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ABSTRACT

The physiochemical characteristics included: Moisture, Ash, Nitrogen, Refractive index, Specific rotation, Density,
Viscosity, Solubility, molecular weight, Degree of Deacetylation, Optimum wave length and Functional properties
like fat and water binding capacity were studied for two types of chitosan designated as A and B that prepared from

shrimp shells. The first product prepared by treatment of chitin with alkaline solution at 100 C: / 4 hour and the

second for 20 hour. The yield of chitosan A and B were 72.8 and 69.8% respectively as dry weight of chitin. The
moisture content for both types A and B was 7% and 5.6% and 0.74 and 0.88% ash respectively. It was observed
that a relationship is existed between physiochemical and functional characteristics for each type of chitosan.The
nitrogen content , solubility, water and fat binding capacity increased with higher rate of Deacetylation Offset by a
decrease in molecular weight and viscosity. The degree of Deacetylation for chitosan A 81.4% and chitosan B 89.8%
the nitrogen content for both types A and B were 1.92 and 2.93% respectively. A highly viscosity showed for
chitosan A being 93.7 centipoise compared with low viscosity for chitosan B (61.1 centipoise ).The molecular
weight for chitosan A and B were 1115kDa and 720kDa respectively. A maximum absorbency was shown for
chitosan A was at 340 nm and was at 310 nm for chitosan B.The chitosan B had a higher solubility in 1% acetic acid
solution (100%) compared with 60.87% for chitosan A .The chitosan B had a higher capability for water binding
being 788% compared with 621.5% for chitosan A . There was a difference in fat binding ability for both types of
chitosan with source of oil. The fat binding capacity for chitosan A ranged between 426-665% while 400-678% for
chitosan B. The later has a higher ability for fat binding compared with chitosan A except for olive oil.
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