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Abstract

Chitosan  prepared from Chitin that extracted from shrimp shell (Penaeus
semisulcatus) by removal acetyl groub from Chitin by chemical methods, water
soluble Chitosan derivatives prepared by interaction Chitosan with five types of
reducing sugars by Millard reactions at 121 °c for 1/4 hour by autoclaving and at100°c
for (1-7) hour, Chitosan derivatives resulting from the interaction carried symbols

(th, F td, Ga td, M td, L td) where t reaction temperature, d reaction time, either
symbols (G,F,Ga,M and L) represents the sugar (glucose, fructose, galactose,
maltose and lactose) respectively,and the properties of these derivatives were
studied estimate yield, solubility, stability, free amino groups and the change in

reducing sugars. the second treatment Where gave the highest percentage in the value
of yield, solubility and stability.The yield value ranged between (30.50- 45.20)% of
all derivatives of this treatment, either solubility ranged between ( 0.68- 1.10) g
/100ml and have shown this treatment derivative stability at pH ranged between (7.10
- 10.50), , while the first treatment yield value ranged between (30.0 - 43.50 )%, the
solubility ranged between (0.450-0.780) g /100 ml, and stability of this treatment at

pH ranged between (7.2-10.0) , while all derivatives of the second treatment have
less content of free amino groups and sugars containt compared to the first treatment,
the absoribtion was (0.201 and 0.060) while the first treatment absoribtion was
(0.400 and 0.100).
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