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Fresh Keeping of Water Chestnut at Room Temperature

YANG Shou-qing
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: A method of fresh keeping of Water Chestnut at room temperature was introduced and

compared with the others. This method is of characterics of convenience,economization and high

efficiency. The results showed that the Water Chestnut preservation method could keep retention

period of Water Chestnut up to more than 200 days at room temperature, and the major merchan-

dise quantity of Water Chestnut are not changed.
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Tab. 2 Influence of different preservatives on excellence proportion in the fresh keeping period of Water Chestnut
%
/d
4 6 8 12 16 20 30 60 100 140 180 240
( ) 100 100 55
1 g/dL 100 100 100 75
A 100 100 100 100 100 100 100 100 100 100 85
+ A 100 100 100 100 100 100 100 100 100 100 100 100
B 100 100 100 100 100 100 100 100 100 55
+ B 100 100 100 100 100 100 100 100 100 100 30
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Tab.3 Grading statistics on color change in fresh keeping of Water Chestnut
/d
4 6 8 12 16 20 30 60 100 140 180 240
( ) 8 7 3
1 g/dL 8 8 7 2
A 8 8 8 8 8 8 8 8 8 7 6
+ A 8 8 8 8 8 8 8 8 8 7 7 6
B 8 8 8 8 8 8 7 7 6 4
+ B 8 8 8 8 8 8 8 7 7 7 6
4
Tab.3 Grading statistics on tissue texture change in fresh keeping of Water Chestnut
/d
4 6 8 12 16 20 30 60 100 140 180 240
( ) 8 6 0
1 g/dL 8 8 6 2
A 8 8 8 8 8 8 8 8 7 6 4
+ A 8 8 8 8 8 8 8 8 8 7 7 7
B 8 8 8 8 8 8 7 6 6 4
+ B 8 8 8 8 8 8 8 7 7 6 5
5
Tab.5 Grading statistics on flavor change in fresh keeping of Water Chestnut
/d
4 6 8 12 16 20 30 60 100 140 180 240
( ) 8 7 2
1 g/dL 8 8 4 1
A 8 8 8 8 8 8 8 8 8 6 5
+ A 8 8 8 8 8 8 8 8 7 7 7 6
B 8 8 8 8 8 8 7 6 5 2
+ B 8 8 8 8 8 8 8 7 6 6 4
2.3 240 d ,
6 100 d SO, 0. 0040 g/kg,
, 100d GB2760—1996
s s SO, . 05 g/kg
C 1:1.5

2.4
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Tab. 6 Nutrient change in fresh keeping of Water Chestnut A
% ,
100 d N ,
82.5 84.9 ’
0. 89 0.77
A , ,
9.32 8. 86
O’ 2
( ) 0.087 0.103
C 5.79X10°° 5.27X10°°
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