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Abstract:Browning mainly occurred in four stages during
the manufacturing of Chinese chestnut wine. The
results showed that the browning of chestnut
kernels  occurred  after peeling could be
prevented effectively by putting the chestnut
kernels immediately into the solution containing
0.2% potassium metabisulphite and 0.1% citric
acid, or into the solution consisting of 0.1%
potassium metabisulphite, 0.1% isoascorbic acid
and 0.1% citric acid. The browning taking place
in  beating and saccharification could be
prevented by adding 0.02% potassium
metabisulphite into the serous fluid. The browning
taking place in process of the wine maturing and
storing could be prevented by adding 20~30mg/L
free sulfur dioxide, or adding 50mg/L isoascorbic
acid besides the free sulfur dioxide into the wine.
The optimum inactivating conditions of peroxidase
existing in chestnut serous fluid was 10min at

90°C.
Key words:Chinese chestnut wine; processing; prevention
of browning
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Abstract:Through study the changes of the microstructure
of steamed-bread paste during pressing process,
it may be usefuly applied

we found that

steamed-bread’s produce.
Key words:structure of paste; slice; pressing
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