Jobodobboobouobobooouobobooood
goougon

E-mail: 9510872@mail.dyu.edu.tw

g
coooooOoooooOoUooOoQoO0UoOoOooO0OobDOoOoUUoDOooUUoDOo@EObocobooogO)pUoDorEo
gcooo)ypooooooooogoooooooooo0obDoo0OoDoo0oDoOoUOoDoOoUOooOboUUoODo
CO0O0O0OOooOdOooo@o)uosor7o0ooOo(0)0704030 0000000 DOOOODOOCOOOOO
gooobgoobooobobooboobooboobooboobooboobobboboobooboobobo
gboooboobobobooboobooboobob obooboobobooboobuooboboobOoobOoon
goooboobooboobobooboobooboobooboobooboobobboboobLtbooboobo
gbooboobobobobooboobooboooobbnadboobobobooboobooboobobobon
ooooooopoOOobOoO0oOOobO0obOOoOoOOobOo0oO0bOOobObOD0oDOObUOoUOOUDUOobObODOoDODOobooocecog
goooboobobobooboobooboooboobooboooboobobobobooboobobboobochboobo
gooobooboboo

ooo:obogoc;,boobo;,0oob,o0oo
(BN

0000000000 0OvOOvioOviiDO0OxOOOxiODO 001000 00003210000003220
oo0s230000000000062400000000000925000010260000000014270000
obo0oOdbi1e28000000001829000 0000002021000 0000000000002421100000
030000 000033100003532000035330000363400000003835000000403600
004000 00000434100000000000004342000000000000000434300000
Ub0o0boobOob4r44000CHODOO0ODO0ODOO0ODO4945000000000000O0O0O8346000000
Uoo0boooss470000000e2000 0D0O725100725200000073 000074000 021000
gooobgorbz2200000000000000000011023000000000220240000000¢0
gboogbz23pz2500000000000000COODOO0OD28D2-600 00000000 0O0O0DOOODOODO
2002700 poobogopDsboz28ibgopogooboooboossgs-1pgoconoonooobgoosrgs20000d
Uoooboobobb3041000000000004 042000000000004504-3 00000000
gooobcobuoibb4eb4-4000000000000O0O0DO0O0ODOODO48O4500000D0O0O0DO0OOO0ODCO
googsod46000000000O0D0O0O0DO0ODOO0ODOOS1047000000000000O00O00O5404-800
ooo0oboobobbOoosso490000b0boooboocooDbobDooboDoobuoobUoeod4-100000
ooooboobcoboboooboobuobo obbeli4110b0b0b0ObOcCcOboUobOobDbDe3d4-120000
0000000000000 04-130000000000LOa0bBOODOG 0414000000000 0LOa0bO
gO0de604-15000000000000000006804-16000000000@EDO)KOD417000000000(¢(
0070000 0210000000013022000000000000000001702300000000025
041000000000CO0O0DbO00bO0obObO0obDoOooDs7b42000000Db00OCcODbDoDoobDOoODO
Ogooss8

gogo

oD 1ig0ooobzeoo0 ODODOO0DOOOOO0DOOOO0ODDOOOGe-570000000000DOO0O0ODLOO0OODOOODODO 2.0
Oo00o0bedbogoooogore-s3ibboooooooooos3oboogeoutoooooooooooooooooo
0000 46(1):73-820 400000000O0O0O0O0200000000CO0O0O0OOOOOO0OOOOOOOOOO 46(2:157-1720 500
001940 J00O0O000o0O0ogooo0oooooooobooo®-ssggooooooooooooooo oooouend

go1essbooooooooobooon232400 00000000000 0O0O0ODOODOODOOYODOOOODDOO989
O0000O0000O00o0DD 164014050 800 0OO0OOooOOog7OboooooooooooobooooooooooDooooD4
0gb400361-37200 s.000DO0DOO1988 0000 OnOobo0oboooooooosbog4bOsel-37200 1000000000



0000000 00000001981000000°0020?00000°00000000000 28:381-38600 11.0000000O
000000020030 000000000000000000000O0O00DOOp.74-750 12000000000000000O
019900 0000000000000000000D024(1)1-110 13.0000199700 0000000000000 64:116.14.000
00019880 0 0 0000000030530 0000000000000 1.0000000000001990000000000
0000000000 (2):22-230 16000020000 00000000000000000:16-180000000000000000O
17.0000000019200000000003242000000000000000000000 18.000000002002000
O00000000000019(5):356-3610 19.0 0001930000 00000000040-4470 0000000000000 0O0O
0020000019920 OO0O00O00O0000O0:318360000000000000000000O0O0O 0000 1.Arouma, O. 1.
1994. Natrition and health aspects of free radicals and antioxidants. Food Chem. Toxic. 32:671-683. 2.Brown, R. H. and Perry, J. S. 1966. The
electrical properties of apple and potatoes. ASAE, St. Joseph. Mich. 66:336. 3.Burton, G. W. 1984. s-carotene: an unusual type of liquid
antioxidant. Science. 224:569-573. 4.Cancalon, P. F. and Bryan, C. R. 1993. Use of capillary electropho resis for monitoring citrus juice
composition. J. Chrom. A. 652:555-561. 5.Chen, B. H. 1992. Studies on the stability of carotenoids in garland chrysanthemum as affected by
microwave and conventionaheating. Food Proc. 55:296-300. 6.Ciobanu, A., Lascu, G.., Bercescu, V. and Niculescu L. 1976. Cooling Technology
in the Food Industry. ABACUS Press. 7.Couey, H. M. 1982. Chilling injury of crops of tropical and substropical origin. Hort Science. 17:162-165.
8.Dzledak, J. D. 1986. Antioxidants : the ultimate answer to oxidation. Food technol. 40(9):94-102. 9.Edge, R., McGarvey, D. J. and Truscott, T.
G. 1997. The carotenoids as antioxidants a review. Photochem Photobiol B: Biol 41:189-200. 10.Favell, D. F. 1998. A comparison of the vitamin C
content of fresh and frozen vegetables. J. Food Chemistry. 62(1):59-64. 11.Fernema, O. R., Powrie, W. D. and Marth, E. H. 1973. Low
temperature preservation of Foods as living matter. Marul Dekker Inc. N.Y. 12.Guadagni, D. G., Cnimmo, C. and Jansen, E. F. 1958.
Time-temperature tolerance of frozen foods. Food Technology:32-40. 13.Hardenburg, R. E., Watada, A. E. and Wang, C. Y. 1986. The
commercial storage of fruits, vegetables and florist and nursery stocks. Agriculture Handbook No. 66. 14.Huber, D. J. 1992. The role of cell wall
hydrolases in fruit softening. Hort. Rev. 5:169-219. 15.Jacob, R. A. 1994. Nutrition, health and antioxidants: INFORM. p1271-1275. 16.Jul, M.
1984. The quality of frozen foods. Academic press. 17.Klein, B. P. and Perry, A. K. 1982. Ascorbic acid and vitamin A activity in selected
vegetables from different geographical areasof the United States. J. Food Science. 47: 941-945. 18.Koyama Y., Hosomi M., Miyata A., Hashimoto
H., Reames S. A. 1988. Supplementary and revised assignment of the peaks of the 7, 9-, 9, 9-, 13, 13-, 9, 13-dicis and 9, 9, 13tricis isomers of

B -carotene in highper formances liquid chromatography using a column of calcium hydroxide. J. Chromatogr. 439:417-422. 19.Latreille, B. and
Paquin, P. 1990. Evaluation of emulsion stabilityby centrifugation with conductivity measurements. J. Food Sci.55: 1666-1668. 20.Lisiewska, Z.
and Kmiecik, W. 2000. Effect of storage period and temperature on the chemical composition and organoleptic quality of frozen tomato cubes. J.
Food Chemistry. 70:167-173. 21.Lyons, J. M. 1973. Chilling injury in Plants. Am. Rev. plant Physiol. 24:445-466. 22.McNeal, B. L., Oster, J. D.
and Hatcher, J. T. 1970. Calculation of electrical conductivity from solution composition data as an aid to insitu estimation of soil salinity. Soil
Science. 110:405-414. 23.McCollum, T. G. and McDonald, R. E. 1991. Electrolyte leakage,respiration, and ethylene production as indices of
chilling injuryin grapefruit. Hort. Science. 26:1191-1192. 24.Monotoya, M. M., De La Plaza, J. L. and Lopez-Rodriquez, VV.1994. Relationship
between changes in electrical conductivity and ethylene production in avocado fruits. Lebensm-Wiss. U.-Technol. 27:482-486. 25.Morris, L. L.
1982. Chilling injury of horticultural crops: anoverview. Hort Science. 17:161162. 26.Puupponen-Pimia, R., Suvi, T. H., Marjukka, A., Tapani, S.,
Anna, M. N. and Kirsi-Marja, O. C. 2003. Blanching and long-term freezing affect various bioactive compounds of vegetables in different ways. J.
Sci. Food Agric. 83:1389-1402. 27.Shahidi, F. and Wanasundara, P. K. J. P. D. 1992. Phenolic antioxidants. Crit. Rev. Food Science. Nutr.
32:67-75. 28.Singh, R. P. and Wang, C. Y. 1977. Quality of frozen foods. Food Processing Engineering 1. (2):97-127. 29.Stevenson, N. D. and
Daniels, J. 1971. Screening methods for large clonal populations of sugar cane. Int. Sugar J. 73 (870):163-166. 30. Taylor, J. E. 1993. Annona
species. In: Seymour, G. B., TaylorandG. A. Tucker(eds). Biochemistry of fruit ripening.p166-169. 31.Worrell, D. B., Carrington, C. and Huber,
D. J. 1994. Growth, maturation and ripening of soursop fruit. Sci. Hort. 57(1):715. 32.Wang, W. C. and Sastry, S. K. 1997. Starch gelatinization
inohmic heating. Journal of Food Engineering, 34:225-242. 33.Yang, C. M., Chang, K. W. and Huang, H. M. 1998. Methods for determination of
the chlorophylls and their derivatives. Taiwania 43:116-122.



