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Development and evaluation on new methods for long term storage of
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WFZER R OMEEE (330) : As a new blanching method, the applicability of microwaving for
blanching fruit and vegetables was proposed and examined. These results suggest that
microwaving is useful for blanching fruit and vegetables.

For dehydro—freezing, the vacuum—microwave drying method was employed according to
results having the least impact on the physical properties after freezing and thawing
In a partial freezing for fruit and vegetables, the applicability of
partial-freezing to storage of fruit and vegetables was investigated. Changes in the
mechanical properties, color and mass of fruit and vegetables during partial-freezing
were observed and the effects of these processes on the physical properties were
evaluated.

treatments.
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