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Development of a characterization prediction method for subcritical water
treatment of food processing residues
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As a model for subcritical water treatment of food processing residues, this

study focused on sugars and analyzed their reaction behavior in subcritical water. We then
attempted to predict and express the results of the treatment, but it was difficult to predict by
Al. Therefore, we analyzed the reaction behavior of sugars and changed the target to the development
of rare sugar production process.
When reducing sugars are treated with subcritical water, isomerization occurs and rare sugars are
produced; but the yield has conventionally been low. Therefore, we added buffer solution or
eggshells, and investigated the effects of the additives on behaviors of the rare sugar formation.
As a result, reducing sugars were easily isomerized in buffer solution or in the presence of
eggshells, and the yield of rare sugars was improved by neutralizing byproducts, i.e. organic acids.
Furthermore, the calcium ion concentration could be also increased.
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