The international marketing magazine for fresh produce buyers in Europe
By Maura Maxwell
Tuesday 13th May 2014, 12:04 GMT

Scientists develop
unique thawing
technique
Application could revolutionise fruit and
Spinach adapts well to the process
vegetable marketing by allowing
consumers to freeze and defrost fresh, local produce
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new way of freezing vegetables
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after a few hours, since the cells have been
put under stress.
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research areas – how cells can be treated

paving the way for fresh, locally grown

with electrical pulses, and how tissue

produce to be available to consumers in the

behaves in a vacuum – they came up with

middle of winter.

their unique method.

According to the research team, so far the
method has worked well on spinach,
strawberries and parsnips, but not as well
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The technique revolves around trehalose, a
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say fruits and vegetables frozen using this
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peas, have a different cell structure and are
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cells from busting due to ice crystals
forming, something that also happens if

“When we keep the cells alive after thawing,

you put fresh salad in the freezer.

we keep the nutrients and vitamins inside
the cells intact, as well as the freshness
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cells, a small electrical pulse is applied in
Scientists at the university initially wanted

order to penetrate the outer

to understand how plants such as
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