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Supercooled storage of fresh-cut Japanese pears at - 6 °C
Wakana Kadowaki* + Shoji Koide* * Rei Osuga** + Takahiro Orikasa*

Abstract
Film-packaged fresh-cut Japanese pear samples were subjected to supercooled storage at —6 °C for 3 days, and then physicochemical
properties were evaluated. Results showed that changes in coloration and soluble solids content of samples stored at —6 °C were less than
those of samples stored at 5 °C. Sensory test (sample temperature was arranged at —6 °C or 5 °C) suggested that supercooled sample stored
at —6 °C which had been frozen artificially indicated similar or good results compared to frozen sample stored at —20 °C, implying that
even supercooled samples which are frozen could have possibility to be commercial food in cold chains.

[Keywords] supercooling, fresh-cut Japanese pear, quality, sensory test
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Development of a quality assessment model for super-heated steam-blanched

carrots using LTO as an indicator
Takahiro ORIKASA* + Midori EHARA* - Takashi WATANABE** - Yasumasa ANDO**

Nobutaka NAKAMURA** - Shoji KOIDE*

Abstract

In this study, we developed a new quality assessment model for carrot blanching treatments based on the length of a coordinate at the

top of the circular arc from the origin of the relevant Cole-Cole plot (LTO) as an indicator obtained from electrical impedance measurement.

Quality parameters like the contents of dietary fiber, Brix sugar, B-carotene, and total polyphenol, and surface color were measured before

and after super-heated steam blanching. The multiple quality retention (MQR) of the blanching treatment of the cut samples was determined

using the dimensionless parameters among the measured quality parameters. The quality retention due to effects of blanching treatment

(QB) was determined and the QB values were found to increase with a decrease in LTO ratio. The obtained results in this study suggested

that the quality assessment model could be developed based on the effects of blanching treatment (BE) under different blanching conditions.

[Keywords] carrot, blanching, super-heated steam, electrical impedance, LTO, quality assessment model
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