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Clarification of texture deterioration mechanism of frozen vegetables by
pioneering nano and micro structural analysis
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In this study, we aimed to clarify the texture change mechanism of frozen
vegetables by several structural analysis. The tissue condition of processed vegetables could be
regarded as quantitative changes such as cell membrane volume, extracellular resistance and
intracellular resistance. In addition, water-soluble, chelate-soluble, and diluted alkali-soluble
pectins were sequentially extracted from the processed materials, and quantitative analysis of
changes in pectin state was attempted by composition analysis and observation with an atomic force
microscope. Moreover, in this study, high temperature heating was added to carrot samples that
promoted demethylation of pectin by low temperature blanching, and kinetic analysis was performed on
the softening tendency at that time. At this time, the softening tendency was different depending
on the low temperature blanching conditions, and the contribution from the pectin state was
obtained.
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