Quality Improvement of Additive-free Foods

Masaki TOKUDA Mieko MAEHARA
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Table 2
PH P - S DH30 | pH6.0 | pH75
A 379 531 542 131 25.3 325 0.8 1.6x 10
B 309 5.26 1,125 250 80.5 57.2 2.9 3.8x 10
C 32.3 5.50 478 110 23.2 253 0.7 8.2x 10
D 29.6 5.74 451 88 66.6 50.0 8.8 1.3x 10
E 28.9 5.26 544 113 66.4 56.3 14.1 34x 10
F 40.0 5.28 309 62 29.0 27.0 5.8 3.6x 10
G 36.8 491 532 108 26.3 309 3.6 1.9x 10




Table 4

H [a - S- bH3.0 | pHB.0 | pH7.5 (mN) Brix)] pH
257 5.58 1,661 370 93.3 67.0 4.2 125.0 155 5.53
29.1 554 1,450 351 58.6 494 2.8 135.0 14.0 577
228 555 1,428 305 100.1 67.2 30 123.0 148 551
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