A IR PE EHANAFFE AT 8 No.48 2010

2= RXR—Y )T AL 7 —ROBEF (F2H)
—TIOREFUZ DV RNVIE i —

wILFTAE BEME FETE

Studies on Development of universal design food (Part1)
—Manufacturing of Retortable pouch of Horse mackerel and Hairtail—

SASAYAMA Shinsei, FUJITA Masahiko and HIRAOKA Yoshinobu
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