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Preservation technique for fresh agricultural products by using gas
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TR OBEEE (330) @ Agricultural products become significantly soft after freezing and
thawing. It has been thought that it needs to study more suitable preservation technique
for fresh agricultural product instead of freezing. This study proposed the use of gas
hydrate which is ice-like crystal as a new preservation technique for fresh agricultural
products. The effect of gas hydrate for the texture of agricultural products was studied.
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