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Study on Processing Properties of Chestnut Resources
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Abstract

Although the production of chestnut in Korea
is the second largest in the world, domestic con-
sumption of chestnut is very limited. Furthermore,
consumption of chestnut in Korea is highly depen-
dent on export to Japan and China. Large amount
of chestnut in Korea have been deteriorated and
discarded during storage. In order to increase the
consumption of chestnut in Korea, it is necessary
to know the processing properties of chestnut and
its starch. Additionally, through the various inves-
tigations such as modification treatment, it will be
extended to utilization of chestnut. So far, there
is a little information on the processing properties
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of chestnut; therefore, the expansion of research
will bring results to increase the consumption of

chestnut.

Keywords : chestnut, starch, processing properties,
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1990 off -8 FHI7hA] T o] Ala)a A
9D A ETE A STFeke] 2014 AFH A E
Alel W2 Ze] AuH A2 2.97 ha, AJHlE
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210 ™ (Fig. 1), 201410 AHE A S Aol = 3}
(20.1%), =71(15.1%), <-3(13.0%), F=1(9.2%) &
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Atk S A9 AW FEs B FE A
A 9L 3t} S35 AGA TN = F3h U 2>
715 wol Attt #H sd7H2014d 715)
S-2uhet gk 2k Jd 3 Aakeke oF 64,0000,
W AAlel2 14409 02 AYAFS 7.4%, A3
AFN-2-19.1% 743 THS).

2) AH[HY

SulefA] w2 FE ATO R 467} Em A
A G 15%, 7FE-8 12~15%, 98 3~5%, A
FEFOR 18~20%, 71EF 12%= F7dH ) vt
AU S ARlaSo] F7ekHA 1997 10%E

57

" Food Science and Industry (Vol.49 No.2)



S~ N
( \

. S Ny
Ay
% Sciencs onglﬁ&/
; y
¥

|o ri

=

7 =%ﬂ%aﬁq:ﬂﬂkzﬂfi~
|
Jojdrtt= Ay A7)

%ﬂE%é/ﬁ%Mm@& H] §-0.
el

N
o % 2 b Ht o
o
2
l"_cu)[.‘;
2
1
S
o M\
=2
iCha
s
_O‘L
s 8
* b
=
0&”~
o

Al = A=A Kakal o] &2
H 71 A2 =L s Agelth &
T2 A lg A9l stal= osFAn] 7t st
A 7F At
20 AA Ak 25~30%E A
= 2 oo d ol = o -
A5k 2 ooowlrﬂoﬂ o= A 1 ¢
_. Eo]_]__ 11;]. :/_g’_‘_—_

4 haae A% Eorn An
e}

(% O HU ofo MmN d
01>_~, ol
OQ
rwr' FlO

2
Sl 1o}

g

r_ggmloiilﬂ
24y 30 Hx rlo

)
u

o
S
S
rL
i o
o
=
rir
of
!
|o

e o w o

(v _O, UE‘

2 O
_l

[\

o

e

w

rL

~

N

)

i

4r

il

off

1o,

o0

(e

R

H
St W FEo] A Tl 9
i obu ) & 2ol F 3

on;]. oA =l tﬂ—_/] /\H]
Ao Sell Ao vk Aol &71E
WA e 288 AF e BUskel wEs)
o] o) Aok gtk

o N2 ox i Ay o 4y Hr o = O g o
it ot

N
)
_\'E Hg Y

2k

180
160f A
1401 zzz White kemel

%%%%%%%

o

3

250
a

Phagocytic activity (MFI value)

200 C— Yeliow kemel

150

mﬂﬂﬂﬂﬂ

Contnol Daebo Dantaek Okkwang Seokchu Byunggo
0.2 mg/mL)

=KX : Lee S09)

Fig. 3. &2l U5 & F&E=2 HY 5

3) ur Uzo] IR

i3
i
[

4!
ox &= O
2
oz
iy
1o

rlI, 4
Hr
fe

4

L
%,%ﬂiﬁyvﬂ%
al

E[oflom(3,7)

o,
S
o
i, o
o
N
HI. juk

,d
T 2o

S
T~ —- 03:
N e
) o,
o S
O

ol

ol

N

rlr

o

n

g 0% o
1o
2
o
ok

o E
=
2
o o
olft i
r_g
1o
oX
M
¢

ééé‘(})&_&
o 2 o 2

§2
flo
2
-
~

TollA 107148 &t A H S 2
Liﬁ]'xl‘?} 7R AA S Afol= gl
A o] W gh= e,

7} SojM o g = ek wolr).
o B Aol A vlekd co
NI 37E A% $- BlErNl C7F % %
= A7 ATH®). o] AFA =
ol o] MskE HAst AlAFE
215 AAste] T3 Fig. 3& TJr%

°] phagocytic activitys =74 $H A2

o oﬁﬁmér{n rlo o ofn me
LR
Wu\loé’ér‘mﬂ

n\l l~F‘(
H e

A

E
12 ﬂllO_‘rﬂ,
i)
ﬁg

A) Aﬂ
th 2] Al 3 2] phagocytosisi= T 7|5 &
Q3 HER ARRE I Q1o Fig 39 A3}

)

o
lo
= oy

} 29 693 (2016)



RELATIVE INTENSITY

0 70 36 20 E)

=X : Park 5(11)

g 353 & Aol 7157 Aol 3lof 7]

Aoz wre] AR s de oAl

153°,17.2°,22.0°,238 " oA ¥3E Ho|H
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Table 2. &t M 29| 5519 L3t EA

Gelatinization Retrogradation re?riggrrzz:iin
To" T2 T AHg" To Te AHP

GJ) 62.88+0.02° 67.37+0.19° 73.75+0.17% 11.11+0.03° 41.94+1.74% 5650+ 1.78° 71.05+0.92° 6.02+ 0.26° 54.19 + 2.51°
GY 63.67+017° 68.36+0.25° 76.51+065° 9.97+0.32° 41.07+0.17% 5551+0.35" 69.72+ 101" 5.26 + 0.06" 52.75 + 2.30°
HD 62.06+007° 67.25+0.01° 7531+0.22° 9.40+0.07°  41.13+0.20° 54.84+0.98% 68.69+1.08° 4.57+0.17° 4859 + 2.15°
NC 66.42+0.08° 71.82+0.09° 7857 +0.06° 9.65+0.13°  41.00+1.20° 53.23+0.68° 64.23+0.56° 3.82+ 0.07° 39.56 + 1.26°
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* Same letters in the same column are not significantly different (p<0.05)
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Table 3. & ©F2| amylograph 573

Concent Cooking Initial Viscosity
-ration  temperature pasting at CT"
(%) ) temperature(C)
% 67 1190
8 85 67 1245
95 67 1080
7% 66 2200
10 85 66 1930
95 66 1460
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viscosity

_— e ——————
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— .
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Table 4. & M=ol =2t SEY

Concentration Heating Hardness(X107* dyne) Cohesiveness

(%) temperature(T) 60% deform 65% deform 60% deform 65% deform

8 75 1294 1478 0.84 0.73

80 1127 137.2 0.89 0.78

85 89.2 120.1 095 090

90 68.6 982 093 0.88

95 539 873 0950 0.82

9 7 1829 2328 0.78 0.66

80 1152 160.1 0.87 083

85 93.1 137.2 092 0.87

90 809 1225 0.90 084

95 61.3 98.0 087 071

10 7 210.7 264.6 048 041

80 1913 2352 0.86 0.72

85 1373 1715 0.90 0.86

90 1078 144.6 0.88 083

95 68.6 107.2 0.86 0.78
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