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dehydrating the products. Fig. 1

A method for refrigerating vegetables and fruit has placing

vegetables and fruit in a refrigerated container, repeatedly flooding and
draining the refrigerated container to wash the vegetables and fruit and to
lower the level of microorganisms, chilling the refrigerated container and
spraying atomized chilled water into the refrigerated container. The
appearances of the agricultural products are kept fresh for a long time

without dehydrating the products.

Fig. 1




