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Abstract of Thesis:

Chitosan extracted from shrimp shells type Penaeus semisutcatus and several steps using it solution hydrochloric acid and sodium hydroxide, the chemical composition of raw
materials and chitin was studied, and found that the moisture content of the shrimp shells 65.77% , protein 34.25%, ash 37.48%, fat 8.16%, chitin 20.11%. The chemical composition of
chitin was studied, and found that the moisture content 5.8% , protein 3.2%, ash 3.3%, fat 2%.The physiochemical characteristics included: Moisture, Ash, Nitrogen, Refractive index,
Density, Viscosity, Solubility, molecular weight, Degree of Deacetylation, and Functional properties like fat and water binding capacity were studied for four types of chitosan designated as
A, B ,C, D preparation by temperatures and times different. It was observed that a relationship is existed between physiochemical and functional characteristics for each types 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 respectively. A highly
viscosity showed for chitosan A compared with low viscosity for types. preparation films from chitosan Production and characterized with self-standing, transparent, tasteless and odorless,
clear, homogenous, bendable, glossy and flexible. The barrier and mechanical characterizations also studied and the results were as follow:-

Film thickness ranged between 0.040-0.048 mm and The tensile strength of simple chitosan film was about 34.19 — 46.55 Mega Pascal whereas its percentage elongation at break was about
18.71-22.44% and Solubility of simple chitosan film in water was about 10.51 -17.24 % (before addition plasticizer) and Water vapour permeability was different treatments according to the
concentration of thmaterials that make the solution of the film and it was between 10.32 — 13.59 gm- mm/ m?h .k Pascal . Composite chitosan film with whey protein was prepared and then
study its physical ,chemical and barrier characteristic . The results were as fellow : It is easy to be removed from the mold. The film were fine texture and the transparent of the films was
lowered and it has taken the colour of whey protein and also the concentration of whey protein . The results shows the increasing tensile strength composite films with whey protein with
increased whey protein concentration from 0.5- 2% with reached 22.34 -34.15 Mega Pascal while the percentage elongation of composite films with increased whey
protein concentration from 0.5- 2% which range between 21.45-15.31%. The percentage of water solubility was for composite chitosan with whey protein with the

increase of concentration of whey protein from 21.15- 36.37.The penetration of water vapour for composite films with whey protein was by increasing the



