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An Attempt for Controlling Sulphur Dioxide Concentration
in Preserved Chestnuts,

Masakazu Oku, Kazuyo Miyamawari and Yoshio Shimoda.

A method for controlling the amount of remaining sulphur dioxide in bottled chestnuts
s proposed. When sulphur dioxide is added to syrup for preservation (cooking and
immersing), instead of its addition to water for preliminary boiling,

1. The dioxide added was detected both in the syrup and the fruits with the
practically constant distribution ratio of 2 : 1.

2. To restrain the sulphur dioxide content below the regulation (30 ppm) in the product
of satisfactory quality, 100 to 150 ppm of sulphur dioxide is added to the syrup.

3. The syrup is used repeatedly, but sulphur dioxide of the amount corresponding
to that lost during the first run must be added before each run.

4. The waste molasses after a number of run can be renewed by the treatment with
amylase to hydrolyze starch followed by the treatment with hydrogen peroxide and catalase

to remove sulphur dioxide.
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Table 1 Preservation test. First run (Preliminary).

SO, added After preservation SO, in
Addition of SO, to
(per weight of fruit)] Brix SO, in syrup SO, in fruit product
e ppm % ppm| ppm PPm
Water for boiling 5000 42.7 26.0 17.9 6.2
Syrup for preservation 60 43.8 27.3 3.4 1.3
” 300 43.5 182.3 71.5 26.2
HEREBERNT 2 HETHE Table 2 Preservation test. Second run.
RICHRY O& OGBS Addition of After preservation SO, in
- . SO, to syrup
TAHLLEHEDS M. for preservation | Brix | SO, in syrup |.SO; in fruit | product
RICERBE LT 0, 50, 125 0 ppm " O% ppm L ppm ppm
250ppm 2T HHR CEE 50 41.5 32,0 14.3 4.3
ot FO2WRT L S 125 41.6 84.6 41.2 13.9
. 250 41,7 162.0 89.4 39.9
BEIRME T -Shi B
Mz - BOHVaDERBEMNER Table 3 Preservation test. Third run.
KRFIhe vEuaspbicgz Agdition of After preservation SQ. in
) ;. N SO, to syrup
DHVLHFEBE LT EH3E for 2preservation Brix | SO, in syrup | SO, in fruit | product
Do, BEME,S SER o ppm " % ppm Lo ppm| ppm
B4 1.4ppm i X dc s, ¢ 50 43.5 33,8 13.1 5.1
o .
NREBEGZDETORELA 125 43.0 84.2 36.2 16.2
250 43.5 151.0 82.6 32.9
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Fig 1 Repeated use of syrup with sulphur

dioxide, SO, in syrup before (03—

and after (A—/A\) preservation.

SO,

in potato after preservation (QO—Q)-
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Table 4 Removal of starch in used syrup with e-amylase treatment®.

ARET 17— €¥RAE LTHoBRILKE—H4 7 — LA LcbDT, BiERZBBRILK

Treated with amylase

Reaction time (min)

0 15 30 60
Starch remaining Egg .680 .118 .092 .090
Before removal of SO,
Remaining rate 100 17.4 13.5 13.2
Starch remaining Egg .564 .133 124 .116
After removal of SO,
Remaining rate 100 23.5 22.0 20.5

*...0,01% a-amylase at 65°C.

RALRTEOLTABIET
17— FILX D155 T H 80X

Table 5

hydrogen peroxide-catalase treatment®,

Removal of sulphur  dioxide in used syrup with

BAREINTHBHI05THI & Treated with Before treatment| After treatment
EZZohi H:0, SO, pH | SO. pH
24 % pPpm Ppm
HRROBRERE S ICRT & After treated with e-amylase | 322.0| 5.37 1.8 5.13
SICBBRbKkE—HE 7 —EQR Before treated with a-amylaes| 300.0 | 5.37 1.0 | 5.13
I EDIOSTRERIEEINT %...0.1% H,0, at 40° C for 90 min.
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