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Review on Preparation Technology of Chondroitin Sulfate
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Abstract ; Chondroitin sulfate is an acidic macromolecular mucopolysaccharide and widely applied in the industries of
medicine, food and cosmetic for its biological activities,which has a huge market prospects. The extraction and purifica-

tion processes of chondroitin sulfate were reviewed in this paper. The preparation process of chondroitin sulfate were de-

scribed , which would lay a foundation for further research and development of chondroitin sulfate.
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Table 1 The measurement results of products under 4 conditions

o i I I n N
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H A BES & Content of amidohexose (% ) =24 27.86 26.79 27.02 30.16
G T A640 <0.050 0.027 0.021 0.016 0.019
%% & Nitrogen content (% ) 2.5~3.8 3.16 3.49 3.35 2.98
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Table 2 Comparison of the results of several extraction methods
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