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Freshness Distribution Engineering for Fruits and Vegetables
- Pre-cooling Facilities and Temperature Conditions of Chinese Chive -
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2 5

RO TIE, RS EM TRBIAEE - HmmSh T\We=7 %2 —xfL L,

NRyX o T =Pl D%

KPR EICLZ2WEOEEERZBYMANITON TS, TOMS L RDERN - THEXEZ 2 —0V

F=— R OBRENERE L2, ZORER,

ARPEZETEHNED L 2T A FOMNBEMITREa— L RF=— Dk

1. [XC&IC

=T ERSROEEYOFTHEAME & U CARER
RBEAFFS TV D03, AT X 2 Em Exfik &
L HICTREBER ORI - 23— FF 2 — Ok AR
JBELTWD., PTH=F3KE L Z PO IS REBE R R
RPNHED HITND A, BRRGEMETHEZE T4 & @
TWDOYAT APNRIET D70 E, Hi—Shimv AT A
X722 TeW, BIFERN 3 BT O HATHLE A B HifiT
SNTWDD, AL 2UAREEE, 2 HATICERN L CTHfTT
%78 RS I R SR O A M- T D

FIT, A=) FF=— L HAHEE T 5 =T OREER
PR RIZOWTHRETT 57280, KOO =ZHE LA
Lo TS JAJEE (Koh) I W TRERKE A &t
T & RIS £ CoOMSRERERELZ B2 2o /2.

2. REARE

2-1 AEFHRURR

SRR 21 6 A ~8 AICRATING JA #LEHERR H Fm
EEHATHIRR) ZFEMPFAET L2 L LB, =T OFLIA
FRIEE R VR B S IR %#éﬁﬁ,kW$¢%ﬁ
e & COMBIAEZ it TiT o 7.

2-2 A H L

TR O BIRE \THE X T 24T 5 1F0y, FHRE
71 (SATO ) CTRBKR OEEEZWE Lz, EAEEE
BRI R E T O ARRER DR J O Eé% EE D
BRMERRA IS, IO R Y VST — 2 a Jj— (KN 7 Rl
F—Ermrr ) FHV, =7 ORISR
—/LOPARZREAT U CHRIE L 7. H7 2 2
BB IE RQFlex 4 F V=,

=7 DiEIC

24

a— )L RF = — U OB TIC O N B AEE M S O S IR

U D720 2 B L S vz,

3. MERRERUER

-1 JAFATER

3-1-1 M SR =

MEER 1L fE 5 8 A L— MMEIE TR 1 H D IEWT RS &
LipoTWna. HAY O, #EEo-bEt=—Nh—TF
VTSN TV D, & FROEAH 0 IMREA DR
W%xf%ﬁwﬁk&ﬁofwé ERIX 22CICRES
NT=ZEFIC X VRET S Qb 23, ERI=ERIT 25. 0C,
RM%T%OK.@@J,@

Fig.2 Preparatory Room
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Table 1 Pre-cooling conditions of Chive

Fig.6 VC (Vacum Cooler:Yanmer)
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Fig.7 Temperature of Chives in VC
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Fig.9 Ascorbic Acid of Chives & temperature(2010)
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Table 2 Ascorbic Acid of Vacuum cooling Chives

Chive VC Non-VC

(6/28) 24.3mg/100g 21mg/100g

*100gx10samples each *RQFlex analysis
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Fig.11 Temperature during transport (VC)
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