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    ااٌ ٍلَازَا  وٍ يَاامر سا ٍَ  َااس َ ومَاام م ااا ٍََّ فااتا 

ََ َ اٌ ٍلك اَام        جَنَمحَ ََسفيَنَام  فٍ أ مَمٌ أَمَثَمل ك م مفم  ه  إ

َُاس و َ     ََ  ٍ ٌَءا ث امف إلَاي زَِ م امَ  م ا شَ
(83)

وٍلفار ٍاَ  

َُاؤ       ٍَ ََامث  مَاا  َ اٌ ٍلُّلُ  ٍَمت نَم ص مٌّ و  كَمٌ  كَرف  وٍ   آ

َُااه  اََُااي ص ااسٍَ ا        ََ ٍَجَ َُااؤَ  ٍَ َُه  ومَااا  ٍلفُااه  ٍ لَااُ 

ملعَاَق َم
(84)ٍ
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 ABSTRACT  

Chitosan production from microorganisms is the main aim of 

this research. Seventeen fungi were isolated from agricultural 

soil located in Cairo, Egypt. These isolated fungi were 

priliminary identified and screened for chitosan content. The 

best chitosan producer with the highest chitosan content was 

Rhizopus oryzae. The chitinious matter was 255.0 mg/g.The 

fungus was identified using 18S rRNA revealing it was 

Rhizopus oryzae 1.3.32. Crustacean chitosan was extracted to 

be compared with the fungal chitosan. It was extracted from 

shrimp shells with 16% chitosan content. Chitosan samples 

were characterized by Fourier Transmission Infra Red 

(FTIR) spectrophotometery, Xray diffiraction (XRD), 

viscosity analysis and themogravimetry (TGA). One way 

fermentation experiments were carried out to optimize the 

environmental conditions including; temperature, agitation, 

pH, inoculum size, spore age, carbon source, nitrogen source 

and minerals addition) which gave the maximum chitosan 

production by Rhizopus oryzae. Fungal chitosan was tested 

for its adsorption ability with Cu
++

 in the form of cupper 

sulphate compared with the standard and crustacean chitosan. 

All chitosan samples showed potential ability to adsorb Cu
++

 

in aqueous solution. Fungal chitosan showed high spectrum 

antibacterial activity. The bacteria were Staphylococcus 

aureus, Streptococcus epidermidis, Staphylococcus aureus, 

two isolates of Escherichia coli1, Escherichia coli2 and 

Pseudomonas aeruginosa. In a trial to decrease the costs, a 

substitution of some components in PGY occurred. Molasses 

was added to Peptone yeast forming peptone molasses yeast 

(PMY) medium. Wheat bran was also added to glucose to 

form wheat bran-glucose (WBG) medium. the medium 

yielde higher fungal chitosan was PMY since the chitosan 

was 137.1 mg/g. A mixture of molasses and wheat bran 

(MWB) medium was tested as a fermentation medium and 

the chitosan yield was 50.83 mg/g. Chitosan from Rhizopus 


