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Summary
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A brief literature review on the vegetable marketing in this
country shows that the edible vegetable production is..more than
¢ plenty in the winter, therefore, causing serious price drop to hurt |
the producers, whereas the supply becomes scarce in the summer,
especially during typhoon season, to raise the complaint of house :

AN NN

wives.

Refrigerated: storing would be one of the best ways to solve the :
problem, and precooling the products before storing is to remove
the field heat, and to assure quick temperature drop of the products,
thereby maintaining the quality and prolong the safe storage life of
the products. ’ ' ' :

There are 98 different edible vegetables geneijally found in local
markets, and there are four precooling. methods available, namely,
forced-air cooling, hydro-cooling, vacuum cooling, and top-icing. The
best choice would depend on the physié#l and thermal properties of
individual product, the market value and the quantity of the product ‘
processed, the precooling performance and the precooling cost of :
the precooling method used, and other factors. \

Some data concerning cold storage and precooling are presented . :
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