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CHARACTERIZATION OF CHITOSAN EXTRACTED FROM 

DIFFERENT ROMANIAN BLACK SEA CRUSTACEANS 

Carla-Cezarina PĂDUREȚU1, Manuela R. APETROAEI2, Ileana RĂU3,  

Verginica SCHRODER4. 

Chitosan from different types of crabs collected from the Romanian Black 

Sea Coast was extracted and characterized. The obtained chitosan powders were 

analysed and compared in terms of ash content, hygroscopicity and infrared 

spectroscopy. The purpose of this study is to evaluate which species are more 

suitable to extract a chitosan with good qualities. The obtained results showed that 

the marine source influences the chitosan properties. The extracted chitosan can 

find various uses in different industrial applications. 
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1. Introduction 

After cellulose, the second most abundant natural polymer on Earth and 

the most abundant polymer in the marine environment is chitin [1], which 

represents the most important organic skeletal component of invertebrates and 

acts as a supporting material in many aquatic organisms like shrimp shell, krill, 

crabs, lobsters, prawn, mollusks, terrestrial organisms like scorpions or insects 

cuticle and in some microorganisms, mushrooms, cell walls of certain fungi and 

green algae [2-7]. 

The chemical structure of chitin consists of acetylated units of N-acetyl-D-

glucosamine [1] (2-acetamido-2-deoxy-D-glucose), with β-(1→4) glycosidic 

bonds between each monomer [8]. The proportion of chitin in the crustacean 

shells may present variations with season and with species, but, generally, the 

exoscheletons contain 20-50 % calcium carbonate, 20-40 % protein, 15-40 % 

chitin and, additionally, other minor components such as pigments, lipids and 

metal salts [6, 8]. Chitin is a polysaccharide that has a very important derivative 

called chitosan [5, 9]. Chitosan is the deacetylated form of chitin and it is obtained 
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by removing the acetyl groups from chitin as a result of a treatment with strong 

alkali solution (40-50 %) in specific conditions [3, 8], which are usually given by 

high temperatures (60-120 °C) for several hours [4, 10]. Chitosan chemical 

structure (fig. 1) is composed of randomly distributed β-(1→4)-linked D-

glucosamine (deacetylated units) and N-acetyl-glucosamine (acetylated units) [6]. 

 

 
Fig. 1. Chemical structures of: a) chitin and b) chitosan [11]. 

 

Chitosan has free amine groups distributed along the chain that allows this 

polymer to be dissolved in diluted aqueous acidic solutions as acetic acid due to 

the protonation of these groups [3, 6]. Chitosan presents specific properties as 

biodegradability, biocompatibility and low-toxicity and has various potential 

applications in biomedicine, food industry, cosmetics, agriculture, wastewater 

treatments or biotechnology [2, 7, 12]. 

There are three methods of chitosan extraction: biological extraction, 

enzymatic (biotechnological) hydrolysis and chemical process [3, 13]. The most 

common is the chemical procedure and consists in demineralization, followed by 

deproteinization, decolorization and deacetylation steps. The process efficiency 

depends on the temperature used, the alkali concentration and the ratio 

solution:solid matter of carapace [10, 12]. 

The purpose of this study is to compare the yield of chitosan extracted 

from three different sources of Romanian Black Sea  Coast and to characterize it 

in order to evaluate from which species the most qualitative chitosan can be 

obtained. 

2. Materials and methods 

2.1 The crab species characteristics 

The crustacean samples were collected from two areas of the Romanian 

Black Sea waters that presented different salinity values. From Midia Port 

(44°20'2"N/28°40'1"E), located in the Northern area of Romanian seashore, 

samples of Carcinus mediterraneus (Czerniavsky, 1884) were collected in 

October 2016. From Tuzla (44°00′16″N/28°38′13″E), located in the Southern area 

of Romanian seashore, the crustacean samples of Pachygrapsus marmoratus 

(Fabricius, 1787) and Xantho poressa (Olivi, 1792) were collected in July 2016. 
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Carcinus mediterraneus (Czerniavsky, 1884) is also known as Carcinus 

aestuarii (Nardo, 1847) [14] or the Green Crab [15] and it is widely distributed in 

the Mediterranean, Black, Marmara and Azov Seas [14, 16, 17], being particularly 

common on sandy bottoms, in coastal lagoons, in deltas, under stones, typically in 

sheltered habitats and in areas where water salinities are lower than those of full 

seawater [16, 18]. 

Pachygrapsus marmoratus (Fabricius, 1787) is also known as the Marbled 

Rock Crab or the Rock Crab and can be found throughout the Mediterranean Sea, 

including the Black Sea and in North Eastern Atlantic from Brittany (France) 

southwards to Canary Islands. The Rock Crab is an omnivorous species and a 

semi-terrestrial crustacean that lives on rocks of upper to middle shore [19, 20]. 

Xantho poressa (Olivi, 1792) is distributed in the North Eastern Atlantic 

Ocean, from Portugal to Canary Islands and throughout the entire Mediterranean 

and Black Seas, at depths from 0 to 15 m. These crabs can mostly be found living 

under stones [21] and inhabit relatively protected rocky shores, often with pebble 

underground [22]. 

More details about the average carapace dimensions, biology, substrat 

preferences and the distribution of the three species are presented in Table 1. 

 
Table 1 

The biological and ecological characteristics of crustacean species 

Species 

Average 

carapace 

dimensions 

(mm) 

Biology and substrat 

preferences 
Distribution 

Carcinus 

mediterraneus 

syn. aestuarii 

(Czerniavsky, 

1884) 

65.6 ± 0.84 

Intertidal to 10 m (up to 

26 m), estuarine and 

shallow coastal waters, 

muddy sand, among 

seagrass, under stones 

[18] 

Mediterranean Sea, Black Sea, Marmara 

Sea, Sea of Azov, introduced outside of its 

native Europa in North America’s Atlantic 

and Pacific areas, Australia, South Africa 

and Japan [14, 16-18] 

Pachygrapsus 

marmoratus 

(Fabricius, 

1787) 

33.3 ± 0.43 

Intertidal on rocks of 

upper to middle shore 

[19, 20] 

North Eastern Atlantic and the 

Mediterranean, including the Black Sea 

[19, 20] 

Xantho 

poressa 

(Olivi, 1792) 

28.5 ± 0.78 

From intertidal to the 

shallow subtidal zone, 

near the shore line with 

rocky substrat (0-15m) 

[21, 22] 

Eastern North Atlantic and South Atlantic 

Oceans (from Norway and the North Sea 

south to Morocco) and throughout the 

entire Mediterranean and Black Seas [21, 

23] 

 

The average salinity measured with a VEE GEE handheld refractometer 

STX-3, type salinity, accuracy ± 1 ‰ with ATC (automatic temperature 
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compensation) was about 11 ‰ for the Black Sea waters from Midia Port 

(October 2016) and around 17 ‰ for the waters from Tuzla (July 2016). 

2.2 Sample preparation 

The collected crabs were imersed in boiling water in order to remove the 

remaining flesh from the exoscheletons. They were dried overnight at 60 °C, 

grinded and stored in a dry place until extraction. 

2.3 Chitin extraction procedure 

All samples collected from Romanian Black Sea were processed using the 

same procedure. First, the crustacean shells were transformed into powder using a 

grinder. The chitin extraction procedure was similar to the one presented in [24]. 

For the first step consisting of demineralization, same concentration of HCl and 

same ratio solid:HCl as in [24] were used, but the contact time was about 1 h. 

Because of the high mineral content, low CO2 emissions were observed when the 

HCl solution was added. The precipitates were washed with bidistilled water until 

neutral pH and dried to constant weight. The deproteinization step was carried out 

using diluted alkaline solution (3 %) NaOH at a ratio of 1:20 (w/v), for 1 h 30 min 

and for 2 h at 65 °C, under continuous stirring (200 rpm). The difference in time 

processing for deproteinization was carried out in order to evaluate the time 

dependence of protein loss. The chitin obtained was washed with bidistilled water 

until neutral pH and dried until constant weight. In order to remove the impurities 

and the pigments, the samples were rinsed with acetone and ethanol, and then 

dried to constant weight. 

2.4 Chitin deacetylation process 

Chitosan was produced by deacetylation of chitin in a strong alkali 

solution. Briefly, the obtained chitin was immersed in a 45 % NaOH solution at a 

ratio of 1:20 (w/v) for 1 h at 95 °C, under continuous stirring (200 rpm). Then, the 

obtained chitosan was rinsed with bidistilled water until neutral pH was reached 

and the material was dried to constant weight. 

2.5 Chemical composition evaluation 

The inorganic salts content was evaluated according to equation (1). 

100(%) IC

1

21


−
=

m

mm
     (1) 

where: m1 = mass of crustacean powder before demineralization (g); 

 m2 = mass of crustacean powder after demineralization (g). 
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 The protein content was determined using equation (2). 

100(%) P

2

32


−
=

m

mm
     (2) 

 

where: m2 = mass of crustacean powder after demineralization (g); 

 m3 = mass of crustacean powder after deproteinization (g). 

 The chitin percentage represents the chitin mass obtained with respect to 

the crustacean powder mass used for extraction. 

2.6 Hygroscopicity evaluation 

The moisture of samples kept in atmospheric conditions was determined 

according to AOAC (2000) [25]. The samples were dried in the oven for 3 hours 

at 105°C ± 2°C, then they were kept in the dessicator for 30 minutes to cool down. 

The procedure was repeated until the samples reached constant weight. The 

moisture was evaluated using the equation (3). 

i

fi

m

mm −
=(%) M      (3) 

where: mi = weight of sample before drying (g); 

mf = weight of sample after drying (g). 

2.7 Ash content 

The ash content describes the total amount of inorganic material from the 

samples and it was determined according to F 2103-01 [26]. The analyzed 

samples were calcinated in a furnace at 800 °C and after cooling down for about 

1h, the samples were weighed. Using the equation (4) it was determined the ash 

content [27]. 

100(%)A =

i

f

m

m
     (4) 

where: mi = initial weight of sample (g); 

mf = weight of ash (g). 

3. Results and discussion 

3.1 Samples composition 

The composition of the crustacean powders varied with species. The 

obtained results are presented in Table 2 and they are compared with those 

obtained for two different species of crustaceans, Cancer pagurus (Linnaeus, 
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1758) and Chionoecetes opilio (Fabricius, 1788). These species were selected for 

comparison due to their similarities concerning the life environment, C. pagurus 

being a crustacean that lives mostly in United Kingdom [28], while C. opilio lives 

in East Sea/Sea of Japan, mostly on the Yeongdeok-gun (South Korea) littoral 

zone [29]. 
 

Table 2 
The chemical composition of the samples used for chitin extraction comparative with other 

crustacean species 

Source Inorganic salts, % Proteins, % Chitin, % Reference 

Carcinus mediterraneus 

(Czerniavski, 1884) 
79.80 12.86 7.34 

Present 

study 

Pachygrapsus 

marmoratus  

(Fabricius, 1787) 

83.06 9.49 7.45 
Present 

study 

Xantho poressa  

(Olivi, 1792) 
84.35 7.74 7.91 

Present 

study 

Cancer pagurus 

(Linnaeus, 1758) 
70.00 - 75.00 13.20 - 17.50 9.70 - 12.00 [28] 

Chionoecetes opilio 

(Fabricius, 1788) 
40.60 - 44.16 29.19 26.65 [29] 

 

The Black Sea crustaceans used for extraction reveal a higher inorganic 

salts content comparing to the other species, but the protein content is lower. 

These results suggest that the mineral content, as well as the protein content are 

depending on the marine environment [30]. 

The highest amount of inorganic salts of the analyzed Romanian Black Sea 

crustaceans was found in Xantho poressa, and the lowest in Carcinus 

mediterraneus. At the same time it can be seen the influence of the water salinity 

as species of X. poressa and P. marmoratus are native from the Southern area of 

Romanian seashore, where the salinity is around 17 ‰, while C. mediterraneus 

lives in the Northern area, where the water salinity is around 11 ‰. 

Concerning the chitin composition, it can be seen that the results obtained 

are similar for the species analysed, but lower than the chitin content in other 

species. This can be due to the environment conditions but also to the extraction 

procedures. 

The influence of time processing was evaluated depending on the loss of 

proteins during deproteinization for Carcinus mediterraneus. The results are 

presented in figure 2 where it can be observed that the time has a certain influence 

on the deproteinization process. 
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Fig. 2. The influence of time processing on the loss of proteins. 

  

A higher deproteinization time using the same working conditions 

(identical parameters of alkali concentration, solid:solvent ratio and temperature) 

led to a higher loss of proteins. Thus, a higher quality chitin and a more efficient 

extraction procedure could be obtained by varying the deproteinization time. 

3.2 Moisture and ash content 

The powder from crab species and the obtained chitosan powder were 

analysed and the results for moisture and ash content are presented in Table 3. 

As expected, the ash content is higher in crab powder than in chitosan. The 

results for ash content (Table 3) showed a higher content of salts for X. poressa 

species compared to P. marmoratus and C. mediterraneus. Also, the ash content 

for the chitosan using the same extraction procedures for each species was greater 

for X. poressa and lower for P.marmoratus, respectively C. mediterraneus. 
 

Table 3 

Characteristics of crab powders and chitosan obtained 

Source 
Crab powders Chitosan powder 

Ash (%) Moisture (%) Ash (%) Moisture (%) 

Carcinus mediterraneus 

(Czerniavski, 1884) 
37.08 ± 0.22  3.54 ± 0.39 0.44 ± 0.31 5.32 ± 0.34 

Pachygrapsus 

marmoratus  

(Fabricius, 1787) 

44.38 ± 0.61 3.80 ± 0.04 0.53 ± 0.07 5.58 ± 0.64 

Xantho poressa  

(Olivi, 1792) 
47.60 ± 0.36 3.44 ± 0.23 1.44 ± 0.37 9.49 ± 0.26 

*the results are presented as an average of 3 replicates ± standard deviation. 
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The values obtained for calcinated crab powders are in agreement with the 

inorganic content (Table 2) showing that the highest ash content was obtained for 

the crabs collected from the South area of Romanian Black Sea Coast. The very 

small values obtained for chitosan ash showed a high efficiency of the 

demineralization process that led to the production of a high quality chitosan with 

possible applications in biomedical field [12, 26]. Concerning the hygroscopicity, 

the results obtained showed that the chitosan presents a higher capacity of water 

adsorption comparing to the crab powders. 

3.3 Spectral characterization 

The infrared analysis were performed using a spectrometer model from 

Interspectrum (Interspec 200-X FTIR Spectrometer) over the frequency range of 

4000 ÷ 500 cm-1. Each sample of chitosan was dried before mixing it with 

previously dried KBr, then pressed to obtain a KBr disc.  

The chitosan samples were analysed and compared using a commercial 

chitosan sample from Sigma-Aldrich. The functional groups and vibration modes 

are presented in Table 4, where Com-ch represents the commercial chitosan, CM-

ch is the obtained chitosan from Carcinus mediterraneus, PM-ch is the chitosan 

obtained from Pachygrapsus marmoratus and XP-ch is chitosan produced from 

Xantho poressa species. 

In the present study, the main peaks specific for chitosan are represented 

by the broadband between 3600 ÷ 3300 cm-1 which is attributed to O-H and N-H 

stretching vibrations and by the peaks at 1702.35 cm-1 corresponding to C=O 

stretch in NHCOCH3 group, at 1605.50 cm-1 corresponding to NH2 bending in 

NHCOCH3 group, at 1420.18 cm-1 to OH bending vibrations in CH2OH group and 

at 1057.92 cm-1 to C-O stretching vibrations. 
 

Table 4 

FTIR absorption bands for commercial chitosan and the analysed chitosan samples 

Assignements 

Wavenumber (cm-1) frequency 

C

om-ch 

CM

-ch 

P

M-ch 

X

P-ch 

angular deformation of O-H present in 

the structure of the chitosan [31] 

O-H and N-H stretching [32, 33] 

3549.05 3547.91 3547.91 3546.26 

CH2 stretch in CH2OH group [34] 3004.26 3002.40 3005.19 3009.33 

C-H stretch in pyranose ring  [31, 34] 2958.63 2959.56 2961.43  2961.43 

H
|
NC −
+

=  [35] 2209.89 2216.41 2216.41 2214.55 

C=O stretch [34] 1702.35 1702.35 1702.35 1707.94 

NH2 bending in amino group [31, 33] 1605.50 1605.50 1605.50 1640.89 

OH, CH vibration in the ring [31] 1420.18 1419.25 1419.25 1418.32 
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OH bending in CH2OH group [32] 

-NH primary, secondary and tertiary 

bonds [31] 
1360.58 1359.65 1359.65 1359.65 

Complex vibrations of NHCO group[34] 1296.32 1298.18 1296.32 1294.46 

νs (C-O-C) glycosidic linkage [34] 1192.02 1189.23 1187.36 1188.30 

νas (C-O-C) glycosidic linkage [34] 1109.14 1111.00 1112.86 1112.86 

C-O stretching [31, 33] 1057.92 1058.85 1056.99 1060.71 

Pyranose ring skeletal vibrations [34] 919.16 924.75 921.03 921.03 

 

The molecule vibrations presented in this paper may present shifts in 

comparison with other studies [31-34]. Peak shifting may be a consequence of 

variability of sources and of the procedures used for chitin extraction and chitosan 

preparation [36]. 

4. Conclusions 

By using the same method of chitin extraction and chitosan production for 

three different types of crabs collected from the Romanian Black Sea Coast it was 

demonstrated that every species has its own characteristics and the method of 

extraction needs to be adapted and improved for each species. Although the 

extraction method was identical for all threee crustaceans, it has led to the 

production of materials with different properties according to species, in terms of 

water adsorption capacity, ash content, inorganic salts, proteins and chitin.  

The results presented in this paper showed that a good quality chitosan was 

obtained from Carcinus mediterraneus and Pachygrapsus marmoratus, while for 

species of Xantho poressa the extraction procedure should be improved in order to 

decrease the ash content for possible future uses in biomedical field. 

 

R E F E R E N C E S 

[1]. C. R. Merz and K. L. Main,“Microalgae Bioproduction - Feeds, Foods, Nutraceuticals, and 

Polymers”, Chapter 5, in Fuels, Chemicals and Materials From the Oceans and Aquatic 

Sources. Eds:Francesca M. Kerton and Y. Ning. 1st Edition. John Wiley & Sons, 

Chichester, UK, June 2017, pp. 83-112. 

[2]. A. M. Alsharabasy,“Semi-synthesis of Chitosan with High Molecular Weight and Enhanced 

Deacetylation Degree”, in Polymer Sciences,vol. 2, no. 2, Nov. 2016, pp.1-8. 

[3]. O. A. Vasylchenko and M. V. Abramova,“Comparative Analysis Of Sources For Chitosan 

Obtaining”, in Problems of Environmental Biotechnology, UDC 577.114.7, no. 1, June 

2015, pg. 1-20. 

[4]. D. N.-S. Hon, “Chitin and Chitosan: Medical Applications”, Chapter 21, in Polysaccharides in 

Medicinal Applications. Eds: Severian Dumitru, CRC Press, June 1996, pp. 631-650, ISBN 

9780824795405. 

https://www.google.ro/search?hl=ro&tbo=p&tbm=bks&q=inauthor:%22Francesca+M.+Kerton%22&source=gbs_metadata_r&cad=8


22             Carla-Cezarina Pădurețu, Manuela Apetroaei, Ileana Rău, Verginica Schroder 

[5]. F. Arrouze, M. Essahli, M. Rhazi, J. Desbrieres and A. Tolaimate,“Chitin And Chitosan: 

Study Of The Possibilities Of Their Production By Valorization Of The Waste Of 

Crustaceans And Cephalopods Rejected In Essaouira”, in J. Mater. Environ. Sci., vol. 8, no. 

7, Jan. 2017, pp. 2251-2258. 

[6]. I. Aranaz, M. Mengíbar, R. Harris, I. Paños, B. Miralles, N. Acosta,G.Galed and Á. 

Heras,“Functional Characterization of Chitin and Chitosan”, in: Current Chemical Biology, 

vol. 3, no. 2, May 2009, pp. 203-230. 

[7]. D. Sakthivel, N. Vijayakumar and V. Anandan,“Extraction of Chitin and Chitosan From 

Mangrove Crab Sesarma plicatum From Thengaithittu Estuary Pondicherry Southeast 

Coast of India”, in Human Journals (Research Article), vol. 4, no. 1, August 2015, pp. 12-

24. 

[8]. W. M. Brück, J. W. Slater and B. F. Carney,“Chitin and Chitosan From Marine Organisms”, 

Chapter 2, in Chitin, Chitosan, Oligosaccharides and Their Derivatives: Biological 

Activities and Applications.Editor: Se-Kwon Kim, CRC Press, July 2010, pp.11-23. ISBN: 

9781439816042. 

[9]. J. Kumirska, M. Czerwicka, Z. Kaczyński, A. Bychowska, K. Brzozowski, J. Thöming and P. 

Stepnowski,“Application of Spectroscopic Methods for Structural Analysis of Chitin and 

Chitosan”, in Marine Drugs, vol. 8, no. 5, Apr. 2010, pp. 1567-1636. 

[10]. D. Zvezdova,“Synthesis And Characterization Of Chitosan From Marine Sources In Black 

Sea”, in Proceedings of the Annual Conference “Angel Kanchev”, The University of 

Rousse,vol. 49 of Series 9.1- Chemical Technologies, Jan. 2010, pp. 65-69. 

[11]. F. R. de Abreu and S. P. Campana-Filho,“Preparation and Characterization of 

Carboxymethylchitosan”, in Polímeros: Ciência e Tecnologia, vol. 15, no. 2, June 2005, pp. 

79-83. 

[12]. I. Younes and M. Rinaudo,“Chitin and Chitosan Preparation From Marine Sources. Structure, 

Properties and Applications”, in Marine Drugs, vol. 13, no. 3, Mar. 2015, pp. 1133-1174. 

[13]. A. Alishahi, A. Mirvaghefi, M. R. Tehrani, H. Farahmand, S. A. Shojaosadati, F. A. 

Dorkoosh and M. Z. Elsabee,“Enhancement and Characterization of Chitosan Extraction 

From the Wastes of Shrimp Packaging Plants”, in J. Polym. Environ., vol. 19, no. 3, Sept. 

2011, pp.776–783. 

[14]. J. T. Carlton and A. N. Cohen,“Episodic Global Dispersal in Shallow Water Marine 

Organisms: The Case History of the European Shore Crabs Carcinus Maenas and C. 

Aestuarii”, in Journal of Biogeography,vol. 30, no. 12, Nov. 2003, pp. 1809–1820. 

[15].  S. Cherif, F. Frikha, Y. Gargouri and N. Miled ,“Fatty Acid Composition of 

Green Crab (Carcinus mediterraneus)  F r o m  t h e  Tunisian Mediterranean Coasts”, in 

Food Chemistry, vol. 111, no.4, Dec. 2008, pp. 930-933. 

[16].  C. G. Warman, P. Abelló and E. Naylor,“Behavioural Responses of Carcinus 

mediterraneus Czerniavsky, 1884 to Changes in Salinity”, in Sciencia Marina, vol. 55, no. 

4, Dec. 1991, pp. 637-643. 

[17]. F. Koike and K. Iwasaki,“A Simple Range Expansion Model of Multiple Pathways: The Case 

of Nonindigenous Green Crab Carcinus aestuarii in Japanese waters”, in Biol. Invasions, 

vol. 13, no. 2, Feb. 2011, pp. 459-470.  

[18]. A. Brockerhoff and C. McLay,“Human-Mediated Spread of Alien Crabs”, in In the Wrong 

Place - Alien Marine Crustaceans: Distribution, Biology and Impacts, vol. 6 in Invading 

Nature - Springer Series in Invasion Ecology. Editor: Springer Science and Business 

Media, Editors: Bella S. Galil, P.F. Clark, J.T. Carlton, Feb. 2011, pp. 56-57. 

[19]. R. Ingle,“True Crabs (Brachyura)”, Chapter 10, in Crayfishes, Lobsters and Crabs of Europe: 

An Illustrated Guide to common and traded species, 1st Edition, Springer Science & 

Business Media, 1997, pp.115-176. 

https://www.google.ro/search?hl=ro&tbo=p&tbm=bks&q=bibliogroup:%22Invading+Nature+-+Springer+Series+in+Invasion+Ecology%22&source=gbs_metadata_r&cad=8
https://www.google.ro/search?hl=ro&tbo=p&tbm=bks&q=bibliogroup:%22Invading+Nature+-+Springer+Series+in+Invasion+Ecology%22&source=gbs_metadata_r&cad=8


Characterization of chitosan extracted from different Romanian Black Sea crustaceans      23 

[20]. N. Protopapas, S. Katsanevakis, M. Thessalou-Legaki and G. Verriopoulos,“Relative growth 

of the semi-terrestrial crab Pachygrapsus marmoratus: an information-theory approach”, in 

Scientia Marina, vol. 71, no. 2, June 2007, pp. 383-394. 

[21]. E. D. Spivak, E. Arévalo, J. A. Cuesta and J. I. González-Gordillo,“Population Structure and 

Reproductive Biology of the Stone Crab Xantho poressa (Crustacea: Decapoda: Xanthidae) 

in the “Corrales de Rota” (SW Spain), a Human-Modified Intertidal Fishing Area”, in 

Journal of the Marine Biological Association of the United Kingdom, vol. 90, no. 2, March 

2010, pp. 323-334. 

[22].  S. Reuschel and C. D. Schubart ,“Contrasting Genetic Diversity with Phenotypic 

Diversity in Coloration and Size in Xantho poressa (Brachyura: Xanthidae), with New 

Results on its Ecology”, in Marine Ecology, vol. 28, no. 2, June 2007, pp. 296–305. 

[23]. A. Rodriguez and J.W. Martin,“Larval Development of the Crab Xantho Poressa (Decapoda: 

Xanthidae) Reared in the Laboratory”, in Journal of Crustacean Biology, vol. 17, no. 1, 

Feb. 1997, pp. 98-110. 

[24]. M. Apetroaei, A.-M. Manea, G. Tihan, R. Zgârian, V. Schroder, I. Rău,“Improved Method Of 

Chitosan Extraction From Different Crustacean Species Of Romanian Black Sea Coast”, in 

UPB Scientific Bulletin, Series B: Chemistry and Materials Science, vol. 79, no. 1, Jan. 

2017, pp. 25-36. 

[25]. AOAC (Association of Official Analytical Chemists) International: Official Methods of 

Analysis. Determination of moisture content, AOAC 2000. 

[26]. Anonymous, F 2103 – 01, Standard Guide for Characterization and Testing of Chitosan Salts 

as Starting Materials Intended for Use in Biomedical and Tissue-Engineered Medical 

Product Applications. Annual Book of ASTM Standards, vol 13.01. ASTM International, 

West Conshohocken, Sept. 2006. 

[27]. S. Walke, G. Srivastava, M. Nikalje, J. Doshi, R. Kumar, S. Ravetkar and P. 

Doshi,“Physicochemical and Functional Characterization of Chitosan Prepared From 

Shrimp Shells and Investigation of Its Antibacterial, Antioxidant and Tetanus Toxoid 

Entrapment Efficiency”, in Int. J. Pharm. Sci. Rev. Res.,vol. 26, no. 2, May - June 2014, pp. 

215-225. 

[28]. C. Pires, A. Marques, M.L. Carvalho and I. Batista,“Chemical Characterization of Cancer 

Pagurus, Maja Squinado, Necora Puber and Carcinus Maenas Shells”, in Poult. Fish. 

Wildl. Sci., vol. 5, no. 1, Jan. 2017, pp. 1-6. 

[29]. K.N. Hong and Y.L. Mun,“Isolation of Chitin From Crab Shell Waste”, in J Korean Soc. 

Food Nutr., vol. 24, no. 1, 1995, pp. 105-113. 

[30]. P. Soundarapandian, D. Varadharajan and C. Sivasubramanian,“ Mineral Composition of 

Edible Crab, Charybdis Natator Herbst (Crustacea: Decapoda)”, in J. Bioanal. Biomed., vol 

. 5, no. 4, Sept. 2013, pp. 99-101. 

[31]. S. Kumari, S. H. Kumar Annamareddy, S. Abanti and P. Kumar Rath,“Physicochemical 

Properties and Characterization of Chitosan Synthesized From Fish Scales, Crab and 

Shrimp Shells”, in Int. J. Biol. Macromol., vol. 104, Part B, Nov. 2017, pp. 1697–1705. 

[32]. A.V. Samrot, U. Burman, S.A. Philip, N. Shobana and K. Chandrasekaran,“Synthesis of 

Curcumin Loaded Polymeric Nanoparticles From Crab Shell Derived Chitosan for Drug 

Delivery”, in Informatics in Medicine Unlocked, Jan. 2018, In Press - Accepted 

Manuscript. 

[33]. N. M. Sarbon, S. Sandanamsamy, S.F. Kamaruzaman and F. Ahmad,“Chitosan Extracted 

From Mud Crab (Scylla olivicea) Shells: Physicochemical and Antioxidant Properties”, in 

J. Food Sci. Technol., vol. 52, no. 7, Jul. 2015, pp. 4266-4275. 

[34]. M. Kaya, T. Baran, A. Mentes, M. Asaroglu, G. Sezen and K. O. Tozak, “Extraction and 

Characterization of α-Chitin and Chitosan From Six Different Aquatic Invertebrates”, in 

Food Biophysics, vol. 9, no. 2, Jan. 2014, pp. 145–157. 



24             Carla-Cezarina Pădurețu, Manuela Apetroaei, Ileana Rău, Verginica Schroder 

[35]. Al. T. Balaban, M. Banciu, I. I. Pogany, Aplicaţii ale metodelor fizice în chimia organică, Ed. 

Ştiinţifică şi Enciclopedică, Bucureşti, 1983. 

[36]. M. L. Duarte, M. C. Ferreira, M.R. Marvão and J. Rocha,“An Optimised Method to 

Determine the Degree of Acetylation of Chitin and Chitosan by FTIR Spectroscopy”, in Int. 

J. Biol. Macromol., vol. 31, no. (1-3), Dec. 2002, pp. 1-8.  


