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PrawnFresh+™ °

Liquid Dip to Suppress Melanosis




Introducing PrawnFresh+™

A liguid solution designed to
increase shelf-life whilst
ini | taste

A simple, safe and easy to
use treatment that produces
natural looking prawns




PrawnFresh+™ benefits

Un-dipbed

shrimp anc
Approved as a pro
Europe, Canada, China,
Australia, New Zealand, Sot
T ——— Africa and the US (GRAS)
/ DAY - b ‘ Improves the quality of the
& & product

Improves the overall
appearance of the prawn



Prawns treated with Prawn Fresh™

1 Day old treated Prawns

Delivering a fresher future



PrawnFresh+™ benefits

Extends shelf life
e Suitable for fresh,

frozen or frozen/

thawed products




Proven with Multiple Species
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Comments from Captain Brine Shrimp Freezer Boat Florida

a refrigerated display case, the
d looked like they had just come out of the

so expressed another unexpected positive benefit that shrimg
at captains have found. Normally freezer boats must flush and recha
eir brine tanks regularly while at sea. That process requires them to fl

the brine tank and replace the seventeen 36kg bags of salt that are used in
the brining process at a cost of $10 per bag. But when they soak shrimp in
Prawnfresh prior to putting it in the brine tank, the quality of the water is
extended for longer periods and does not require them to recharge the
system as often.




What E.U. Processors say.....

Donald Kristensen
Managing Director




WHAT OUR SKIPPERS SAY.....

ave also changed to Prawnfresh.

had been using Meta for some time
and heard of Prawnfresh about a year
ago and | am really glad | made the
change. The staff who apply it really
prefer this to meta and so do buyers
when they see the prawns. ”
Stephen West — Skipper. “Daystar
BF151”




What our UK Processors say

Prawnfresh treated prawns
e all our prawns labeled as sulphite free.”




100'% Sulphite Eree Seatood

e compared to Sulphite

vith Allergies who previously avoided seafood
imulated to buy !

EAD OF THE GAME , market trends point to increased
opulation moving away from the use of Sulphites !




FOOD REGULATION

A GRAS Provision 21 CFR 182.1,
N\Z- Standard 1.3.1 Code for food additives,
R China -Food Standards Hygiene Standards

( GB 2760-1996).




Thank You




