Making of preservable Food by Reduced Pressure Treatment

SASAJIMA Masahiko and TOYAMA Ryo

We freeze-dried tukemono(pickles) of the commercial product,and then examined the
hardness of them which was made to absorb the reimen noodle soup. The hardness came to a
double of the commercial product. It was necessary longer time than the cooking time of the
reimen noodle to absorb the reimen soup sufficiently

And by reduced pressure treatment,we made semi-dried food of the salmon caught in
the sea of Iwate Prefecture. It's weight was able to be reduce to 40% weight of the raw
material for 6 days. We were able to make low-salinity and large dried salmon. But for the
merchandising, it is necessary to examine the manufacturing equipment for the
mass-production.
key words: reduced pressure treatment
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Distance 30 mm Bite Speed 2 mm/sec
Clearance 0.1 mm Loadcell 10 kg
Thickness 10 mm Plunger area 1 cm’
Repeat time 1 Selector 37
Static time 0 sec Mode check 0
Distance 30 mm Bite Speed 2 mm/sec
Clearance 0.1 mm Loadcell 10 kg
Thickness 20 mm Plunger area 1 cm’
Repeat time 1 Selector 37
Static time 0 sec Mode check 0
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