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Abstract ; Chitosan oligosaccharide is a degradation product of chitosan by physical, chemical or enzymatic
hydrolysis deacetylation and depolymerization. Compared with chitosan and chitin, chitosan oligosaccharide has the
advantages of low molecular weight, high degree of deacetylation, low viscosity, high solubility, easy absorption
in gastrointestinal tract, biodegradability and biocompatibility. This paper compared different preparation methods
of chitosan oligosaccharides, and expounded the research and application of chitosan oligosaccharides in food,
agriculture, animal husbandry, human health, daily chemicals and other fields. The future application and research
direction of chitosan oligosaccharides were prospected.
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Figure 1 Structure of chitosan oligosaccharide
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Table 1 Comparison of preparation methods of chitosan

oligosaccharides
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