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Development of novel processing method for pH-neutral food by temporal
acidification with pressurized dissolving of carbon dioxide
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The acidification of foods provides advantages such as enhanced inactivation
of microorganisms and enzymes, and altered extract characteristics. However, in the case of neutral
foods, acidification complicates the processing steps, increases the cost, and affects the food
flavor. In an attempt to solve these problems, we focused on temporarily acidifying neutral foods
through the dissolution of C02 in this study. As a result, we observed the efficient inactivation of

bacterial spores following pressurized C02 treatment in combination with the emulsifier
monoglycerol-caprate. Using this treatment, we extracted pectin molecules from the Satsuma mandarin
orange with characteristics different from those obtained from the conventional methods of

ext:@ction. Additionally, we produced salt-reduced sardine fish sauce with significantly improved
quality.
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