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AHHOTALHS

KomuuectBo crpanmiy — 49, pucyHkoB — 9, Tabmuiy — 6, MCHOJb30BAHHBIX
UCTOYHUKOB — 30.

KiroueBbie cioBa:  XxuTo3aH, MUIenIud rpuboB  poma  Penicillium,
JEeNpOTENHU3AIIMS, IeMUHEPATU3allnsl, ealeTUINPOBaHUE.

OO06nwekThol uccnenoBanus: Penicillium adametzii, Penicillium funiculosum.

Ilens paboThl: aHANIMU3 MEPCIEKTUBHOCTH TMOJYYEHHUS XWTO3aHAa U3 MUIEITHS
rpuba pona Penicillium..

MeTobl UCCIIeIOBaHUS: CTATUCTUYECKHE, CIIEKTPO(DOTOMETPUUECKHUE.

B nannoii numiomHo# paboTe ncciaeaoBaHa BO3MOXHOCTD MOJIYYSHHUS] XUTO3aHa
U3 Munenuss rpuboB pona Penicillium, ¥ak anbTEpHATUBHOTO HMCTOYHUKA
ouornonumepa. OCHOBHOE BHHMaHHE B paboOTe YIEICHO ONTUMHU3AIMHU YCIOBUN
00paboTku Murenus rpudoB P. adametzii u P. funiculosum B mpoliecce MmoaydeHHs
XUTO3aHa, a TaK)Ke M3YUYEHHUIO MX BIIUSHHS HA BBIXOJ M CBOMCTBA MpoaykTa. Taxxke
U3y4aJIOCh BJIMSIHUE YCJIOBUM XpPaHEHWs MUIIEJHS HA KOHEUHBIN BBIXOJI XUTO3aHA U
ero XapakTepUCTHKU. B mpoliecce moiydeHus] XUTo3aHa, KOTOPBIN BKJIIOYal B ce0s
CTaJNM JENPOTEUHU3AIMH, IEMUHEpATU3alliY, AealleTHINPOBAHUS, ObUTH MOTYUYCHBI
o0pas3Iibl, KOTOPBHIE 3aTEM OBbLIA OXapaKTEPU30BAHBI C MOMOIIBIO U3MEPEHUS CIIEKTpa
u UK-cnexrpa. bpiio BeISICHEHO, YTO HAaWOONBIIMKA BBIXOJ XHUTO3aHA C XOPOIIUMHU
XapakTepUCTUKaMU obOecrieunBaeT Mulenuii rpuba P. adametzii, KOTOPBIH
o0pabaThIBaeTCs B CJICIYIOUIUX YCIOBUSIX:

1) Muuenuii npenapurenbHo 3amopaxuBaetrcss npu -20°C. Takke MOXKHO
VICTIOJIB30BATh CBEXKUW MULEIIAN

2) Pa3zmoposkeHHbI/cBexHi Mutienuii oopadarsiBaercs 2% pactBopom NaOH
npu 80°C B Teuenue 3 4 (3Tan ACNPOTCHHUBAIINHN).

3)  IlonmyueHHbI B pe3yibTaTe ACTNPOTECHMHU3ALUU XUTUH 0OpadaThIBaeTCs
3% pactBopom HCl ipu 37°C B Teyenue 1 9 (aTam geMuHepaIn3aiim).

4)  Cnenyrommii 3tan - AeauetuiaupoBanue — mnpoBoadar 50% pacTBopom
NaOH npu 80°C B TeueHue 18 u.

5)  IlomyyeHHbIN XUTO3aH BhICyIMBAtOT Ipu 80°C B T€UEHUE CYTOK.

PaboTa nemMoHCTpupyeT NepcrneKTUBHOCTh MCIOJIb30BaHUS TPUOOB KaK ChIPbs
JUISl TIONYYEHUSI OJHOPOAHOTO M (YHKIHMOHAIHHOTO XWUTO3aHA, MPUTOTHOTO IS
MPUMEHEHUS B PA3IUYHBIX OTPACIISIX.



AHATAIIBISA

Konbkacup ctaponak - 49, maiatoHkay - 9, Tabumii - 6, BEIKAPBICTAHBIX KPBIHIIL -
30.

KirouaBbiss  cioBwI:  XiTa3aH, MIIPIiH  rpeiboy pony  Penicillium,
JPIIPATIIHIZAIGIA , IIMIHEpaTi3allbls, 13aldTHUIIBAHHE .

AO'exTsl nacnenapanus: Penicillium adametzii , Penicillium funiculosum .

Mbra paboThl: aHaIII3 TIEPCIIEKThIYHACII aTphIMaHHS XiTa3aHy 3 MIIDRJIIIO TphI0a
pony P enicillium .

Mertazpl nacienaBaHHs: CTaTBICTBIYHBISA, CIIEKTPa(OTaMETPHIUHBIS.

VY napzenail JplIUIOMHAM Tpallpl JaciejaBaHa MardbIMacilb aTphIMaHHS
XiTazaHy 3 MIiIPIi0 Tpeidoy poxay Penicillium , sk aabTIpHATHIYHAN KPBIHIIBI
OismaniMepy. AcHOVHas yBara Yy mpaibl HajJaJ3eHa anThIMi3albli YMOY arnparoyki
MIIDJII TpeiooY P. adametzii 1 P. funiculosum y Tipanipce aTpbIMaHHs XiTa3aHy, a
TakcaMa BBIBYYDHHI 1X YIUIBIBY Ha BBIXaJ 1 VyjacliBacili mpaaykra. Takcama
BBIByYaJlacs YIUIbIY YMOY 3aX0YBaHHS MIIRJIII0 HA KAHYATKOBBI BBIXaJ XiTa3aHy 1 SIr0
XapaKTapbICThIKI. Y TMpaipce aTpbIMaHHs XiTa3aHy, sKI YKIO4ay y cs0e crajsli
JPIIpaATIIHIZAIGI , AIMIHEpai3allbli, JPAlPTHUIIBAHHS , OBbLI1 aTPhIMAHBI Y30PbI, SKis
3aThIM OBLIl axapakTapbl3aBaHbl 3 Jamamorail BeIMspIHHS crnektpy 1 BK-cmekrpa.
bru10 BhICBET/IEHA, IITO HAHOOMBIIBI BBIXAJl XiTa3aHy 3 JOOPBHIMI XapaKTapbICThIKaMi
3abscrieuBae mitpJieM rpeida P. adametzii , ki aniparioyBaeliia ¥ HaCTyITHBIX YMOBaX:

1) Mimpnit mamsipanHe  3amapoxsaeniia mpel -20°C. Takcama MokHa
BBIKAPBICTOYBAIlb CBEXKbI MIDJIIN

2)  Pasmaposkansl / cBexXbI MilpIieM amparoysaenia 2% pactsopam NaOH
npsl 80°C Ha niparry 3 4 (3Tan adrnpaTdiHizaibli ).

3) AtpeiMaHbl ¥ BBIHIKY J3MpaTdiHI3albll XITHIH amnpanoyBaenua 3%
pactBopam HCI mipe1 37°C Ha nparsary 1 ran3insl (3Tan AsMiHepasizaibii).

4)  HacrtynHssl 3TaIn - 13audTeuIsiBaHHE - npaBoa3sanb 50% pactBopam NaOH
npsl 80°C Ha npariry 18 raasis.

5)  ATpsiMaHbl XiTa3aH BbICylIBatolb npel 80°C Ha mpansiry cyTak.

[Ipama nPMaHCTpye MEpPCHEKTHIYHACI, BBIKAPBICTAHHS TPHIOOY SIK ChIpaBIHBI
JUIsl aTpbIMaHHS ajgHacTaiHara 1 (yHKIbISIHaJbHAra XxiTazaHa, NOpblaaTHara Jis
NPBIMSAHEHHS ¥ PO3HBIX TaJliHAX.



ABSTRACT

Number of pages — 49, figures — 9, tables — 6, sources used — 30.

Key words: chitosan, Penicillium fungi, deproteinization, demineralization,
deacetylation.

Research objects: Penicillium adametzii, Penicillium funiculosum.

The aim of the work: to analyze the prospects of obtaining chitosan from the
mycelium of the fungus of the genus Penicillium.

Research methods: statistical, spectrophotometric.

In this thesis, the possibility of obtaining chitosan from the mycelium of fungi
of the genus Penicillium as an alternative source of biopolymer is investigated. The
main attention in the work is paid to the optimization of the conditions for processing
the mycelium of fungi P. adametzii and P. funiculosum in the process of obtaining
chitosan, as well as studying their effect on the yield and properties of the product. The
effect of mycelium storage conditions on the final yield of chitosan and its
characteristics was also studied. In the process of obtaining chitosan, which included
the stages of deproteinization , demineralization, deacetylation , samples were obtained
that were then characterized by measuring the spectrum and IR spectrum. It was found
that the highest yield of chitosan with good characteristics is provided by the mycelium

of the fungus P. adametzii , which is processed under the following conditions:
1)  The mycelium is pre-frozen at -20°C. Fresh mycelium can also be used.

2)  Thawed/fresh mycelium is treated with 2% NaOH solution at 80°C for 3
hours ( deproteinization stage ).

3)  Obtained as a result of deproteinization is treated with a 3% HCI solution
at 37°C for 1 hour (demineralization stage).

4)  The next stage — deacetylation — is carried out with a 50% NaOH solution
at 80°C for 18 hours.

5)  The resulting chitosan is dried at 80°C for 24 hours.

The work demonstrates the potential of using mushrooms as raw materials for
obtaining homogeneous and functional chitosan suitable for use in various industries.



