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English Summary

An abbreviated description of cryobiology, its nature, applications,
histdry and research emphasis, was présented in order to introduce this
field for possible applications in research and development in the food
industry of Taiwan. it is hoped that even such a incomplete exposure
will stimulate some readersito investigate the literature and other sour-
ces of information on the subject, so as to provide a better basis for

progress in preservation of foods by freezing and freeze-drying.
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