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Study on preventing browning of Fried Chestnuts

JIANG Yan, ZHAO Li-chao, LUO Ai-min, LIANG Jun-ming
(College of Food Science, South China Agricultural University, Guangzhou 510642, China)

Abstract: The main reason and the effect of water quality and blanching on chestnut browning were studied in this paper. Results showed

that Sodium bisulfite, Phytic acid, Citric acid and Disodium ethylene diamine tetra - acetic acid (EDTA-2Na) could efficiently prevent the

process of browning of the fried chestnut and the best concentration of the above-mention four compounds were 0.3%, 0.4%, 0.1% and 0.03%,

respectively.
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