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Effect of Blanching on the Prevention of Discoloraton in the
Thermal—treated Chestnut Powder
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Dept. of Food Technology, Gyeongsang National University, Chinju, 660—701, Korea

Abstract

The therma! drying of chestnut powder showed a distinct discoloration from yellow
to reddish brown color and resulted in a decrease in lysine content of chestnut protein.
Chestnut powders were blanched in hot solutions of 0.1% sodium bisulfate, 0.2% alum,
0.05% vitamin C and 0.1% citric acid and dried for 7 days in 50T of heating drier.

The color difference values in contrast with the original chestnut powder were 1.05,
1.24, 3.47 and 3.34, respectively. In particular, the effect of 0.1% potassium metabisulfide
was distinguished. Under the blanching conditions used, a blanching period of 3 min
resulted in the most favorable color of chestnut powder.
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Table 2. Color and color difference of chestnut pow-
ders dried at100C of dring oven

Lysine2| &zt Drying period Heating — dried chestnut (100TC)
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2 98e 22 AA A7) F sodium citrate(pH 6 648 55 238
7 634 6.0 23.3
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Table 1. Color and color differences of chestnut powders dried in the sunlight or at 50C of drying oven

Drying period Sun —dried chestnut Heating—dried chestnut(50C)
(days) L a b L a b
1 88. 7 —18 9.7 88. 6 —27 16.0
2 88. 5 -19 9.9 86. 4 —25 16.1
3 87. 7 -18 105 86.1 —23 16.8
4 88. 5 -17 10.8 86.8 —24 17.7
5 88. 3 -19 127 86.6 —22 178
6 88. 8 -17 137 86.3 -21 184
7 88. 8 —17 14.6 86.7 —23 191

*L : lightness, This value varies from 100 for perfect white to zero for dark black.
a : redness when +, gray when (, and greenness when —
b : yellowness when +, gray when 0, and blueness when —
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Table 3. Changes in lysine content during thermal
drying process of chestnut powder at 100T

Drying period Lysine content (n mol)
1 334
3 2.01
5 1.64
7 0.16
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Table 4. Measurement of color of chestnut steeped
boiled in potassium metabisulfate solution with Color
& Color Difference Meter

iin)

Treatment L a b ] E
Control 83.6 —1.8 14.6
A 89.4 —2.0 15,2 1.02
B 90.5 —22 13.8 2.10

*A : Chestnut powder was steeped in 0.1% K,S,0, solution
and dried for 7 days in 50 of drying oven,
B : Chestnut powder was steeped and boiled in 0.1%
K.S,0, and dried.
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Table 5. Effect of different kinds of blanching solution
on the prevention of color deterioration in chestnut
powder

Blanching solution L a b E
0.1% sodium bisulfate 883 —17 156 105
02% Alum 895 —28 144 124
0.05% L.-Ascorbic acid 895 -—19 112 347
0.3% citric acid 830 -15 113 334
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