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Fig.1 Protein contents during fermentation processing of

black water chestnuts
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Fig.2 Crude fat contents during fermentation processing
of black water chestnuts
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Fig.3 Reducing sugar contents during fermentation
processing of black water chestnuts
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Fig.4 pH values during fermentation processing

of black water chestnuts
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Fig.5 Polyphenol contents during fermentation processing

of black water chestnuts
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Fig.6  Flavonoids contents during fermentation processing

of black water chestnuts
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Fig.7 Melanoidin contents during fermentation

processing of black water chestnuts
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Changes of Nutritional Compositions of Black Water

Chestnuts During Processing
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Abstract; In order to study the changes of nutritional compositions of black water chestnuts during fer-

mentation process, the contents of protein, fat, pH values, reducing sugar, flavonoids, polyphenol, and

melanoidin were determined at the key control points of the process. Results showed that the pH value

decreased and other nutrients significantly increased. The black water chestnuts had higher nutritional

contents after a specific fermentation process, which had some health functions.
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