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Camparative Studies on StorageM ethods of Chinese Chestnut
W ang Qingzhang, Yan Shoulei, Peng Guanghua, Tan Zhenglin, Xu Jinrong
(D eparment of Food Science and Technology, H uazhong A gricultural U niversity, W uhan 430070, China)

Abstract: Regiratory rate, moisture content, starch content, vitanin C content, ethylene production,
POD activities, and decaying rate were periodically detemined during the storage period of Chinese
chestnut The results show that the chestnut storedw ith sand under normal atmospheric temperature for 3
months is of stable regiratory rate and it is significantly lower than that of the other treatments, the
moisture content increases from 51 62% to 61 7%, which is higher than that of the other treatments, the
starch content decreases from 3Q 5% to 17 84%, which is lower than that of the other treatments, the
activities of POD keep an increasing trend (29 85 34U (g- h)), lower than those of the other
treatments in the early storage On the contrary, later, the vitanin C content decreased from 54 54
mg (100 g) to 33 59 mg (100 g) and therewas no significant difference, the ethylene production was
zero, and therew as a significant difference the decaying ratew as 20%, low er than that in the treatment
of nomal atmoheric tanperaturew hen coated w ith anorphophallus, but equal to the treatments of low
tenmperature It was confirmed that the storagew ith sand under nomal atmogheric tenperaturew as an
econom ical and practical method for chestnut freshnesskeeping
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