ABSTRACT

] 5% w/iv salution of foad grade Sadium
lyphaosphate, MasPs0ie.8Hz20 was used as a dip solutiaon tao

; partially processed prawns priaor to freezing. The frazen

were then examined ta determine whether dip treatment
f#i:antly affected the weight loss (drip lass) in the frozen
t;, measured as raw ahd cooked yield. The influence af dip

;nent on the argancleptic and microbiclogical qualities of
were also studied,. The results indicated that dip
ﬁ ent with Sodium Tripolyphosphate significantly reduced the
ht loss which is  theought ta be due to the impravement in
retentian. The organoleptic and microbiciagical
iiteristics af the dip treated prawns were found to be better

| the control samples.



