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Abstract: In order to study the nutrients components and the processing adaptability of different varieties Chinese chenstnut, there
chestnut samples (oil chestnut from Macheng in Hubei province,oil chestnut and wind chestnut from Yangshan in Guangdong province) were
analyzed. The results showed that the three kinds of chestnut had little difference in-nutrient components. Macheng oil chestnut with 59.5%
water content was suitable for pulping. Yangshan oil chestnut had large grain with weight value of 16.53 g. M acheng oil chestnut and Yangshan
wind chestnut had higher edible rate. Small difference was observed in characters of chestnut starch from different sources. The solubility and
swelling power of the tested chestnut starch were closer to 50% and about 30% _a 95 “C. The starch of Yangshan oil chestnut had higher
solubility and swelling power than that of the others. Considering the transparence of the starch, Yanshan oil chestnut was better than the others.
Alltested chestnut showed high freeze-thaw stability.
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Table 1 Principal nutrition constituent of different varieties of Chinese chestnut

Wk SBAF K% 1% EWil% Eam% E4E% LTRAEYN% TEEAER EER/(gkY
FRIRGh R 59.5042.49 0.8540.05 4.4920.46 5.9720.74 46.3+1.19 1.3520.16 5.56+0.16 1.0240.05
MabiiR 46.3341.32 0.9940.12 4.1630.21 6.4441.21 27.242.52 0.9440.16 2.31+1.01 1.0140.00
ey M 5% 51.5622.28 1.0740.12 3.6840.34 4.6940.74 26.543.04 1.0840.16  3.58+1.07 1.0740.03
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Table 2 The processing properties of different varieties of Chinese chestnut
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Table 3 The starch composition of different varieties of Chinese

chestnut
MESMN  THAEN HEARH% K%
JRIR e F 56.62 24.88 75.12
Fe Ly it 32 53.37 20.36 79.64
[ PEPAES 48.08 23.02 76.98

2.4 AN[F] ity MR TR LR R0 A
< 4 ANEWRSEEMRYA R FEE N
Table 4 The solubility and swellingpower of different varieties
of Chinese chestnut

R dn AP BT BEREAEI%  RBIA A 1%
55 8.7 41

VS RLE S 75 15.6 13.2
95 48.1 29.9
55 9.2 5.1

Fe Ly i 75 16.9 14.4
95 495 31.2
55 8.6 4.0

Fer sy ML 3% 75 15.2 13.1
95 49.3 30.1
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Fig.1 The transparence of different Chinese chestnut starch
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Fig.2 The sediment layer ratio of different Chinese chestnut
starch in 7 hours
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Table 5 The freeze-thawstability of different Chinese chestnut

starch
ME AR Rakd MElyg LR EG ATKRESR
Jik IR 1 10.300 6.534 36.56
Jerady i 3 1 10.300 6.475 37.14
Fa R 1 10.300 6.980 32.23
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