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Production of Water soluble derivatives from Chitosan extracted from shrimp shells by chemical

modification and it’s use in some food systems

Abstract of Thesis

The study dealt with three types of Chitosan from Chitin that extracted fro shrimp sheels type (Jumbo) and
assess the degree of deacetylation and viscosity, and then choose the Chitosan which have highest degree of
removal and less viscosity and study the chemical composition of Chitin and Chitosan also studied the physio-
chemical and functional properties of Chitosan (yield, molecular weight, solubility, the fat and water binding
capacity, thermal gravimetric analysis, analysis of scanning electron microscope,X-rays difraction), also
attended the Chitosan derivatives dissolved in water by chemical modification of Chitosan by Millard reactions
interacting with five types of reducing sugars (glucose, galactose, fructose, lactose and maltose) using the three
treatment , the first treatment at a temperature 50°C for (1-7) days while the second treatment at a temperature
100°C for (1-7) hours and third treatment at 121°C for a quarter of an hour and then studied properties of
derivatives resulting like (yield, solubility, stability, free amino groups content and reducing sugars content) also
studied the properties of antioxidants for Chitosan and its derivatives (antioxidants activity, ferrous ion
chilating, reducing power and hydroxyl scavenging ) estimated the extent of toxic derivatives and studied the
thermal gravimetric analysis have and identifying compounds by GC-MS and applied as anti-oxidant in beef
Barger product and make sensory evaluation of berger also used Chitosan for increase shelf life of table eggs
after packaging it. The results showed high solubility and stability of water soluble Chitosan derivatives
resulting from Millard reactions .Stability looked at pH ranged between (7.1-10.5) also showed no toxicity and
persistence when thermal degree higher than the grades used in the food manufacturing also increased their
properties antioxidants compared to crude Chitosan and preserved eggs properties during the storage period
.amounting to six weeks.




