Fig.1

Fig.2
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temperature in chamber: 5°C
humidity in chamber: 65%
inner dimension of chamber: 6m*6m*3m

spatial applied ) ] ] . i
i};; a;_c vgll)t.ae_c kind of food with space potential generator without space potential generator
2 tons of beef o
v 10V 1 ton of pork dripping was reduced by 95% dripping was seen all over the floor
1 ton of chicken
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Fig.7
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the number of bacteria per 1g

(2°C)

reftigerator inilial stale 3rd day Sth day 7th day
without space polential generator
(5°C) 24,000 590,000 420,000,000 3,100,000,000
it tential al
w101 spacc polential generalor 24,000 9.800 22,000 74,000
(5°C)
/ith space potential generalo
rlec; e i 24.000 13,000 18,000 35,000
ith spz tential t
o o e 24,000 9,300 16,000 32,000

Fig.8
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without space potential generator
*chicken: 343.8g
*dripping: 8.9g

with space potential generator
*chicken: 468.5g
~dripping: 1.8g
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Fig.10

without space potential generator

- fish meat: spoiled with space potential generator
- odor: bad smell - fish meat: not spoiled

- dripping: large amount - odor: none

could not be eaten - dripping: little

could be eaten
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Fig.12




Fig.13
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Fig.15A
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Fig.16
food: mango
temperature texture inside state
for freezing after thawed after thawed
quick freezer —-60 °C normal moisture was lost
: normal reﬁ“igerator + -18 °C good moisture was kept |
. space potential generator
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Fig.17

8 e,
Fig.18
test items . oo value L value al value bL
difference

oil before cooking - 99.44 -5.33 13.62
fryer provided with

space potential generator 6.43 RS g 252
fryer not provided with )

space potential generator i 44 13107 Siisl

The color difference was totally compared between the oil before cooking and the oil after cooking
using an L*a*b*color system.

L indicates lightness

+a indicates red, -a indicates green
+b indicates yellow, -b indicates blue

When the color difference value is 6.0 or more, the color difference value is considered to be large.
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Fig.19

with space potential generator without space potential generator

Test method: Acetic Acid-Iso-Octane method

3
2.5
2
1.5
1
0.5
0

meq/kg

wilhout space polential generalor with space potential generator

L peroxide value 2.77 1.89
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Fig.21

Test method: Gas chromatography-mass spectrometry method
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Comparison of frying time and fried state
temperalure
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