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ABSTRACT  

 

Chitosan is a natural polymer derived from deacetylation of chitin. A large amount of 

chitin could be found from shrimp shell and fish scales. This research has been emphasized on 

process of chitin – chitosan extraction from the tilapia scale (Tilapia Nilotica). It was found that 

the optimal conditions for deproteinization was the use of 4.20 % (w/v) sodium hydroxide as 

solvent extraction at 60 ° C for 5 hours. Moreover, 2 N hydrochloric acid at 52 % (v/v) were used 

for 6 hours demineralization at room temperature. In addition, chitosan production was carried 

out using 58 % (w/v) of sodium hydroxide at 120 ° C for 2 hours. However, the ratio of the tilapia 

scales together with the solution use for extraction of 1:6 were used in every step of the 

experiment. The amount of chitosan extracted were approximately 18.01 % (w/w) and the 

percentage of deacetylation were 99.81 % .  

Chitosan compound could be used to produce not only chitosan film but also to study its 

properties. Chitosan concentration 1 % (w / v) in 1 % lactic acid concentration this solution used 

44.20 % (w/w) mixed with 2.60 % (w/w) glycerin, 3.20 % (w/w) lemon grass oil, 15 % (w/w) 

gelatin and 35 % (w/w) distilled water could be produced into chitosan film.  



 

 

The physical properties of chitosan film were studied and found that percentage of 

elongation, tensile strength, rate of diffusion of oxygen and the rate of water vapor permeability 

were 17.12 %, 27.03 MPa, 6.53 cm3/m2/24 hours and 16.21 g/m2.24 hours, respectively. 

The study on the effect of chitosan film on yeast and mold inhibition with Thai caramel 

confectionery product. The product was wrapped with chitosan film and compared with the un-

wrapped which were stored at 25 ° C. It was found that the former could be kept for 9 days ( no 

yeast and mold were detected) comparing with the control one which could be stored in duration 

of 1-2 days only. 


