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ABSTRACT

Characterization of chitosan from Black Tiger shrimp shell (Panaeus monodon) 
was carried out for application in emulsion food. Chitosans were produced any different degree of 
deacetylation (78.55, 83.41 and 86.98%) and different molecular weights (419.22, 943.54 and 
1326.74 KDa). Viscosity of chitosan solution was increased with the decrease in degree of 
deacetylation and the increase of chitosan concentration and molecular weight. The highest water 
binding capacity (688.25%), fat binding capacity (590.23%) and hydrophilic liphophilic balance 
(50.71) was found in chitosan with the molecular weight of 419.22 KDa and 86.98% degree of 
deacetylation. The chitosan solution (1.5 and 2.0%) mixed with vegetable oil at the ratio of 9:1 
showed the highest emulsion stability. Effect of degree of deacetylation and molecular weight of 
chitosan on emulsion properties was studied. Chitosan with the molecular weight of 419.22 KDa, 
86.98% degree of deacetylation and 2% chitosan concentration had the small size of oil droplet (8-
10 micron) resulted in the highest emulsion activity and highest emulsion stability. However, it had 
the lowest emulsion viscosity. This chitosan solution was selected for prepare salad dressing. The 
effect of types (egg yolk and chitosan solution) and amout of emulsifier on qualities of salad 
dressing was also investigated. Viscosity and yield stress of salad dressing with 10% egg yolk 
(formula 1) was higher than that prepared with 5% egg yolk+0.5% chitosan solution (formula 2) 
and with 1% chitosan solution (formula 3), respectively. The oil droplet distribution of formula 2 
was better than that of formula 1. In general, both formulas had the same rheology behavior which 
was non-newtonian fluid. However, the oil droplet size of formula 3 was undetectable because 
water and oil separated completely. The shear stress observed from upper layer of oil in formula 3 
was determined to be newtonian rheology behavior.


