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'Porotan’, a new Japanese chestnut cultivar having easy peeling kernels 'Porotan’ is newly released Japanese chestnut cultivar by NIFTS.
'Porotan’ has large, good flavor, sweet, yellowish, and easy peeling kernels. The eating quality is excellent.
'Porotan’ is labor-saving for processing and cooking, because the pellicle can be easily removed by a micro wave oven.
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