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The Studies on preservation of foods.

(Effect of preserving foods by covering with synthetie film. after steam sterilizition)

It is greatly embarrased that article of foods, Teriyaki, Yamatoni, Nimame, Kamaboco etc, are carrupt
in a few days, during preservation.

This phenomenon spring up repeatsdly in summer.

We protected the food from corrupting for a month, owing to pressing with steam and covering with

synthetic film.
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