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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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The technique revolves around trehalose, a
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less affected by being frozen altogether.

cells from busting due to ice crystals
“When we keep the cells alive after thawing,
we keep the nutrients and vitamins inside

forming, something that also happens if
you put fresh salad in the freezer.
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