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Establishment of storage technology of vegetables in order to take advantage of the
high-flavor and high nutritional value of vegetables as an emergency-disaster food

Hiroyuki, Watanabe
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We thought the use of excessively harvested vegetables as preserved foods for a
disaster saving. To that end, we though to make the establishment of a breakthrough technology that
enables possibility for storage vegetable at room temperature without the loss and out of the nutritional
components. This is the method that can stabilize the enzymes and physiologically active substances of
the vegetables for long term possible at room temperature. This method has not been established until
now. We conducted the research and clarified this mechanism for the purpose of aiming the application and
development of food development. Furthermore, we added the apﬁlication of the plants which has not been
utilized for food, and the application of the utilization with traditional food into preserved food
concerned functional foods.
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