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Abstract: Microwave sterilization of Castanea henryi was studied using:the disinfection effects.and the degree of browning as indicators.
Results showed that the optimal sterilization conditions were microwz%ver 330W, sterilization time 60s and temperature 80°C.
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Fig.1 Effects of microwave power on sterilization effects and the

degree of browing
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Fig.2 Effects of microwave treatment time on sterilization
effects and the degree of browing
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Fig.3 Effects of different temperature on sterilization’s effects
and the degree of browing
2.4 AEAANIGAEANTT 22 M
& VIR NELE IR FE RK TR
Table 1 Factors of orthogonal test for microwave sterilization
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Table 2 Orthongonal experiment of microwave sterilization and

range analysis
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Table 3 Result of variance analysis
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