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Study on the Effect of Sugar Immersion on Chestnut Processing and Flavor Quality
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Abstract: The effects of different treatments on the processing and flavor quality of fried chestnut were compared
with the increase rate of solid substance. The results showed that under the conditions of 50 —~ 60 °  Brix glucose solution,
material liquid ratio of 1 15 and sugar pickling for 80 min, the increase rate of solid substance could reach 6.46 g-g”'
after 50 min frying in the traditional way. Al this time, chestnut had uniform color, full shape, fragrant but not thick, sweel
but not greasy.
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