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Fig. 2
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Fig. 3
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Fig. 4
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Rosemary film attached + Vacuum packaging
(RM-21A [Rosemary extract: Dextrin=10%:90%])

Specimen A Specimen B
preserved at -60°C preserved at 4°C for 120 hours
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Tea extract film attached + Vacuum packaging
(Sunfood100 [Tea extract=100%])

Specimen A Specimen B
preserved at -60°C preserved at 4°C for 120 hours




Specimen A
preserved at -60°C

Specimen B
preserved at 4°C for 120 hours




Rosemary (0.1% aqueous solution) after immersion for 20 hours + Vacuum packaging
(RM-21A [Rosemary extract: Dextrin=10%:90%])

Specimen A Specimen B
preserved at -60°C preserved at 4°C for 100 hours




Rosemary (1% aqueous solution) after immersion for 20 hours + Vacuum packaging
(RM-21A [Rosemary extract: Dextrin=10%:90%])

Specimen A Specimen B
S preserved at -60°C preserved at 4°C for 100 hours
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Fig. 11A
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Fig. 11B
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Fig. 12A
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Fig. 12B

15/22



Fig. 13A
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Fig. 13B
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Fig. 14
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Fig. 15
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Elution rate of antioxidant (%)

Elution rate of antioxidant (%)
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Fig. 16
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Fig. 17
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