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Research highlights 1 

� Cryoprotective roles of xylooligosaccharides in frozen shrimp were investigated. 2 

� Incorporation of these oligosaccharides improves the water-holding capacity of 3 

frozen shrimp. 4 

� These oligosaccharides replace the water molecules around myosin surface. 5 

� These oligosaccharides decrease the total interaction energy between myosin and 6 

the water molecules, thereby improving the stability of myosin. 7 
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