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Abstract

Huagqiao chestnut nut as the research object, carry out room temperature storage, low tempera-
ture storage and freezer storage experiment (domestic refrigerator). The results show that the
low temperature storage is the best storage method, storage time can reach above 2 months, can
keep the inherent flavor of Huaqiao chestnut nuts.
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Table 1. Bruise nut room temperature storage situation
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Table 2. Normal nut room temperature storage situation
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Table 3. Not sealed food bag normal nut low temperature storage situation
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Table 4. Sealed food bag normal nut low temperature storage situation
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Continued
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Table 5. Not sealed food bag normal nut freezer storage situation
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Table 6. Sealed food bag normal nut freezer storage situation
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