Results of an Acorn Processing Experiment

You will often read about some unspecified group of natives taking shelled acorns (species not mentioned) and placing them in a container of some kind (no details specified) and leaching the acorns. So, I decided to try this method (again). I took shelled acorns of Quercus rubra (northern red oak) with the kernels broken into halves, thirds, and some quarters (the fragmentation was part of the shelling process). I placed the broken kernels in a cloth sack (thin, very porous) and placed them (submerged) in a clear running stream.

After 3 days: very bitter, almost no change

After 6 days: slight reduction in bitterness because a very thin outer layer of each kernel has become soft and was leached, but the entire interior portion (80% or more) of each kernel fragment still very bitter.

After 10 days: not much change from six days, the very outer layer quite soft, but most of the interior firm and unleached, still very bitter.

30 days: acorns mostly leached, only the faintest hint of bitterness detected in the larger fragments; however, the outer layer of the cloth sack covered with a clear mucilage, the outer surface of the acorn kernels black or streaked with black, and the mass of kernels appearing to begin to enter some state of decomposition (the flavor was not strongly so, but there was a hint of an off flavor in the kernels).



For whatever this may be worth to people, the idea that acorns can be placed in a stream and leached via this method is questionable to me. This clearly points out that cold water cannot penetrate the interior of large kernel fragments (using a bitter tasting species helps detect changes throughout the mass of each kernel), say nothing about entire kernels that have not been broken up at all. Certainly, this method could work with acorns that have ground to a degree (into meal or flour and using modern textiles that can capture and hold such a fine material)–but that is not the directions received when this method is described (mainly from “armchair foragers”).

METHANE:  I think it varies based on the variety of acorns used.  I have blanched/leached the local native oaks here in just one day of soaking with three water changes.  Not as tasty as pecans, but would add beneficial needs to my diet as needed.  This article clearly shows using Queer acorns are not fit for human consumption…..

