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Effect of hot air drying temperature on sensory quality of Dandong chestnut

NIE Dong-Mei, DUAN Shuang-Ping"

(College of Civil Engineering and Architecture, Southwest University of Science and Technology,
Mianyang 621000, China)

ABSTRACT: Objective To study the effects of different drying temperatures on the drying rate, moisture content,
tissue status, color and taste of chestnut with shell. Methods The samples of chestnut were dried by hot air at 40,
45, 50 °C and variable temperature, respectively. Temperature data acquisition was recorded by T-type thermocouple
and the Agilent data logger controlled by computer. After drying, shell and red clothes were removed to record the
changes of color, internal morphology and taste of chestnut kernels. Results Dandong chestnut dried at 40 °C had
good quality and good taste, but low efficiency. The drying rate at 45 °C was higher, but the inner part of the product
shrinked. The drying rate at 50 °C was the highest. however, not only the inner part of the product shrinked, but also
the skin color turned brown. The drying quality and drying rate of variable temperature drying were good.
Conclusion Variable temperature drying can solve the influence of different temperature sensitivity in different
stages of chestnut drying process. Therefore, compared with the traditional single temperature drying, variable
temperature drying has more research prospects .
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Table 1 Comparison of effect of drying temperature on chestnut
color
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Table 2 Respondents' scores on the sweetness of finished
chestnuts at different drying temperatures

ZiH fiis
40 °C 45°C 50 °C A5 it K2
1 9 8 7 9 2
2 8 7 6 8 2
3 9 7 5 8 4
4 8 7 6 9 3
5 9 8 7 9 2
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Table 3 Respondents' ratings of crispness of finished chestnuts
at different drying temperatures
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40 °C 45 °C 50 °C AR K2z

1 8 7 5 7 3
2 7 6 5 8 3
3 7 7 6 7 1
4 6 6 5 7 2
5 7 6 5 8 3
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Fig.3 color and shape of dried chestnut at 40, 45, 50 °C and different temperatures
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