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Watanabe and Ayugase, Effect of low temperature on flavonoids, hydrophilic oxygen radical
absorbance capacity, and quality components in spinach by winter sweet treatment. J. Sci. Food
Agr. (submitted).

J

RHUHE w T REFRE ED @
= o, g AT B: £EEBWEBEE
waro FALRRERF £ 5 é ' MR IL—T
M&hHE%k: 019-643-3513 wata@affrc.go.jp

T020-0198 EFEEE™ FEIIIFHRFE4



