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Development of a novel supercooled storage method for fresh fruit and vegetables
considering long-term storage and environmental impact

Koide, Shoji
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The purpose this study was to establish a novel supercooled storage method
for fresh fruits and vegetables. The results are as follows: (1) The survival rate decreased
significantly with increasing sample size (weight). (2) It was found that microbial population of
fresh-cut apples subjected to supercooled storage ( 5 : 10 d) was significantly lower than that of

the control storage (5 : 10 d). (3) There was no significant difference in microbial population
among MA packaged fresh-cut apples subjected to supercooled storage ( 5 : 7 d), and subjected to O

storage and 5 storage for 7 d. (4) The LCA analysis of mature peach fruit showed that the
suppression of food loss during storage and distribution is capable of reducing environmental impact
significantly at the production stage.
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