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Abstract

Chitin and chitosan, as the most abundant amino polysaccharides in nature, have characteristics such as high
biocompatibility, low toxicity, biodegradability, and acceptable antimicrobial properties. These unique properties
caused chitin and chitosan to draw a lot of attention not only in terms of abundance in natural resources but also
because of their high potential for the preparation of useful materials. Extensive progress has been made in
improving their properties for use in tissue engineering, wound healing, and drug delivery and delivery systems.
This article tries to show an overview of the properties and industrial and medical applications of these
biopolymers.
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