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Detection of Processed Chestnut Aging

JIANG yan, ZHAO L.i-chao, XIE Zhi-feng
(College of Food Science, South China Agricultural University, Guangzhou 510642, China)
Abstract: In this paper, several methods for detection of processed chestnut aging were studied. Results showed that some methods,
including hardness, the centrifugal water quality, iodine absorbency and enzymatic hydrolysis, were suitable for aging detection of processed
chestnut. Among them, the hardness method was the easiest but less of accurateness and the centrifugal water method was suitable for detecting

the aging of amylase in processed chestnut. lodine absorbency method could indirectly reflect the aging of samples and enzymatic hydrolysis

method was somewhat complicated.
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