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Factor affecting macadamia nut cracking under compression test
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Abstract

Macadamia nut cracking process is an important step for obtaining high-quality full kernel. Premium
grade macadamia nuts must have whole kernel or half kernel as the value of macadamia is lowered when the
kernel is broken into pieces. Generally, after harvesting macadamia nuts usually have high moisture content
therefore the nuts were dried to suitable moisture content prior to cracking. This research was aimed to study
factors affecting nut cracking in terms of cultivars, shell thickness, moisture content and pretreatment process.
Macadamia nut used in this experiment were cultivated and harvested in Thailand. The experimental results
showed that shell thickness and cultivars did not have influence on quality of nut after cracking. Macadamia nut
with moisture content 5% d.b. gave highest amount of whole and half kernels. Pretreatment with nitrogen
cryogenic freezing at -50 °C for 15 minutes showed improvement of the percentage of whole kernel significantly.
Keywords: Macadamia nut, cracking, compression test
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* 3" : Aradhya et al., 1998
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Py 41 =
AN 2 ﬂqqﬂﬂuqﬁl@QLﬂ@ﬂﬂLLNﬂﬂqLﬁLNH (cm)

PY 508 DS 344 PY 741 DS 800 PY 344 PY 660

0.354%0.014° 0.368+0.032 *° 0.394+0.037*°  0.410%0.054 *° 0.415+0.057"° 0.476+0.062 °
WG a, b FiataandnsrnAusaiuluiaaue At iuuAnsniuetnsltid Aty (0<0.05)

HANNIANHBNENALDIAINTUNLTNIOFNG ] (3% 5% UaT 10%) et WuEARANNILNILRNEZAIUANGN
AuAe PY 508 PY 344 uax PY 660 unauuisauliifumumnnuduissiainisuaznzmivilasniiensiagaunnnin
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Percentage
Kernel PY 344 PY 508 PY 660 PY 344 PY508 PY660 PY 344 PY508 PY660
3% 3% 3% 5% 5% 5% 10% 10% 10%

Full kernel 20.00° 37.50° 37.50° 30.00° 40.00° 4250° 4250 45.00° 47.50°
+1414  +10.61  +3.54 +7.07 +0.00  +10.61  #354  +14.14  £10.61

Half kernel  67.50° 55.00° 45.00° 60.00° 47.50°  45.00° 17.50° 15.00°  20.00°
+10.61  +7.07 +0.00 +7.07 +3.54 +0.00 +3.54 +7.07 +7.07

Pieces 12.50°  7.50° 1750  10.00° 12,507 12.50°  40.00°  40.00°  32.50”
+3.54 +3.54 +3.54 +0.00 +354  +10.61  #0.00 +7.07 +3.54
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Freezing Non freezing
Kernel
PY 344 PY 508 PY 660 PY 344 PY 508 PY 660
Full kernel 70.00% 75.00° 65.00™ 30.00° 40.00%° 42.50°
+14.14 +7.07 +7.07 +7.07 +0.00 +10.61
Half kernel 30.00° 25.00° 30.00° 60.00° 47.50° 45.00°
+14.14 +7.07 +14.14 +7.07 +3.54 +0.00
Pieces 0.00° 0.00° 5.00° 10.00° 12.50° 12.50°
+0.00 +0.00 +7.07 +0.00 +3.54 +10.61
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(A3197 3) TaefAauEY 3% db.uaz 5% d.b. Waaliuansaiu  wifiBanmansdu 10%d blsunnitedad
waniuEuINNgdn 3% d.b.uay 5% d.b et wHtdnAHesaIn 10%d.b.fussAuannaungainlidaenuueaae
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