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Mbedl bio-aocitives for increasing water holding capecity of Gart Tiger praan were developed
Stinys iere dlipped in aditive solutions, frozen, stored for 1 morih, thaved and cooked.  Seven kings of
bio-ancitives conorising k-carageenan, quar qumy chitosan, socium caseinte, trehalose, sodium glycinete-
olyore and SA8® were studied  Quelities of the treated Shvimps were cetermined by meastring
Ofneight cain, Ydreezing loss, Yrawing loss, Yeooking loss and color (& 1. As concantration of
k-carraggenen, quar qum and chitosan Solutions increased, Yaneigft gain increased (p<0.06). The increase
in conoentrations of k-carrageenan, quar qum andl chitosan solutions resuited  inoreasing of freezing and
thewing losses (p<0.05) while sooium gfycinate-gycine solution provickd the sarmple with loner freezing loss,
oooking loss andl &% Socium caseinate and trehelose ciclit affect any qualty attrioute of the shrinys

(5).

ps mived With citric acid invarious proportions, then 196(whY) solutions were prepared and
Used & cipping subs tances for shvinys. Avelysis of the results with response surface methocblogy provickd
poropriate ratios of SAS®atric aoid as L17.064, 137062 132074 ad 143070, After being treated,
Yinps were sensory eveluated and the resuit incicated a nonssignificart cifference (p>0.06) among the faur
saples.

Bio-ackitive rmixes wiere later prepared froameither guar gumy or sodium glycinete-glycine with SAG -
qitric acid & 5 proportions indwding 10, 01, 11 22 and 14 Dipping solutions & 1% and Do
concentrations were prepaved fromithe mives.  Resuits indicated that quar qum ; SASBaitic acid & 12 2o
concentration proviced the shrinp samples with the: highest weight cain andl the lonest cooking loss
(<0.06). Socium glycirete-glyoine : SASRatric acidl at 12, 16concartration proviced the shinp saples
with the lowcooking loss (p<0.06). Sersory cality assessments of the shrin samples treated with the two
Selected dlipping Solutions compared vith the fresh non-treated sarmple indicated a no significart cifference.
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