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Abstract 
This investigation was carried out to evaluate the activity of Carotenoids extracted from shrimp shell related to   Penaus   semisculcats ,      Penaus japonicas  and   Exopalamon    styliferus   that obtained from retail out in Baghdad – Iraq. The chemical composition of shrimp shell was 14.5   , 27 , 2.06 and 31% for moisture , ash , fat and protein respectively for dried sample , while the alternative values for wet samples were 72 , 11, 1, 16% respectively.
Different methods were employed for Carotenoids extraction from dried shrimp shell that included hot extraction by Soxhelet with petroleum ether and ethanol ( 1:1) volume : volume  at 50 C°  .  The seconed method (T2) included extraction by acidic extraction with HCL (1N)  , alkaline extraction (T3) by NaOH (1N ) , Sunflower oil extraction (T4). Cold extraction with different organic solution by three mixtures combinations that included absolute ethanol 100%  (T5) , Hexane : Acetone ( 1:1, V:V) (T6) and Hexane : Acetone ( 2: 1, V: V ) (T7) . The treatment (6) of Hexane : Acetone ( 1:1, V:V) was adopted as highest carotenoids yield was obtained and valued 0.08 µg/g with 80% extraction as compared to the aforementioned methods.
The Carotenoides extract was fractionated on Silca gel liquid Column Chromatography (LPLC)  with Hexane , Aceton and diethyl ether was used for elution . The fractions of crude extracts were then identified by High performance Liquid Chromatography ( HPLC )and the bioactive compounds were  β- Carotene , astaxanthin , Leutin , Violastaxanthin and Salicylic acid was exited at rates of 46.75 , 41.25, 32.50 , 19.50 and 42.5 µg/ml respectively . The crude extraxct components were further identified by both IR and Spectroscopy and compared with standard compounds .
