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Processing technology for canned Chinese chestnut in salt solution
WANG Lixia

(Zhejiang Forestry School, Lishui 323000, China )

Abstract: Fresh Chinese chestnut was developed to poduce canned food in salt solution. The original
flavour of the chestnut was basically kept and the shelf life of the canned food was more than one year.

Key words: Chinese chestnut ( Castanea mollissima); canned foods; food processing; technology
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