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Water flavoring with sansho-pepper aroma using the Ultrafine GALF technology and its
application to food manufacturing field
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I Insoluble flavor molecules around the Ultrafine-bubbles in water
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Operation conditions to generate Ultrafine-bubbles with flavor é = 8.0
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N2 flow rate 0.2NL/min 2 %9750 100 150 200 250 300 350
Operation time 20min C_:,G Time (Day)
Sansyo-pepper 2.66g >
Summary
A uit%ﬁ S IV ST 7AINTILEBRWTKICR AN c{é_‘)%’:
ﬁ%@“% CEICEHIIL. TOEFEYUYHL 4 EBRBEIFREL TWAI EHMESET
Smell test 15 15 Tlee Tlee IV T 74 2 INT IVIFEBEHDEL DN THEHDDT
FICOHEUFREITAIEHDNHERAIEDEREIN, TDZEHLSE. 5
Taste test 15 13 DIV RS T 7 A VNT VD RSP EDE U 5DDBANDREMHE

GEHDEHFTES,



	スライド番号 1

