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Abstract A study on processing adaptability of Chinese toon (Toona sinensis). The processing technology of pick-
led, canned and pureed Chinese toon was investigated and compared . The resulits showed that Chinese toon is suit-
able for processing pureed and pickled foods, which had a high quality in colour , flavor and taste. But the colour

of canned Chinese toon turned yellow, flavor was lost setiously and texture turned slightly soft. Therefore, Chinese

toon is not suitable for processing canned food
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