbiological tests showed that CS-O exhibit higher antilisterial activity than CS.
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1. Introduction

High risk of foodborne pathogens creates psychrotrophs, 
such as Listeria monocytogenes, Yersinia enterocolitica, 
Bacillus cereus. Psychrotrophic microorganisms are 
capable to growth even at ≤ 7 °C. Fatality rate of foodborne 
listeriosis in comparison to foodborne salmonellosis is 
higher of 20-30% according to FAO/WHO report[1]. Listeria 
monocytogenes represent 28% of total food related deaths, 
when Staphylococcus aureus only 0.8%[2]. Ready to eat 
products, meat and meat products, raw milk, ripening 
chesses made from unpasteurized milk, poultry, vegetables 
and salads with fresh vegetables and also sea food during 
storage are exposed to L. monocytogenes contamination. 
Traditional methods of bacteria growth inactivation, such as: 
temperature, preservatives, pH, water activity are often not 
enough or impossible to use in view of organoleptic changes 
in regional food. Bioactive substances such as: bacteriocins 
(nisin), plant oils and extracts, some polysaccharides 
(chitosan, cellulose derivative), enzymes (lysozyme) can be 
also used in food preservation[3]. Possibility to increase the 
inactivation of L. monocytogenes, aerobic bacteria, yeasts 
and fungi in smoked salmon coated with a coating based 
on whey protein isolate and lysozyme was already noted[4]. 
Better antimicrobial properties against L. monocytogenes 
and barrier films produced with the addition of HPMC were 
obtained by chitosan addition[5].

Chitosans (CS) are a family of amino-polysaccharides, 
obtained after partial deacetylation of chitin mainly 
received from crustaceans or fungal strains. Chitosans 
consist of N-glucosamine (short notation: D) and 
N-acetyl-glucosamine (short notation: A) units linked by 
1,4-glycosidic bonds. Some properties of chitosans are of 
outmost importance for food preservation or biomedical 
engineering; they are generally enhanced upon decreasing 

the acetylation degree meaning that such properties are 
intrinsically related with the polymer’s amino groups that 
are cationic in acidic-neutral media[6]. Increasing the amount 
of 2-amino-2-deoxyglucose units in chitosans facilitates 
the solubility of this polymer in acidic aqueous media. 
Chitosans have primary aliphatic amine groups that can be 
protonated by selected acids, the pKa of the chitosan amine 
being 6.3.[7] This is the main reason why microbiological 
properties of chitosans are studied in aqueous acidic 
solutions such as acetic[8,9], lactic[10], ascorbic[11], glutamic[12] 
and hydrochloric[13] acids. Those acids improve bactericidal 
effect of chitosans, because they present this kind 
of properties themselves[14-16]. Organic acids at low 
pHs damage extracellular membrane, enzymatic system, 
proteins, DNA structure and cell deformation that lead to 
the death of microorganisms[17]. The antimicrobial effects 
of chitosans could be related to the impact of ammonium 
groups on some bacteria strains. Chitosan oligomers and 
low molecular weight chitosans are soluble in water and 
they present antitumor[18], antifungal[19], antimicrobial 
properties[20] and immunostimulating effects[21]. CS and 
CS derivatives display also antioxidant activity, due to the 
presence of hydroxyl and amino groups in CS chains[22-23]. 
CS antioxidant effects depend on the molecular weight[24]; 
they increase when the chains are shorter[25].

Some of the CS properties, such as antioxidant activity 
or solubility, can be improved by chemical or enzymatic 
modifications of the biopolymer. Chemical hydrolysis 
by acids is the most common method used to produce 
chitosan oligomers (CS-O) in industrial scale[26,27]. But 
this option has some disadvantages, such as environmental 
pollution and low yields[27]. Oxidative[28] and radiative 
degradation[29] can also produce good results in CS-O 
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production. Modification of chitosan chains by enzymes 
such as chitosanase[30,31], pepsin or papaine[32] is known in 
literature. Most of the specific enzymes with high activity 
towards chitosan depolymerisation, such as chitosanases, 
are unavailable in bulk for commercial exploitation[33]. 
Chitosan depolymerisation by nonspecific enzymes may be 
interesting because they are easily obtained, which means 
lower production costs. Lysozyme (E.C. 3.2.1.17) is one of 
the cheapest enzymes omnipresent in nature. It was found 
in human and animal secretions, body fluids and tissues, 
but the highest concentration and main commercial source 
comes from hen egg albumen. Extensive studies have been 
devoted to their structure, catalytic mechanism, relationship 
between structure and activity, phylogeny, immunology 
and genetics[34]. It catalyses hydrolysis of β (1-4) glycosidic 
linkages between N-acetylmuramic acid and N-acetyl 
D-glucosamine in the cell walls of polysaccharides, 
including bacteria[35] and also chitosan[36-40]. Due to its 
lytic properties, lysozyme was applied as an antimicrobial 
substance. Lysozyme is mainly effective against Gram 
(+) bacteria cells. Inhibition effect of this enzyme can be also 
extended to growth inhibition of Gram (-) bacteria by using 
membrane-permeable compounds with lysozyme or using 
lysozyme with other substances[41]. Application of lysozyme 
in the production of protective coatings based on chitosan, 
extended its impact on Escherichia coli and Streptococcus 
faecalis bacteria[42]. In addition, the enzyme mixture has a 
strong effect with chito-oligomers by inhibiting the growth of 
such bacteria as Escherichia coli, Pseudomonas fluorescens, 
Bacillus cereus and Staphylococcus aureus in refrigerated 
minced meat[43].

The aim of the present study was to obtain chito-
oligomers from crustacean commercial chitosans (CS1 and 
CS2) with high antioxidant and antilisterial activity as the 
result of lysozyme treatment.

2. Experimental

2.1 Materials

A low molecular weight chitosan (CS1), prepared from 
crab shells, was purchased from Sigma-Aldrich (Saint Quentin 
Fallavier, France) with a deacetylation degree (DA) ca 86%. 
Another chitosan from crab shells, CS2 (30 kDa, DA 85%,), 
was obtained from France Chitine (Marseille, France). 
Lysozyme from hen egg white (EC 3.2.1.17) was purchased 
from Ovopol (Nowa Sól, Poland) with an activity 2000 U/mg.

2.2 Enzymatic hydrolysis of chitosans

CS stock solutions were prepared at a concentration 
of 4% (w/v) by diluting CSs in lactic acid. A stock of the 
enzymatic solution was prepared by dissolving lysozyme 
in distilled water at a concentration of 2% (w/w). After 
centrifugation and filtration to remove insoluble residues, 
the enzyme solution (125 mL) was added to chitosan stock 
solutions (125 mL) to obtain 1% of lysozyme in CS solutions. 
The pH was adjusted to 5.5 by adding an aqueous soda 
solution (2 M). The lysozyme kinetics reaction was defined as 
the amount of enzyme required to produce 1 mM of glucose 
per hour, using the DNS method described further.

Chitosan solutions were introduced, under magnetic 
stirring, into a water bath at 29 °C, 5 minutes before enzyme 
addition, to have the best conditions for enzyme activity. 
Samples (30 mL) were taken after 0.5, 1, 2, 3, 5, 18 and 
24 hours of incubation times. The reaction was stopped by 
boiling for 30 minutes in a water bath and activity of enzyme 
was measured according to method described by Deaschel[44]. 
After deactivation solution was filtered to remove denatured 
lysozyme and the pH was adjusted to 6.5 with an aqueous 
soda solution (2 M). Experiments were repeated 3 times.

The reaction kinetics was determined by measuring 
the reducing-sugar ends using 3,5-dinitrosalicylic acid 
(DNS) as reagent and D-glucose as standard. DNS reagent 
solution contains 3,5-dinitrosalicylic acid (1 g), 2 M NaOH 
(20 mL) and potassium sodium tartrate (3 g) in distilled 
water (100 mL) according to Miller[45]. The same volumes 
of samples and DNS reagent were mixed and then boiled 
for 8 minutes. After cooling, the solution was centrifuged to 
eliminate the solid residue and the absorbance of the clear 
solution was measured at 540 nm using an UV-vis Lambda 
18 Perkin-Elmer spectrometer (pathway: 1 cm). A standard 
calibration curve was established using D-glucose solutions 
(0 – 10 mM) at pH = 5.5.

2.3 Fractionation of CS-O by methanol/water solutions

Chitosan hydrolysates after 24 h of enzymatic treatment 
were precipitated by methanol/water (v/v) solutions at three 
different concentrations: 70, 80 and 90%. The solutions were 
centrifuged to separate the precipitate and the supernatant. 
Each precipitate was washed with its corresponding methanol 
concentration (70, 80 or 90%), giving samples called 
“insoluble fractions”. The supernatant and washing aqueous 
methanol solutions were combined and concentrated under 
vacuum, leading to samples called “soluble fraction”.

2.4 Thin layer chromatography (TLC) of CS-O

The separation of CS-O was performed on silica gel 
plates (Merck 60 F 254), with a mobile phase constituted 
by a mixture of n-propanol/water/concentrated ammonia 
7/2/1 (v/v/v) as described by Cabrera and Van Custem[46]. 
Spot visualization was obtained by spraying a solution of 
ninhydrin in ethanol (0.2%, w/v) on the plates followed by 
heating at 110 °C for 1 minute.

2.5 Antioxidant properties measurements

The antioxidant properties of CSs and CS-Os were 
determined by the ferric ion reducing antioxidant power 
(FRAP) method, which is based on the reduction of 
the Fe(III)-tripyridyltriazine (TPTZ) complex into the 
Fe(II)‑TPTZ form[47]. The increase in absorbance was 
measured at 593 nm. FRAP reagent contains acetate buffer 
[100 mL, 300 mM prepared from sodium acetate trihydrate 
(3.1 g), glacial acetic acid (16 mL) and distilled water (1 L)], 
TPTZ [10 mL, prepared by dissolution at 50 °C in a water 
bath of TPTZ (0.031 g) in 40 mM HCl (10 mL)], FeCl3, 
6 H2O [0,054 g in distilled water (10 mL)]. Samples (100 µL) 
were mixed with FRAP reagent (3 mL) and absorbance was 
read after 0 and 4 minutes. Standard calibration solutions 
were prepared with ferrous sulphate (0-1 mM).
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2.6 Antimicrobial properties against Listeria 
monocytogenes

L.  monocytogenes strain, selected from a private 
collection (Unité Sécurité Microbiologique des Aliments, 
ENSCBP, IPB, University Bordeaux, France), was grown 
in Difco 62 176 tryptose broth (Fisher Scientific Bioblock, 
Illkirch, France) at 37 °C for 18 h. The inoculum (1 mL) 
was diluted with tryptose broth (9 mL) and then with 
sterile distilled water to get approximately 108 Colony 
Forming Units (CFU/mL). Microbial inoculum (0.1 mL) 
was deposited on the tryptose/agar medium and left to dry 
in the flow hood at 25 °C for 30 minutes. Chitosan-based 
solutions (1 mL) were deposited on the surface of inoculated 
Petri dishes and distributed evenly. After drying for 2 hours 
in a flow hood at 25 °C, the plates were then incubated for 
24 hours at 37 °C. Growth controls were incubated with 
both chitosans solution and with 1% (v/v) lactic acids 
(pH=5.5). After incubation, bacterial numeration (colony 
forming unit, CFU) was made and the bacterial growth was 
expressed as log CFU/mL.

2.7 Statistical analyses

All experiments were triplicated. Statistical ANOVA 
tests were made on all the data (kinetics, reducing capacity, 
antilisterial effect) with a significance level defined at 
p≤0.05.

3. Results and Discussion

3.1 Production and characterization of chitosan 
hydrolysates by lysozyme
3.1.1 Kinetics of enzymatic hydrolysis of chitosans

The amount of reducing sugar ends from the enzymatic 
hydrolysis of CS1 and CS2 solubilized in aqueous lactic 
acid solution versus time reaction is presented in Figure 1. 
Both curves have similar patterns, which could be divided 
into three parts. In the early reaction steps, a dramatic 
increase in the reducing ends was observed. Then, the 
curves showed a slow increase in the concentration of 
reducing sugars to reach a maximum after 16 hours for CS1 

and 20 hours for CS2. Thereafter, a slow, but statistically 
significant (p< 0.05) decrease was noted.

Non-linear kinetics of chitosan hydrolysis has already 
been reported[48,49]. Changes in chitosan viscosity were 
observed during enzymatic reactions[50,28]. The lowest 
viscosities corresponding to the lowest molecular weights 
of chitosan fractions were obtained after approximately 
4 hours of hydrolysis. Fen  et  al.[47] had the highest 
concentration of reducing sugars after 7 days of chitosan 
reaction with chitosanase; after this time, a marked decrease 
in the chitosan reducing ends amount was noticed. On 
the other hand, susceptibility of chitin to degradation by 
lysozyme increasing with an increase in its deacetylation 
degree (DA). The maximum degradation was reached at 
about 50% deacetylation of chitosan; then, a continuous 
decrease was observed until 97% DA of chitosan[37].

The curves given in Figure 1 can be interpreted as a 
combination of two competing phenomena: hydrolysis of 
chitosans by the enzyme (rapid kinetics) and interactions 
between N-acetylated fractions of hydrolysed chitosans and 
lysozyme (slow kinetics). At the beginning of the reaction, 
hydrolysis of chitosans is predominant (first part of the 
curves); as N-acetylated chitosan fractions are created, 
the competition between lysis and binding interactions 
occurs (middle part of the curves); when there are no more 
possibilities of hydrolysis, binding interactions can function 
alone and the reducing ends decrease slowly (third part of 
the curve). As the DA is equal to both CS1 and CS2, the 
lower content of reducing sugars for CS2 is likely due to 
its higher molecular mass.

3.1.2 Thin layer chromatography of chito-oligosaccharides 
(CS‑O)

analysis of hydrolysates showed different spots on TLC 
plates, which were related to the methanol concentrations 
used in the separation process (Figure  2). As CS1 and 
CS2 do not present any fragments before enzymatic 
hydrolysis (results not presented), the spots are evident of 
CS-O products, which proves that chitosan was degraded 
by lysozyme. According to Varum  et  al.[39], lysozyme 
hydrolyses mainly chitosan by cleavage of glycosidic bonds 
of the type -AA | AA- and -AA | AD- whereas -AD | AA- and 
-DD | AA- are not cleaved or at a very low rate. The absence 
of N-acetylglucosamine (NAG) in the hydrolysis products 
indicates that CS-O1 and CS-O2 do not have acetyl units 
as terminal groups. The higher concentration of methanol 
in the fractionation process of chitooligomers the higher 
the amount of separated hydrolysis products.

Similar TLC analyses[45,51] with the same eluent mixture 
(n-propanol/water/ammoniac: 7/2/1 v/v) reveal that this 
method allows to separate chito-oligomers soluble in 
methanol with a degree of polymerization (DP) less than 
6, whereas CS-O with higher DP cannot be analysed. The 
lower the DP, the higher the migration on the plate[45]. The 
separation of the CS-O1 and CS-O2 chito-oligomers with 
70% and 80% methanol gives similar number of CS-O 
fractions with lower DP, whereas the addition of 90% leads 
to separation of more oligomers with higher masses.

Figure 1. Enzymatic hydrolysis kinetics of the crustacean chitosans 
CS1 and CS2 solubilized in aqueous lactic acid solution after 0.5, 
1, 2, 3, 5, 18, and 24 h reaction times (I – standard deviation).



Zimoch-Korzycka, A., Gardrat, C., Castellan, A., Coma, V., & Jarmoluk, A.

Polímeros , 25(1), 35-41, 201538

3.2 Antioxidant properties

From CS1 and CS2 after lysozyme hydrolysis for 
24  hours, two fractions (soluble and insoluble) were 
obtained after precipitation of CS-O with methanol/water 
mixtures. The antioxidant activity of the solid parts was 
measured after partial dissolution in aqueous lactic acid 
solutions. The insoluble part was discarded. The results of 
antioxidant activity of the CS-O are presented in Figure 3 
according to the methanol/water proportions. Examined 
CS1 and CS2 reference samples reduced ferric ions at 
concentration, respectively 447.5±53.5 and 536.6±28.6 µM 
(p<0.05). In comparison with chito-oligomers of soluble 
fraction CS-O1 and CS-O2, it seems that original chitosans 
CS1 and CS2 present better antioxidant properties, but still 
worse than insoluble fraction of both CS-O1 and CS-O2.

Figure 3 indicates that CS-O2 generally have a better 
antioxidant activity than CS-O1 (p<0.05) which has longer 
polysaccharide chain. In general, antioxidant activity of 
chitosans and their derivatives increases as their molecular 
weights and their acetylation degrees decrease[52]. These 
parameters modify the intra- and intermolecular hydrogen 
bonding in chitosans, which control the access to amino 
groups in C-2 position, which is mainly responsible for their 
antioxidant activity [43[REMOVED NOTEREF FIELD]]. 
The higher the methanol concentration, the higher the 
reducing capacity for both CS-O liquid and solid fractions 
(p<0.05). Nevertheless, there was a noticeable unexplained 
exception of CS-O1 liquid fraction, which shows opposite 
effect (p<0.05). Moreover, it should be noted that the solid 
fractions have a higher reducing capacity than the liquid 
ones (p<0.05). This observation might be due to both the 

presence of additional lactic acid and dissolution of lower 
mass fractions. TLC analyses (vide infra) and observation 
by Cabrera and Van Cutsem[45] on CS-O fragments, with an 
identical fractionation method, indicate that supernatants of 
CS-O contain shorter chains than the solid parts. Moreover, 
it is known that the solubility of chitosan and its derivatives 
is largely influenced by the molecular weights[53]. Some 
fractions with small molecular weights of the solid part 
can be separated by dissolution in water or acid mediums. 
When the molecular weight of chitosans decreases, the 
water solubility of the polysaccharides increases[52] and 
the low molecular weight fractions contribute more to the 
antioxidant potential of the chitosans[54,55].

Figure 2. Thin layer chromatography analysis of methanol soluble CS-O resulting from chitosan CS1 and CS2 hydrolysis with lysozyme.

Figure 3. Reducing capacity of COS1 chito-oligomers (solid 
fraction (■), soluble fraction (♦)) and of COS2 chito-oligomers 
(solid fraction (●), soluble fraction (▲)) versus methanol/water 
mixtures (I – standard deviation).
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3.3 Antimicrobial activity against L. monocytogenes

The antimicrobial effectiveness of chitosans CS1 
and CS2 and chito-oligomers CS-O1 and CS-O2 against 
Gram (+) bacteria L. monocytogenes is shown in Table 1. 
Insoluble CS-O fractions of crustacean CS1 and CS2 
strongly inhibit the bacteria growth in each investigated 
case. However, the liquid fractions have not shown strong 
activity against Gram–positive bacteria. Nevertheless, the 
effect of the soluble fractions for both chitosan hydrolysates 
was significantly different (p<0.05) between 70% and 80% 
methanol concentrations (and between 70% and 90%), 
but not significantly different (p>0.05) between 80% and 
90%. As a result, a slightly higher anti-listerial activity 
was observed with the fraction obtained with the lower 
concentration in methanol, for both CS-O1 and CS-O2.

According to Jeon  et  al.[21], water-soluble chitosans 
exhibit better antimicrobial properties than CS-O obtained 
from them. Other authors suggested that low molecular 
weight chitosans (5 – 20 kDa) present better functional–
biochemical impact than chitosans with higher masses[32]. 
Also particle size of the used crab shells in chitosan 
production may have influence on its physicochemical and 
functional properties[56]. In this study, higher inhibitions 
of microbial growth were observed with chito-oligomers 
of insoluble fraction, compared to water-soluble fractions 
(p<0.05). This antilisterial effect of chito-oligomers might 
be improved by the lactic acid addition in tested solutions. 
Lactic acid possesses antimicrobial properties what was 
tested and reported in many food products[57].

4. Conclusions

The present study demonstrates that lysozyme is a 
good source of hydrolysis of crustacean chitosan because it 
provides higher antimicrobial and antioxidant properties than 
not modified chitosans. Usage of the non-specific enzyme 
caused non-linear kinetics of hydrolysis process, what 
suggest potential problems with controlling this process. 
Higher masses of produced chito-oligomers can be obtained 

in separation process with higher methanol concentration. 
More efficient reducing capacity was presented by insoluble 
fraction of CS-O2 than by not hydrolysed CS1 and CS2 
and both fractions of CS-O1. Antioxidant feature may have 
possible usage in pharmaceutical production of dressings. 
Also significant implication is seen for use of chitosan 
oligomers as a preservative in coating or film component 
to prevent health hazards related to the consumption of 
contaminated food products.

5. References

1.	 Food and Agriculture Organization of the United Nations 
(2004). Risk assessment of Listeria monocytogenes in ready-
to-eat foods. Geneva: FAO. Retrieved from ftp://ftp.fao.org/
docrep/fao/010/y5394e/y5394e00.pdf.

2.	 Coma, V. (2013). Polysaccharide-based Biomaterials with 
Antimicrobial and Antioxidant Properties. Polímeros, 23(3), 
287-297.

3.	 Coma, V. (2008). Bioactive packaging technologies 
for extended shelf life of meat-based products. Meat 
Science, 78(1-2), 90-103. http://dx.doi.org/10.1016/j.
meatsci.2007.07.035. PMid:22062099

4.	 Min, S., Harris, L. J., Han, J. H., & Krochta, J. M. (2005). 
Listeria monocytogenes inhibition by whey protein fi lms and 
coatings incorporating lysozyme. Journal of Food Protection, 
68, 2317-2325.

5.	 Möller, H., Grelier, S., Pardon, P., & Coma, V. (2004). 
Antimicrobial and Physicochemical Properties of Chitosan−
HPMC-Based Films. Journal of Agricultural and Food 
Chemistry, 52(21), 6585-6591. http://dx.doi.org/10.1021/
jf0306690.

6.	 Muzzarelli, R. A. A. (1996). Chitosan-based dietary foods. 
Carbohydrate Polymers, 29(4), 309-316. http://dx.doi.
org/10.1016/S0144-8617(96)00033-1.

7.	 Muzzarelli, R. A. A. (1999). Native, Industrial and fossil 
chitins. In: P. Jolles, & R.A.A. Muzarelli (Eds.), Chitin and 
chitinases (pp. 1-6). Berlin: Birkhauser.

8.	 Coma, V., Deschamps, A., & Martial-Gros, A. (2003). 
Bioactive Packaging Materials from Edible Chitosan 
Polymer—Antimicrobial Activity Assessment on Dairy-

Table 1. Antimicrobial activity of CS1 and CS2 crustacean chitosan and CS-O1 and CS-O2 hydrolysates fractions (0.5% w/v) dissolved 
in lactic acid (1%, v/v) against the growth of L. monocytogenes.

Type of fraction Concentration of methanol [%] Log CFU/mL

CS-O1

Soluble
70 9.80±0.37
80 10.49±0.08
90 10.48±0.15

Insoluble
70 0.00
80 0.00
90 0.00

CS1 11.31±0.01

CS-O2

Soluble
70 9.75±0.08
80 10.81±0.08
90 10.70±0.04

Insoluble
70 0.00
80 0.00
90 0.00

CS2 11.01±0.05
Growth Control 12.42±0.08



Zimoch-Korzycka, A., Gardrat, C., Castellan, A., Coma, V., & Jarmoluk, A.

Polímeros , 25(1), 35-41, 201540

Related Contaminants. Journal of Food Science, 68(9), 2788-
2792. http://dx.doi.org/10.1111/j.1365-2621.2003.tb05806.x.

9.	 Devlieghere, F., Vermeulen, A., & Debevere, J. (2004). 
Chitosan: antimicrobial activity, interactions with food 
components and applicability as a coating on fruit and 
vegetables. Food Microbiology, 21(6), 703-714. http://dx.doi.
org/10.1016/j.fm.2004.02.008.

10.	 Papineau, A. M., Hoover, D. G., Knorr, D., & Farkas, D. F. 
(1991). Antimicrobial effect of water-soluble chitosans with 
high hydrostatic pressure. Food Biotechnology, 5(1), 45-57. 
http://dx.doi.org/10.1080/08905439109549790.

11.	 Lee, H. W., Park, Y. S., Jung, J. S., & Shin, W. S. (2002). 
Chitosan oligosaccharides, dp 2-8, have prebiotic effect 
on the Bifidobacterium bifidium and Lactobacillus sp. 
Anaerobe, 8(6), 319-324. http://dx.doi.org/10.1016/S1075-
9964(03)00030-1. PMid:16887676

12.	 Roller, S., & Covill, N. (1999). The antifungal properties of 
chitosan in laboratory media and apple juice. International 
Journal of Food Microbiology, 47(1-2), 67-77. http://dx.doi.
org/10.1016/S0168-1605(99)00006-9. PMid:10357275

13.	 Chung, Y. C., Wang, H. L., Chen, Y. M., & Li, S. L. (2003). 
Effect of abiotic factors on the antibacterial activity of chitosan 
against waterborne pathogens. Bioresource Technology, 88(3), 
179-184. http://dx.doi.org/10.1016/S0960-8524(03)00002-6. 
PMid:12618038

14.	 Gao, Z., Shao, J., Sun, H., Zhong, W., Zhuang, W., & Zhang, 
Z. (2012). Evaluation of different kinds of organic acids and 
their antibacterial activity in Japanese Apricot fruits. African 
Journal of Agricultural Research, 7(35), 4911-4918. http://
dx.doi.org/10.5897/AJAR12.1347.

15.	 Kang, S., Jang, A., Lee, S. O., Min, J. S., Kim, I. S., & Lee, M. 
(2003). Effect of Organic Acids on Microbial Populations and 
Salmonella typhimurium in Pork Loins. Asian-Australasian 
Journal of Animal Sciences, 16(1), 96-99. http://dx.doi.
org/10.5713/ajas.2003.96.

16.	 Raftari, M., Jalilian, F. A., Abdulamir, A. S., Ghafurian, S., 
Sekawi, Z., Son, R., & Bakar, F. A. (2012). Antibacterial 
activity of organic acids on Salmonella and Listeria. Asia Life 
Science, 21(1), 13-30.

17.	 In, Y.-W., Kim, J.-J., Kim, H.-J., & Oh, S.-W. (2013). 
Antimicrobial Activities of Acetic Acid, Citric Acid and Lactic 
Acid against Shigella Species. Journal of Food Safety, 33(1), 
79-85. http://dx.doi.org/10.1111/jfs.12025.

18.	 Tsukada, K., Matsumoto, T., Aizawa, K., Tokoro, A., 
Naruse, R., Suzuki, S., & Suzuki, M. (1990). Antimetastatic 
and growth-inhibitory effects of N-acetylchitohexaose 
in mice bearing Lewis lung carcinoma. Japanese Journal 
of Cancer Research: Gann, 81(3), 259-265. http://dx.doi.
org/10.1111/j.1349-7006.1990.tb02559.x. PMid:2112529

19.	 Kendra, D. F., Christian, D., & Hadwiger, L. A. (1989). 
Chitosan oligomers from Fusarium solani/pea interactions, 
chitinase/β-glucanase digestion of sporelings and from 
fungal wall chitin actively inhibit fungal growth and enhance 
disease resistance. Physiological and Molecular Plant 
Pathology, 35(3), 215-230. http://dx.doi.org/10.1016/0885-
5765(89)90052-0.

20.	 Tikhonov, V. E., Stepnova, E. A., Babak, V. G., Yamskov, I. 
A., Palma-Guerrero, J., Jansson, H. B., Lopez-Llorca, L. V., 
Salinas, J., Gerasimenko, D. V., Avdienko, I. D., & Varlamov, 
V. P. (2006). Bactericidal and antifungal activities of a low 
molecular weight chitosan and its N-/2(3)-(dodec-2-enyl)
succinoyl/-derivatives. Carbohydrate Polymers, 64(1), 66-72. 
http://dx.doi.org/10.1016/j.carbpol.2005.10.021.

21.	 Jeon, Y. J., & Kim, S. K. (2001). Potential immuno-stimulating 
effect of antitumoral fraction of chitosan oligosaccharides. 
Journal of Chitin and Chitosan, 6, 163-167.

22.	 Je, J. Y., & Kim, S. K. (2006). Reactive oxygen species 
scavenging activity of aminoderivatized chitosan with 
different degree of deacetylation. Bioorganic & Medicinal 
Chemistry, 14(17), 5989-5994. http://dx.doi.org/10.1016/j.
bmc.2006.05.016. PMid:16725329

23.	 Feng, T., Du, Y., Li, J., Hu, Y., & Kennedy, J. F. (2008). 
Enhancement of antioxidant activity of chitosan by irradiation. 
Carbohydrate Polymers, 73(1), 126-132. http://dx.doi.
org/10.1016/j.carbpol.2007.11.003.

24.	 Park, P. J., Je, J. Y., & Kim, S. K.-J. (2003). Free Radical 
Scavenging Activity of Chitooligosaccharides by Electron 
Spin Resonance Spectrometry. Journal of Agricultural 
and Food Chemistry, 51(16), 4624-4627. http://dx.doi.
org/10.1021/jf034039+.

25.	 Ji, X., Zhong, Z., Chen, X., Xing, R., Liu, S., Wang, L., 
& Li, P. (2007). Preparation of 1,3,5-thiadiazine-2-thione 
derivatives of chitosan and their potential antioxidant activity 
in vitro. Bioorganic & Medicinal Chemistry Letters, 17(15), 
4275-4279. http://dx.doi.org/10.1016/j.bmcl.2007.05.020. 
PMid:17531486

26.	 Il’ina, A. V., & Varlamov, V. P. (2004). Hydrolysis of 
Chitosan in Lactic Acid. Applied Biochemistry and 
Microbiology, 40(3), 300-303. http://dx.doi.org/10.1023/
B:ABIM.0000025956.98250.30.

27.	 Kim, S. K., & Rajapakse, N. (2005). Enzymatic production 
and biological activities of chitosan oligosaccharides (COS): 
A review. Carbohydrate Polymers, 62(4), 357-368. http://
dx.doi.org/10.1016/j.carbpol.2005.08.012.

28.	 Mao, S., Shuai, X., Unger, F., Simon, M., Bi, D., & Kissel, 
T. (2004). The depolymerization of chitosan: effects on 
physicochemical and biological properties. International 
Journal of Pharmaceutics, 281(1-2), 45-54. http://dx.doi.
org/10.1016/j.ijpharm.2004.05.019. PMid:15288342

29.	 Hai, L., Diep, T. B., Nagasawa, N., Yoshii, F., & Kume, T. 
(2003). Radiation depolymerization of chitosan to prepare 
oligomers. Nucl. Instrum. Methods Phys. Res. Sect. B, 208, 
466-470. http://dx.doi.org/10.1016/S0168-583X(03)01181-9.

30.	 Ogawa, K., Chrispinas, O., Yoshida, N., Inoue, J., & Kariya, 
K. (2011). Chitosanase its manufacture, and manufacture of 
chito-oligosaccharides. JP Patent No. 2001069975. Tokyo: 
Kokai Tokyo Koho.</patent>

31.	 Mengíbar, M., Ganan, M., Miralles, B., Carrascosa, A. V., 
Martínez-Rodriguez, A. J., Peter, M. G., & Heras, A. (2011). 
Antibacterial activity of products of depolymerization 
of chitosans with lysozyme and chitosanase against 
Campylobacter jejuni. Carbohydrate Polymers, 84(2), 844-
848. http://dx.doi.org/10.1016/j.carbpol.2010.04.042.

32.	 Kumar, A. B. V., & Tharanathan, R. N. (2004). A comparative 
study on depolymerization of chitosan by proteolytic enzymes. 
Carbohydrate Polymers, 58(3), 275-283. http://dx.doi.
org/10.1016/j.carbpol.2004.07.001.

33.	 Velásquez, C. L., Medina, D., Torres, C., & Millán, E. (2007). 
Kinetic of the enzymatic degradation of chitosan using 
bromelain: a viscosimetric study. Avances en Química, 2(2), 
25-32.

34.	 Jolles, P. (1996). Lysozymes: model enzymes in biochemistry 
and biology, EXS Basel. Boston: Birkhauser Verlag. 

35.	 Kopeć, W., & Trziszka, T. (1997). Lysozyme and its 
characteristics. Part II. Isolation and practical applications. 
Przemysł Spożywczy, 51, 3637.

36.	 Amano, K., & Ito, E. (1978). The action of lysozyme on partially 
deacetylated chitin. European Journal of Biochemistry/FEBS, 
85(1), 97-104. http://dx.doi.org/10.1111/j.1432-1033.1978.
tb12216.x. PMid:639827

37.	 Kurita, K., Kaji, Y., Mori, T., & Nishiyama, Y. (2000). 
Enzymatic degradation of β-chitin: susceptibility and the 



The use of lysozyme to prepare biologically active chitooligomers

Polímeros, 25(1), 35-41, 2015 41

influence of deacetylation. Carbohydrate Polymers, 42(1), 
19-21. http://dx.doi.org/10.1016/S0144-8617(99)00127-7.

38.	 Nordtveit, R. J., Varum, K. M., & Smidsrod, O. (1996). 
Degradation of partially N-acetylated chitosans with hen egg 
white and human lysozyme. Carbohydrate Polymers, 29(2), 
163-167. http://dx.doi.org/10.1016/0144-8617(96)00003-3.

39.	 Vårum, K. M., Holme, H. K., Izume, M., Stokke, B. T., & 
Smidsrød, O. (1996). Determination of enzymatic hydrolysis 
specificity of partially N-acetylated chitosans. Biochimica 
et Biophysica Acta (BBA) - General Subjects, 1291(1), 
5-15. http://dx.doi.org/10.1016/0304-4165(96)00038-4. 
PMid:8781519

40.	 Ambrozik, J., Zimoch, A., Jarmoluk, A., & Semeriak, K. 
(2011). Enzymatic degradation of chitosan with lysozyme or 
cellulase. Przemysł chemiczny, 5, 676-680.

41.	 Masschalck, B., & Michiels, C. W. (2003). Antimicrobial 
properties of lysozyme in relation to foodborne vegetative 
bacteria. Critical Reviews in Microbiology, 29(3), 191-214. 
http://dx.doi.org/10.1080/713610448. PMid:14582617

42.	 Park, S. I., Daeschel, M. A., & Zhao, Y. (2004). Functional 
Properties of Antimicrobial Lysozyme-Chitosan Composite 
Films. Journal of Food Science, 69(8), M215-M221. http://
dx.doi.org/10.1111/j.1365-2621.2004.tb09890.x.

43.	 Rao, M. S., Chander, R., & Sharma, A. L. W. T. (2008). 
Synergistic effect of chitooligosaccharides and lysozyme for 
meat preservation, LWT. Food Science and Technology, 41, 
1995-2001.

44.	 Daeschel, M. A., Musafija-Jeknic, T., Wu, Y., Bizzarri, D., & 
Villa, A. (2002). High-performance liquid chromatography 
analysis of lysozyme in wine. American Journal of Enology 
and Viticulture, 53(2), 154-157.

45.	 Miller, G. L. (1959). Use of Dinitrosalicylic Acid Reagent 
for Determination of Reducing Sugar. Analytical Chemistry, 
31(3), 426-428. http://dx.doi.org/10.1021/ac60147a030.

46.	 Cabrera, J. C., & Van Custem, P. (2005). Preparation 
of chitooligosaccharides with degree of polymerization 
higher than 6 by acid or enzymatic degradation of chitosan. 
Biochemical Engineering Journal, 25(2), 165-172. http://
dx.doi.org/10.1016/j.bej.2005.04.025.

47.	 Benzie, I. F. F., & Strain, J. J. (1996). The ferric reducing 
ability of plasma (FRAP) as a measure of “antioxidant power”: 
the FRAP assay. Analytical Biochemistry, 239(1), 70-76. 
http://dx.doi.org/10.1006/abio.1996.0292. PMid:8660627

48.	 Fen, L. L., Illias, R. Md., Kamaruddin, K., Maskat, M. 
Y., & Hassan, O. (2006). Development of rapid screening 
method for low-yielding chitosanase activity using Remazol 
Brilliant Blue-chitosan as substrate. Enzyme and Microbial 
Technology, 38(1-2), 215-219. http://dx.doi.org/10.1016/j.
enzmictec.2005.06.006.

49.	 Lin, S. B., Lin, Y. C., & Chen, H. H. (2009). Low molecular 
weight chitosan prepared with the aid of cellulase, lysozyme 
and chitinase: Characterisation and antibacterial activity. 
Food Chemistry, 116(1), 47-53. http://dx.doi.org/10.1016/j.
foodchem.2009.02.002.

50.	 Il’ina, A. V., Tkacheva, Y. V., & Varlamov, V. P. (2002). 
Depolymerization of High-Molecular-Weight Chitosan 
by the Enzyme Preparation Celloviridine G20x. Applied 
Biochemistry and Microbiology, 38(2), 112-115. http://dx.doi.
org/10.1023/A:1014394013017.

51.	 Chen, M., Zhu, X., Li, Z., Guo, X., & Ling, P. (2010). 
Application of matrix-assisted laser desorption/ionization 
time-of-flight mass spectrometry (MALDI-TOF-MS) in 
preparation of chitosan oligosaccharides (COS) with degree of 
polymerization (DP) 5–12 containing well-distributed acetyl 
groups. International Journal of Mass Spectrometry, 290(2-3), 
94-99. http://dx.doi.org/10.1016/j.ijms.2009.12.008.

52.	 Sun, T., Yao, Q., Zhou, D., & Mao, F. (2008). Antioxidant 
activity of N-carboxymethyl chitosan oligosaccharides. 
Bioorganic & Medicinal Chemistry Letters, 18(21), 5774-
5776. http://dx.doi.org/10.1016/j.bmcl.2008.09.072. 
PMid:18842408

53.	 Jia, Z., & Shen, D. (2002). Effect of reaction temperature 
and reaction time on the preparation of low-molecular-
weight chitosan using phosphoric acid. Carbohydrate 
Polymers, 49(4), 393-396. http://dx.doi.org/10.1016/S0144-
8617(02)00026-7.

54.	 Shahidi, F., Arachchi, J. K. V., & Jeon, Y. J. (1999). Food 
applications of chitin and chitosans. Trends in Food Science 
& Technology, 10(2), 37-51. http://dx.doi.org/10.1016/S0924-
2244(99)00017-5.

55.	 No, H. K., Youn, D. K., Byun, S. M., & Prinyawiwatkul, 
W. (2013). Physicochemical and functional properties of 
chitosans affected by storage periods of crab leg shell. 
International Journal of Food Science & Technology, 48(5), 
1028-1034. http://dx.doi.org/10.1111/ijfs.12057.

56.	 Byun, S. M., No, H. K., Hong, J. H., Lee, S. I., & 
Prinyawiwatkul, W. (2013). Comparison of physicochemical, 
binding, antioxidant and antibacterial properties of chitosans 
prepared from ground and entire crab leg shells. International 
Journal of Food Science & Technology, 48(1), 136-142. http://
dx.doi.org/10.1111/j.1365-2621.2012.03169.x.

57.	 Tompkin, R. B. (2002). Control of Listeria monocytogenes in 
the food-processing environment. Journal of food protection, 
65(4), 709-725.

Received: Dec. 13, 2013 
Revised: Jul. 14, 2014 

Accepted: Aug. 19, 2014


