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Analysis and modification of pectin structure towards production of high quality
frozen vegetables.
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Vegetables are more susceptible to freeze damage than other foods, resulting

in serious texture losses after freeze-thawing. It is thought that the cultivars or harvesting
methods could contribute to the quality of frozen-thawed vegetables, however, the reason why these
factors lead to quality difference is unclear. The objective of this study is to elucidate the
relationship between the vegetable qualities after freeze-thawing and cultivar, mainly focused on
the structure of pectin which maintain the strength of the vegetable tissues. In addition, the
effect of the pectin structure modification by low-temperature blanching on formation of ice
crystals and mechanical properties after thawing were investigated. In the results, the differences
of pectin structure between cultivars or pretreatment conditions did not affect the formation of ice
crystals, however it correlated with mechanical properties of frozen-thawed vegetables.
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