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Investigation on Processing Technology for Nut of Torreya grandis cv. Merrillii
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(1. Lin’an Forestry Bureau of Zhejiang, Lin’an 311300, Chian; 2. Zhejang A & F University, Lin’an 311300, China )

Abstract: Determinations were implemented in1993 on tannin content in seed coat and kenel of fresh Torreya grandis cv. Merrillii seeds collected
from adult trees in Shengzhou, Zhejiang province, as well as on that after different days of compost treatment. Moisture content of nuts was measured
after different days of natural drying. Time and temperature for stir-frying of nuts was measured by many times. Surveys were made on salt
concentration and time for soaking of nuts. The result demonstrated that soluble tannin content of seed coat and kernel of fresh seed were 93.65 and
12.69 mg-g™?, and that of the kernel from seed treated by composting for 14 days decreased to 3.43 mg-g™. The total time for stir-frying of nuts was
41 minutes 35 seconds, including 11 minutes 43 seconds for frying with coarse salt, soaking in salt solution of 20% for 30 seconds, 9 minutes 37
seconds for frying, and 20 minutes 15 seconds for frying nuts with coarse salt. The average temperature of the furnace wall during the whole process
was 190°C, 226.9°C and 223.2°C, but the average temperature of the fried nuts was 111.4°C, 83.4°C and 148.7°C. Survey showed that saline
concentration for soaking of nuts was between 17% and 20%, and socking time was less than one minute.
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121 BFRBOE  FREGUEETAEET3R015)1 g, R 22 0.000 1 g T 250 mL H-ZE = A A 50 mL 1.5
W ZEEE (LRI ZRES 5 RRREKIRG ) |, TE@ R PIRY 30 min J5 HXUZIBLRENE, Rl BTS2
FEMR A Folin-Denis % F F-D XK ATE T B 7R, BRI (1) F-DFHIESH]: 700
mL ZKHIINESER SN 100 g, BEHER 20 g M2z 50 mL, |83 2 h, BHUGMNUKFBEE 1000 mL, (2) BTRR
MR . FRECATR 50 mg #T 50 mL &, NKEITE R 221, 1R, FH/KFEE 10 f5H1,
0.1 mg-mL™* FRUfER.  (3) bruEhZReah: 0 AIWRBCATIRARER K 0.0, 1.0, 2.0, 4.0, 6.0, 8.0 ml HEAE
£ 30 mL 7KfY 50 mL &3, &M 2 mL F-D i1 10 mL Na,CO, i, RA)ESS, HE 30 min J b fa.
IR ShrkEr EVERbRE RN 28, JFrhneih 7R, (4) BESHOINE . BURBUK 1.0 mL, /8 Ti%A
25 mL ZZIR/KAY 50 ml &I, M 2.5 mL F-D iGFIF1 5 mL {BABRERE/KIEE, #AIEAR2R 50 mL, #FE
30 min J&, FEP KA 765 nm AbLb il EAMEESIGE 3 UK, IARTIREAE 5% B, BOLEHME. 1.2.2
GAXENFE  HEER LN ED, SHBESIE 3 K, IATIRELE 5%LNERE, BOLFIME.
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FRIYPER 0.1 °C; BAPHIRR, ERE 1 min I5E 6 MEEEEDE, FHEE %R B st
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SIS F R FRORR . BMOET ST T AT, 40900k 93.65 mg-g” Al 12.69 mg-g™. HHMET UL,
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BRI T S EE, MRS EEN RS T .
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SyHRECA SR 1, 2, 3 d BRAHES (¥R, R iRsash 29C, 30T, 29°C) , EHFMM =
FKE; FBAREIITANEA 3 AR IR R SRS, W HAHIE G TR EK R 48R, WEH 1, 2,
3d JEHIRM & KRS Al 26.54%, 19.80%, 12.71%; 3 HtAEbHIFk-S/KE537h 8.28%, 8.82%, 11.5%; %
TR AHES /K 1.01%, 1.58%, 1.76%. MRAEZ AT TAB VIR, FHELDHERESE —TE 87 %
~90% ( ZBRBGTAFLLABSEIE G ) , S kE 55k 8.28%, 8.82%, 11.5%H 3 HILAPHF, Kbiil/a v smifiis
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Figure 1 Temperature of furnace wall and shell during stir-frying
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25 RKIRE. RRFTE * 2 EKREREEHENE

SSHUBEM TiT Bz 22 i P F EFAHE I T bR bk ik Table 2 Salt concentration and soaking time
O " NV IR KK/ R/
B RIS RIET TR, 2R 2. S1EGuLEERK BRI 2R g RS ] 20.0 30
SRy REML Dop JEERY in N sAcHa N IEIEARTEAE R L SRR 18.9 45
FEDRREE 596 . BN 10 min DLEANK, T aediiilal ol d e ) iy 174 60
AAREADHI T, BPRA TR KR EE , BORRIRIGI T e i foah R 24 ) 200 40
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MNELRE, BrlEEHERFFR . M aNETE T S 8500 93.65, 12.69 mg-g™, HEIKZES 14 K, b
AT AT AT TR 18.27, 3.43 mgeg™, WJERM o nI B T AR AR AE ] — oK P IR R
RAAFRFEG L, ZRFINCEARTRGRIERE, RIHERG—RTGE 2 FLL L. FHEmE 3 d GRME
IKEH 12.71%, 3CARIE A BT &K 20%, 159%™ — B HIRTRM = &K & 10% 447, Al e
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