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Improvement of vegetable quality due to lower molecule generation

from polysaccharide by utilization of super—chilling storage
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WFZER S OBEE. (F530) : After super-chilling storage on several fruits, change their quality
was investigated. As a result, improvement of sensory estimation, especially for sweetness,
was recognized. However, sugar contents showed no significant change. Therefore,
unknown substance which has synergistic effect on sweetness would be increased due to
super-chilling storage.
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