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Establishment of refrigeration technology

holding green color and flavor of Kabosu pericarp (1°* Report)

— Efficacy of pretreatment with alkali—

Yuichi SATO
Food Industry Section
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L axfi b L* X b* / a*{f
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A Ll A axfl A b
pHAE 3 % +0. 43 +7.32 -3.37
pH 6 -4.00 +5. 44 -6.51
pH 8 -4.55 +3. 39 -6. 52
pH 10 -5.07 +2.90 -6.78
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pH 10 839
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pHAE 5 0. 50
pH 6 0.48
pH 8 0.47
pH 10 0.47
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