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Table 1 Factors and levels of orthogonal experiment
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Table 2 Sensory evaluation standards of simple packaging for chestnut (Fresh)
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Table 3 Sensory evaluation standards of simple packaging for chestnut (Fried)
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Table 4 Sensory evaluation standards of chestnut storage for 120 days (Fresh)
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Table 5 Sensory evaluation standards of chestnut storage for 160 days (Fresh)

i RBE RIER/ % BAR/ % B’/ 5
PVC B+ AR 4RAH SRR Y, T A TO R R, SRR SRR S AR TC W 840 B, SR P B B 0 10 9
PVC i+ 28k} 34 RIS PVC B+ FLAFARAE L, R, A 6 DN RRLRZE, RN B B2 1.5 0 9
WAL+ AR 4RAE SR, RO, R AE e, 2, TRk 0 0 9
AL+ YRR A S 1 SR BEEE , RO, R AT e, 2, B A Rk 0 0 8
R4 SR T3, TR IR B, R B TL A B g T 0 0 8
BARALR ST T3, T RS R B B SR A L AL B 0 0 0 9
TILRALR SETEECE , FORIN SR AN, B (H 0 0 6
FATFLRALR SR BFEEE , BRI, SHALAE L, SRR Bl R 2 [E R4 AR, A R AT 0 5 5
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Fig. 2 Total sugar content of Chinese chestnut in

different treatments
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Table 7 Investigation of humidity in packing during the storage period
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Table 8 Sensory evaluation standards of
chestnut storage for 120 days (Fresh)

HEdsh . BWAR 84
B BE T /5% 4
1 ST, R SR AE 2048 R 0 9.0
2 RFEILIE , RAR 0 10.0
3 BE T I, WA AR R R BT 0 8.5
4 SRTEBEE AR TR B SR AR B 0 10.0
5 SR T3 RS , A B W IR 25 B, SR P o, (HL AR A 0 6.0

FLEERE 2
6 RIETRRA SRR REAYE, RKBRESITILY 0 80

IR R DR 2, 5 8 HOE  RVREA IR
7 RETHRWARTESRAGER, RAEHARABHE 0 9.0
ST BB R 5 5 R A 2 B (B R B B, W AR 0 5

8 8.
SRS, BRI 12 A S0 one

9 RFWIRHE, KRB EE 0 10.0
R WEVHE 160 d HRERAELER(ER)
Table 9 Sensory evaluation standards of

chestnut storage for 160 days (Fresh)
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Table 10 Sensory evaluation standards of

chestnut storage for 160 days (Fried)
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Fig. 3 Respiration curve of Chinese chestnut in

different treatments during the storage period
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Fig. 4 Water content curve of Chinese chestnut in

different treatments during the storage period
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Fig. 5 Total sugar content curve of Chinese chestnut in

different treatments during the storage period
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Study on the Storage Characteristics of Simple Packaging for Chinese Chestnut

ZHAOQO Yu-hua'?,LI Yong-hong® ,CHANG Xue-dong*
(1. Hebei Normal University of Science and Technology ,Changli, Hebei 06660032, Hebei Chestnut Engineering Research Center, Qinhuangdao,
Hebei 066600;3. Changli Institute of Pomology, Hebei Academy of Agriculture and Forestry Sciences,Changli, Hebei 066600)

Abstract; Taking sacks,bags, PVC film, microporous membrane, corrugated boxes, plastic turnover basket as objects, the

best storage packing methods for Chinese chestnut at low temperature were studied and compared. The results showed

that sacks,microporous membrane and ventilate plastic bag were better package materials and their effect were better

than others. The preservation of chestnut had the best effect when treated with 20 times preservatives packed by

microporous membrane at —2°C temperature for 160 days with mildew rate about 10%.

Key words : Chinese chestnut;simple packaging; storage
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