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ABSTRACT: Objective To explore the effects of electron beam irradiation on chestnut sprout inhibition and its

quality. Methods Yanshan chestnut stored at (4+£2)°C as samples, using electron beam of 0, 0.1, 0.2, 0.3, 0.4, 0.5,

0.6, 0.9 and 1.2 kGy irradiation doses radiation samples to determine its germination rate, respiratory intensity, starch

content, soluble sugar content, moisture content, color, microbial content and internal decay rate. Results 0.3 kGy

irradiation doses can completely suppress the germination of chestnuts. The irradiation dose of 0.3 kGy and above
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can keep respiration intensity low, delay the degradation rate of starch and soluble sugar, but have no significant

effect on its moisture content(P=0.05), and have no bad effect on its color. The irradiation dose of 0.3 kGy and

above can significantly reduce the total number of colonies of chestnut shell, which has a certain inhibitory effect on

chestnut internal decay. The irradiation dose of 0.6 kGy and above can significantly reduce the number of mold and

yeast of chestnut shell. Conclusion 0.3 kGy irradiation doses of electron beam irradiation can completely suppress

the germination of chestnuts, delay the degradation rate of chestnut soluble sugar, prolong the storage period, and

maintain the processing quality of chestnut.
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chestnuts stored at room temperature for 72 h
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Table 1 Effects of irradiation on the nutritional quality of
refrigerated chestnut stored at room temperature for 24 h in April

i B R AMRES R kaER
/kGy 1% /% 1%

0 20.04+0.07¢ 21.19+0.17¢ 44.35+0.23"
0.1 20.77£0.17° 23.55+0.33¢ 44.32+0.36°
0.2 21.13£0.27° 24.91+0.20° 44.48+0.02°
0.3 21.60+0.05* 25.54+0.30° 44.75+0.16°
0.4 21.59+0.07" 25.71%0.19° 44.57+0.37°
0.5 21.62+0.10° 25.59+0.21° 44.41+0.35°
0.6 21.62+0.10° 25.60+0.21° 44.70+0.36°

T AR AR/NG T BER R ) — SR A [ 58 B0 22 [0 ) 22 5
#(P<0.05), T,
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Table 2 Effects of irradiation on the color of refrigerated

chestnuts
R IR /kGy L a b
0 30.36+0.83° 7.97+1.10°  10.73£0.93"
0.3 30.38+0.16" 7.55+1.09°  10.54+1.89°
0.6 29.83:+0.04° 8.04£1.28"  10.98+1.25°
0.9 31.87+2.53"  10.68£0.56"  12.71+2.74"
12 32.3040.81*  11.12£1.23*  13.34+0.53"
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