(1) 101

H AR mREFS
VOL. 31 NO. 3

4«1

1

= B ONE BKE O H &2 K

mEERE M B/

Wk EH B AN M Pl KRTET el R
A mE Mok A OHE OB & BuE I mE
LA P SRE kW MY il M

HOREME AR ST PR

5
c

X
R
b
l_r.

<#®; N> W)
*ﬁ(ﬁ”’%@ﬁﬁﬁg)ﬁ‘ﬁ#@l?@ VIV NYTZ V@,?ﬁ?@‘ii‘%‘lﬁ ................................................... (103)
SHEAFIARK - A LS -k
INFFBRPIBTLRED 7 2/ — L e
R T2 ) =V FF T —BIEIEDZEAL ceveeerreere e (111)
SRYFNRY T FIX=F YR Ty
F B - TR - AR PR

< Fifr#RE >
ﬁﬁ\‘]@i%ﬁ(ﬁi U\ﬁ\%ﬁ Lf:Pseudomonas)E};’ﬁH]%@‘Ti’E ......................................................... (117)

SHEEE - B

<# B>

BEYMORY) 7 2 ) — VAL T T A ERBEAIRFTE oo (121)
S HERE

<SHEHR >

EIN Yy 7 2 - BRIIBICILEOIRE JE554E - BARE BT — I 13D e (127)
/RN

<Iﬁf?@\§§> .................................................................................................................. (131)

<% .*é:> .................................................................................................................. (133)



102 (2)

Food Preservation Science

CONTENTS OF VOL. 31 NO.3 (2005)

<Article> (English)

Stability of Perilla Anthocyanin Pigment
in Waste from the Manufacture of Pickled Japanese Apricot
Tsukut Akio, Murakami Tomoko and Havasut Kazuya ................................................... (103)

Changes in concentrations of phenolic compounds and
polyphenol oxidase activity in banana peel during storage
Romproruak Teeranud, Siripnanich Jingtair, Uepa Yoshinori
Age Kazuhiro and CHACHIN KQZUQ +torrrrerorrreormemtetattititiiiatiita ittt aea (111)

<Technical Report> (Japanese)

Number of cells in meat and characteristics
of Pseudomonas strains isolated
UCHINO Masataka and TAKANO TCALSUITIL v v vreerrerereenrenneenneentteitieitiiitieiteaitiait et eateaeeanens (117)

<Review> (Japanese)

Basic Studies on Polyphenol Oxidase in Fruits and Vegetables
FUJITA Shuji ............................................................................................................ (121)



