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Innovative investigation of non-thermal processing of agro-products
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Applications of non-thermal processing including freezing-thawing processing and
high-hydrostatic pressure processing were investigated.The cell destruction caused by ice crystal
formation or lipid phase changes, resulted in improving the enzymatic reaction and then investigated the
enrichment or regulation method for the valuable components in bio-materials.

Frozen-thawed soybean cotyledons were destroyed, and which led to improving the substrate transfer inside
cell structure and enrichment of functional component such as gamma-aminobutyric acid. Additionally, we
investigated that the cathecine oxidation in fresh green tea leaves could be regulated by high pressure
treatment.
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