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Résumé

It is the object of this study whether the doubling of the freezing roint also disap-
pears in the potato tuber and the apple fruit which have been killed by heat as in
the ease of tissue killed by complete freezing. ,

Generally speaking, the second freezing point becomes gradually indistinct with
increasing of the treating temperature (70—100°C) and of the duration of the freatment.
The grade of disappearance of the second freezing point merely depends upon the per-
centage of cells killed by heat treatment. When all of the cells in the tissue piece
are dead, the second freezing point does no more appear. Then it is to be safely
concluded that the doubling of the freezing point does not occur independent of killing
methods, heating or freezing, when the tissue has been completely killed. The magni-
tude of angle « (inclination grade of the straight part following the first freezing point)
of dead tissues, however, differs in potato tuber and apple fruit. This difference may
have its cause in their different freezing modes being dependent on the amount of
starch grains in the cells, which swell and then become paste during the heat treatment.



