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Fig.1 Cross-section images of strawberry tissues: a  distance of sample to CCD camera was 

120mm, b it was 500 mm.
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Fig.3 Cross-section images of lettuce Lactuca 
sativa : a  frozen by slow freezing 
method and b  frozen by supercooled 
freezing method.

 

Fig.2 Cross-section images of strawberry tissues: 
a  frozen by slow freezing method and 
b frozen by supercooled freezing method. 


