RAW MATERI ALS, METHODS AND FRUI TS AND VEGETABLES PERTAI NI NG TO SUGAR
CONTENT | MPROVEMENT, SUGAR COVPONENT ADJUSTMENT, AND TASTES ADJUSTMENT
ABSTRACT The present invention provides a sugar content-inproving

mat eri al that can prevent oxidative danage of fruits and vegetables after
harvesting as well as can inprove the sugar content, a nethod for inproving
the sugar content of fruits or vegetables, fruits or vegetabl es having an

i nproved sugar content, a sugar conponent-adjusting material, a nethod for
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br eat habl e, perneabl e and fl exi bl e sheet containing proanthocyani din and
trehal ose. The proant hocyani i iTATIGRH ANSSTMENThe sheet in a proportion of
250 to 300 ng/ nR. The trehalose is contained in the sheet in a proportion of
5 g/nm2. Figure 1

ABSTRACT

The present invention provides a sugar content-
improving material that can prevent oxidative danage of
fruits and vegetables after harvesting as well as can
i nprove the sugar content, a nethod for inproving the sugar
content of fruits or vegetables, fruits or vegetables
having an inproved sugar content, a sugar conponent-
adjusting material, a nethod for adjusting a sugar
component of fruits and vegetables, fruits or vegetables
having an adjusted sugar conponent, a taste-adjusting
material, a method for adjusting the taste of fruits or
vegetables, and fruits or vegetabl es having adjusted taste.
The sugar content-inproving material includes a breathable,
perneable and flexible sheet containing proanthocyanidin
and trehal ose. The proanthocyanidin is contained in the
sheet in a proportion of 250 to 300 mny/ nt. The trehal ose

is contained in the sheet in a proportion of 5 g/nf.
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