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Softening prediction based on recystalization of ice crystal during frozen storage
of agricultural products

Suzuki, Toru
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In order to control the softening phenomena of freezing-thaw vegetable or fruit,
it is necessary to get the mechanical information for both of ice crystal development and softening.

For the purpose, the use of a low temperature X-ray diffractometric method was attempted for carrot
sample frozen with different freezing rates. At same time, for a local parts of frozen material, a
texture analysis was conducted. The result revealed that texture softenin? of a bulk frozen carrot is
composited of integral characteristics for surface to center. More accumulation of date as for mechanical

properties and ice crystal development would make it possible to predict.
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