3 pal) daala (B o) giSall g picalall Jibu ) Claliic 3 jlai

&w@&&s?j;gww\ . del )l -Aalsy
?‘“’L; d gac )ma\ 1 pudial) H\ iy ?Jh :?uﬂ\
‘?J:- REYESY &;.-UJ,:_?_\
Ot sBalgdd) LY o gle 1amaidl)
da g kY o) gl

el Aadai) s = Ledlan il g 308 3alicanll Leillad L g (ol gl Gl dlia (e Astaxanthin daua a2

da g kYl (aila

%90 O sV cude pad 3 Gl Y dra (adlAL) ) gl Abaial) (gl il JBaiul ) A al) s3a Cdaa

O ) IR (e seda (Al e el ¥ s Leidlad e ddailae drall Cudy 5 auSO saliae dlad e 5 padlaiul Sle W) 4l

WS yms JS5ouell Ha (il o 58y %A Hsuaall Ol by e 4B %275 W laie 4 il 38 () 3Ll

alaY oISy 3o Gk dasal) Cuads JofprleY e S5 ve gl e %87, 89.67, 84.79 bl (S s¥ls e s el

U hada 8 daliiall dasal) ik (LS e g a kel aalll al Y dpeall cliall e 380 5 sak 5 el Ll D)
AilaSll yulaall g A1) (oany Jlaninsy GLSU 5 o g sl anlll 581 5 A5l < g IS 5208 Cililiae Ll e Ziaal) dakaiy)

College of Agriculture Student Name: Zina Tareq Neamah

Dept: Food Science Supervisors: Prof. Dr. Munir A. J. Al-Tai
Ass. Prof. Dr.Rawdha M.AI-Ali

Degree: B.Sc. Field: Food Science

Thesis Title

Extraction of Astaxanthin Pigment from Shrimp Waste and Tested it as Antioxidant Activity and Using in
Some Food System

Thesis Title

This study aimed to exploit the waste of shrimp of crusted in extracting dye Astaxanthin as excellence
solvent acetone 90% as the top draw and a higher effective anti-oxidant, and remained dye maintain the
effectiveness of up to 3 months of storage demonstrated by the results that the Astaxanthin reducing power
of the amount of 275% and portability on chelating ion ferrous 89% and the ability to seize the root of
hydroxyl and hydrogen peroxide and active oxygen 87, 89.67, 84.79%, respectively, at a concentration of 20
mg / ml. Diagnosed dye in many ways was to add the dye positive effect increasing concentration on the
sensory qualities of tablets minced meat and product Cake, applied dye learned to save some diets as
antioxidants plant oil tablets minced meat and cakes using some evidence of chemical and standards.




