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A B C D
% EDTA2Na % NaCl % Ve %
1 0.08 0.05 0.5 0.03
2 0.10 0.10 1.0 0.05
3 0.12 0.15 1.5 0.07
4 0.14 0.20 2.0 0.09
2
A B C D
1 1 1 1 1 2.53
2 1 2 2 2 1.27
3 1 3 3 3 1.80
4 1 4 4 4 2.33
5 2 1 2 3 1.73
6 2 2 1 4 3.20
7 2 3 4 1 2.73
8 2 4 3 2 2.33
9 3 1 3 4 2.07
10 3 2 4 3 1.53
11 3 3 1 2 2.00
12 3 4 2 1 2.60
13 4 1 4 2 3.53
14 4 2 3 1 3.20
15 4 3 2 4 2.53
16 4 4 1 3 2.80
K1 7.93 9.86 10.53  11.06
K2 9.99 9.20 8.13 9.13
K3 8.20 9.06 9.40 7.86
K4 12.06  10.06  10.12  10.13
R 4.13 1.00 2.40 3.20
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10 3 2 4 3 1 15.10
11 3 3 1 2 4 15.43
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Study on Anti-browning and Stability of Fast-dissolving
Instant Chinese Chestnut Powder
Yang Fulian Zhan Xueying Yang Daging  Liu Di  Song Xiaoyu

College of Life Science and Engineering Shanxi University of Science and Technology Xianyang 712081

ABSTRACT Based on the characteristic of Chinese chestnut and current production status a detailed
analysis and research were completed on the anti-browning and stability during the processing of fast-
dissoloving instant Chinese chestnut powder. Effective methods of restraining browning and improving
stability were proposed.
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