Browning Control Technology by the Heating and Thawing of the Japanese Apricot Frozen Fruit and the Application
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Japanese apricot fruit that is thawed after it has been stored in a frozen condition has a brown color and tone of
which the vivid origina color has been lost. It was possible to prevent the browning of Japanese apricot puree by
controlling polyphenol oxidase activity, which existed in the pericarp locally, by the heating and thawing. The Japanese
apricot jam produced experimentally using this Japanese apricot puree was bright, and the eval uation was high.
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