
Apport calorique

  144 kcal  pour 100 g

 62,70 g  Eau

 4 g  Fibres

 28,80 g  Glucides

 359 mg  Potassium

 58 µg  Vitamine B9

Canned product

FICHE NUTRITIONNELLE

CHESTNUT TREE
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PHYSICAL AND ORGANOLEPTIC CHARACTERISTICS

COMPOSITION CHARACTERISTICS (EXCLUDING MACRONUTRIENTS,
VITAMINS AND MINERALS)

CANNED

The following values are approximate and depend on variety, season, ripeness, cultivation conditions, etc.
Canned chestnuts provide on average 144 calories (Kcal) per 100 g, i.e. 607 kJ. A portion of chestnuts is equivalent
to 160 to 180 g, i.e. 230.40 to 259.20 kcal.
COMPOSITION TABLES
For each nutrient, the tables provide information on the content, minimum and maximum values, as well as the
percentage of Dietary Reference Values  (DRVs) for 100 g net of canned chestnuts (except the table of polyphenols
which relates to dried chestnuts).

MACRONUTRIMENTS

DESCRIPTION

The chestnut tree (Castanea sativa) belongs to the Fagaceae family.

It is a tree present in the Mediterranean region in Europe (Chiarini, 2013).

There are various cultivars, including four belonging to the ‘Castanha da Terria Fri’ (Protected Designation of
Origin) from the north-eastern region of Portugal: Aveleira, Boavantura, Judia and Longal (Barreira, 2012).

The main aromatic components identified in fresh chestnut are aldehydes and esters, while ketones, furfural
and furan are formed in cooked chestnuts due to the Maillard reaction and degradation of saccharides, amino
acids and lipids. Aspartic acid, glutamic acid and arginine were found to be the major free amino acids
reduced in cooked chestnuts (Li, 2016).

Cooking method influences the physico-chemical properties of chestnut. Boiling and roasting them
significantly reduces their total starch content. Thus, the granular microstructure of chestnut starch is gradually
destroyed during heat treatment (Kan, 2016 ).

Fifty-eight common aroma components have been identified among boiled, roasted and raw Chinese
chestnuts. The main odorants responsible for chestnut aroma are reportedly seventeen volatile substances,
including 3-methylbutanal (E)-3-penten-2-one, ethylbenzene, heptanal, benzaldehyde, 2-pentylfuran, octanal
benzeneacetaldehyde, (E)-2-octenal, (E,E )-3,5-octadien-2-one, linalool, nonanal, ( E ) -2-nonenal decanal, (Z)-
hex-3-en-1-yl hexanoate, trans-β-ionone and (E)-nerolidol (Zhu, 2018).

Chestnuts are a source of phenolic components, and more specifically of tannins classified in two major
groups: hydrolysable tannins (gallotannins and elleagitannins) and condensed tannins (proanthocyanidins)
(Chiarini, 2013).

Some rare pipecolic acid derivatives, such as N-methylpipecolic acid, 4-hydroxypipecolic acid and 4-hydroxy-N-
methylpipecolic acid were identified for the first time in chestnut samples. These alkaloid compounds are
thought to have prophylactic properties (Servillo, 2016).

When cooked (boiled, roasted or fried), their content of starch, soluble protein, sucrose, organic
acids and flavonoids is significantly lower than that of fresh chestnuts. However, the content of amylose, fat,
crude protein and total polyphenols varies slightly (Li, 2016).

COMPOSITION ET ANALYSE NUTRITIONNELLE
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Valeurs

Constituant (g) Teneur moyenne
Min-Max

pour 100 g % VNR

Eau 62,70 0,10 - NC -

Fibres 4 0,10 - 10 -

Glucides 28,80 - 3,32

dont Sucres 3,90 NC - 10,20 1,30

Lipides 1,40 1 - 1,50 0,60

dont Acides Gras Saturés 0,40 - 0,60

Protéines 2,31 2 - 3,30 1,39

Sources

Constituant (g) Quantité Min-Max % VNR

Eau Ciqual 2020 - -

Fibres Ciqual 2020 - -

Glucides Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

dont Sucres Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Lipides Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

dont Acides Gras Saturés Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Protéines Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Zoom on carbohydrates

Chestnuts provide mostly carbohydrates (28.80 g per 100 g), of which only 3.90 g are sugars.
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Zoom on fibres

Zoom on proteins

Zoom on lipids

*Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20 December 2006 on nutrition
and health claims made on foods.

MINÉRAUX ET OLIGO-ÉLÉMENTS

Valeurs

Constituant Teneur moyenne
Min-Max

pour 100 g % VNR

Calcium (mg) 21,10 - 0,79

Chlorure (mg) 4,50 - 0,17

Cuivre (mg) - - -

Fer (mg) < 1 - -

Iode (µg) - - -

Magnésium (mg) 24,10 - 1,93

Manganèse (mg) - - -

Phosphore (mg) 51 - 2,19

Potassium (mg) 359 - 5,39

Sélénium (µg) - - -

Sodium (mg) 52,10 10,70 - 187 -

Zinc (mg) - - -

Sources

This amount is higher than the average content of carbohydrates present in nuts (18.13 g per 100 g).

Chestnuts are rich in type B starch (similar to corn starch) ( Cruz, 2013).

Sugar is present in chestnuts mainly in the form of sucrose (3.90 g per 100 g).

Chestnuts are a source of fibre* as they contain 4 g per 100 g, i.e. more than 3 g per 100 g of fruit.

However, they contain less than the average amount found in nuts (9.32 g per 100 g).

The protein content of chestnuts is 2.31 g per 100 g.

The oily part of the chestnut provides essential fatty acids, including linoleic acid and linolenic acid, as well as
phospholipids, sterols and tocopherols (Zlatanov, 2013).

In general, chestnuts are low in fat* (1.40 g per 100 g), i.e. less than 3 g per 100 g.
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Constituant Quantité Min-Max % VNR

Calcium (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Chlorure (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Cuivre (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Fer (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Iode (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Magnésium (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Manganèse (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Phosphore (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Potassium (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Sélénium (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Sodium (mg) Ciqual 2020 - -
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Zinc (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Constituant Quantité Min-Max % VNR

Zoom on minerals and trace elements

The other minerals are present in quantities representing less than 8% of DRVs.

VITAMINES

Valeurs

Constituant Teneur moyenne
Min-Max

pour 100 g % VNR

Provitamine A Béta-carotène (µg) - - -

Équivalent Vitamine A (µg) - - -

Vitamine B1 (mg) < 0,05 - -

Vitamine B2 (mg) 0,07 - 1,50

Vitamine B3 (mg) 1,50 - 2,81

Vitamine B5 (mg) 0,44 - 2,20

Vitamine B6 (mg) 0,22 - 4,71

Vitamine B9 (µg) 58 - 8,70

Vitamine C (mg) - - -

Vitamine E (mg) < 0,10 - -

Vitamine K1 (µg) - - -

Sources

Constituant Quantité Min-Max % VNR

Provitamine A Béta-carotène (µg) Ciqual 2020 - -

Équivalent Vitamine A (µg) Calcul à partir de la
valeur Provitamine A

Béta-carotène*

- Règlement (UE)
N°1169/2011 du

parlement Européen,
et du conseil du 25

octobre 2011

Chestnuts are a source of potassium, as they provide the equivalent of 17.95% of DRVs, i.e. 359 mg per 100 g.
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Vitamine B1 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B2 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B3 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B5 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B6 (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine B9 (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine C (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine E (mg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Vitamine K1 (µg) Ciqual 2020 - Règlement (UE)
N°1169/2011 du

parlement Européen
et du conseil du 25

octobre 2011

Constituant Quantité Min-Max % VNR

Zoom on vitamins

Chestnuts are a source of:

vitamin B9, as they provide the equivalent of 29% of DRVs, i.e. 58 µg per 100 g;

vitamin B6, as they provide the equivalent of 15.71% of DRVs, i.e. 0.22 mg per 100 g.

Chestnuts also contain a significant amount of vitamin B3, as they provide the equivalent of 9.38% of DRVs, i.e.
1.50 mg per 100 g.
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POLYPHÉNOLS

Valeurs

Constituant (g) Teneur moyenne
Min-Max

pour 100 g

Flavonoïdes (mg) 0,05 0,05 - 0,05

dont Flavanols (mg) 0,05 0,05 - 0,05

Acides Phénoliques (mg) 1215,22 547 - 1959

dont Acides Hydroxybenzoïques (mg) 1215,22 547 - 1959

Polyphénols totaux 1215,27 547,05 - 1959,05

Sources

Constituant (g) Quantité Min-Max

Flavonoïdes Phenol-Explorer 3.6- Méthode
utilisée : Chromatographie

-

dont Flavanols Phenol-Explorer 3.6- Méthode
utilisée : Chromatographie

-

Acides Phénoliques Phenol-Explorer 3.6- Méthode
utilisée : Chromatographie

-

dont Acides Hydroxybenzoïques Phenol-Explorer 3.6- Méthode
utilisée : Chromatographie

-

Polyphénols totaux Phenol-Explorer 3.6-
Méthode utilisée :
Chromatographie

-

Zoom on polyphenols (for raw chestnuts)

The hydroxybenzoic acids present in raw chestnuts are composed of 61% ellagic acid and 39% gallic acid.

ALLÉGATIONS NUTRITIONNELLES ET DE SANTÉ CANNED

According to the definitions of nutrition claims as set out in Regulation (EC) No 1924/2006 on nutrition and health
claims, and in view of the composition of canned chestnuts, the following claims may be used:

The other vitamins are present in quantities representing less than 8% of DRVs.

Polyphenols are substances with an antioxidant  effect.

Chestnuts are the fruit and vegetables that contain the most polyphenols. They are mainly in the form of
hydroxybenzoic acids, of the phenolic acid family.

ALLÉGATIONS NUTRITIONNELLES ET DE SANTÉ
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NUTRITION CLAIMS OF CHESTNUTS

HEALTH CLAIMS (FOR A CONSUMPTION OF 100 G OF CANNED CHESTNUTS)

Folates or vitamin B9

Potassium

Vitamin B6

Source of fibre (100 g of chestnuts provide more than 3 g of fibre)

Source of vitamin B9  (100 g of canned chestnuts provide the equivalent of more than 15 % of DRVs)

Source of potassium (100 g of canned chestnuts provide the equivalent of more than 15% of DRVs)

Source of vitamin B6  (100 g of canned chestnuts provide the equivalent of more than 15% of DRVs)

Folates contribute to:

maternal tissue growth during pregnancy,

normal amino acid synthesis,

normal blood formation,

normal homocysteine metabolism,

normal psychological function,

normal function of the immune system,

reduction of tiredness and fatigue.

Folates have a role in the process of cell division.

Potassium contributes to:

normal functioning of the nervous system,

normal muscle function,

maintenance of normal blood pressure.

Vitamin B6 contributes to:

normal cysteine synthesis,

normal homocysteine metabolism,

normal energy-yielding metabolism, 

normal functioning of the nervous system,

normal protein and glycogen metabolism,

normal psychological function,

normal red blood cell formation,

normal function of the immune system,

reduction of tiredness and fatigue,

regulation of hormonal activity.
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