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Development of innovative preservation technology of vegetables and fruit by
dehydration pretreatment

Koide, Shoji
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We considered a hypothesis that fresh-cut vegetable or fruit (FVF), which
was pretreated by dehydration, can be capable to preserve long-time with keeping aliveness under
subzero temperature. In order to verify above hypothesis, the following measurements were performed:

establishment of evaluation method on survivability of FVF, consideration of dehydration method and

rehydration method of FVF for keeping its aliveness, experiment of survivability of dehydrated FVF
subjected to subzero temperature. Results showed that survivability of FVF could be evaluated by
both electric impedance spectroscopy and TTC reduction, and there was a survivability of FVF which
was subjected to dehydration, preservation, and rehydration. It was also found that FVF with or
without dehydration can be cryopreserved as supercooling state, with keeping its survivability.
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