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Abstract

The current study investigated simple and inexpensive method for the promotion and preservation of apple juice
using the chitosan powder prepared from the crusts of shrimp Metapenaeus affinis by removing the groups of
acetyls from the chitin with in a period of 15 minutes using autoclave. The possibility of natural apple juice was
studied by chitosan powder. The turbidity in the apple juice decreased during storage periods 10 days when
adding chitosan with concentrations (0.2, 0.4, 0.6, 0.8, 1) g / 1 for (30, 60, 90) minutes, compared with juice
treatment with gelatin. The pH of natural juice was increased in treatment Ts was 4.6 and T, was 4.3 compared
to sample Control it was 3.66. This result showed a decrease in the ratio of total soluble solids (TSS) in the
treatment of chitosan juice and different concentrations during the storage periods it was 10.5 % in Ts compared
to sample control was 11.2%. There was also a significant decrease in the brown color of the juice were (0.77,
0.75, 0.72, 0.70, 0.70) respectively compared to sample control was 0.81 . different concentrations have shown
efficiency in improving the qualities of natural juice by the ability to reduce the degree of turbidity and reduce
the amount of soluble solids in the juice and reduce the color. Degree of juice and this is reflected on the sensory
evaluation of juice through the sensory qualities evaluated as the taste, which is one of the most important row,
which reflects the consumer's desire. The addition of chitosan to natural juice served to prolong the conservation
period of juice as a material against the growth of microorganisms.
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