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1 ( 100g )
VA/Pg VBi/mg VB/mg VBs/ mg VC/mg VE mg
2 0. 14 0. 17 0. 37 24 4.56
/ g /Pg / mg / ng
0.01 100 1.3 0.8

Co/ mg Fe/mg P/mg K/mg Na/mg Mg/mg Cuw/mg Zn/t'g Se/lg

5 1.7 89 560 2 50 0.4 0.5 1.13
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Research on Nutritional and Medicinal Value and Processing Product of Chinese chestnut

GAO Rongha, RUAN Shuan 1I Dong-sheng, JIANG Liryun LIU Yuan
(Liaoning Institute of Economic Forestry, Dalian, Liaoning 116031, China)

Abstract; On the basis of reviewing nutritional ingredients, nutritional and medicinal value of Chinese chestnut in our
country, status of processing product, process technical bottleneck and prospects of development of Chinese chestnut pro-
cessing product were detailedly introduced.
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