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Changes of free sugar contents of Schizandra chinensis Baillon according to steaming process
Department of Crop Agriculture & Life Science, Chonbuk National University
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Sucrose FFL 80C, 0CAA 78 FTwA 7HA= dZT 7.7 mglkgel vlste] z+z;
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Fig.1. Sucrose contents of Schizandra chinensis according to steaming process
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Fig.2. Fructose contents of Schizandra chinensis according to steaming process
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Fig.3. Glucose contents of Schizandra chinensis according to steaming process
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