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Effect of Production Processes on the Quality and

Consumer Acceptability of Dried Bamboo Shoot
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ABSTRACT

With the study on the process of dried bamboo shoot, it was found that blanching for 10 mins. and then soaking in
1.0% sodium metabisulfite prior drying maintained the better quality and highest acceptance of dried bamboo shoot after
6 month storage when compare to the non - pretreatment and treatment with soaking in 1% sodium metabisulfite prior drying.
Conventional dryer provided faster drying rate than dehumidified dryer thus resulting in better quality dried product.
Samples with non-treatment prior drying demonstrated higher drying and water - absorbing rates than those with

pretreatment prior drying.

Browning of dried products was increased with the increasing of storage time, as the L*, a*, and h values of the
products from the color measurement were change gradually. The using of 1% sodium metabisulfite solution can only retard

the browning reaction of the product within 3 storage months.

Key words: quality, dried bamboo shoot
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Table1  Time for dehydration and the average of moisture content of dehydrated bamboo shoot samples dried
in the conventional dryer and dehumidified dryer.
Sample Types of dryers Drying Time Avg. moisture
Treatments (hrs.) content (%)
A Conventional dryer (A 1) 55 2.65
Dehumidified dryer (A 2) 131 2.74
B Conventional dreyr (B 1) 5% 4.08
Dehumidified dryer (B 2) 13 % 4.46
C Conventional dryer (C 1) 5% , 4.15
Dehumidified dryer (C 2) 16 4.49
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Table2  The average Aw and percentage of increas-
ing Aw of dried bamboo shoot samples
during storage at room temperature. (from
Triplication tests).

Storage time (months) % increasing Aw

Treatments (after 6 month

1 3 6 storage)
Al 0.352 0.514 0.556 57.95
A2 0461 0.569 0.575 24.73
B1 0.499 0.574 0.594 19.04
B2 0.493 0.571 0.591 19.88
Ci1 0.480 0.569 0.587 22.29
Cc2 0.453 0.553 0.583 28.70

% increasing Aw
Aw ( 6 "month) - Aw (first month)
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Table 3 Rehydration rate of dried bamboo shoot samples after different storage and soaking time.

Storage time (months.) 1 3 6

Soaking time (hrs)

Treatments. 0 1 2 3 0 1 2 3 0 1 2 3
Al 0 684 889 9.76 0 579 782 897 0 569 722 849
A2 0 626 797 874 0 546 670 7.53 0 499 647 1736
B1 0 692 879 9.1 0 529 693 7.84 0 495 675 8.Mm
B2 0 649 854 9.10 0 503 662 740 0 490 628 740
C1 0 520 686 17.76 0 431 533 596 0 405 505 5713
c2 0 472 616 6.99 0 368 477 539 0 373 466 534

Rehydrationrate =  weight of rehydrated sample

weight of dehydrated sample
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Table 4  The average CIELAB Coordinates of dried bamboo shoot samples from 3 observations.
Storage L* a* b* c* h
(month)

Treatment 1 3 6 1 3 6 1 3 6 1 3 6 1 3 6
Al 8429 7258  72.81 354 531 693 22.63 2332 2510 23.02 24.04  26.17 81.16 77.24 74.62
A2 80.76  67.51 60.48 368 685 679 21.48  23.09 1955 2191 2421 20.81 80.32  73.62  71.05
B1 8339 6746  68.67 290 565 7.62 19.22 2215 2601 19.57 2297 27.24 8143 7580  73.78
B2 86.75 70.77  65.49 224 664 790 1835 2581  24.43 18.62 2679  25.80 83.01 75,67 72.24
C1 8576 65.87 71.31 112 352 573 22.54 2371 2627 2271 2410  27.02 87.04 8153  77.69
C2 85.44 7498 6881 093 436 7.21 22.78 2952 26.42 2294 2999 27.51 8751 8159 74.82

Table 5  The average CIELAB Coordinates of rehydrated bamboo shoot samples from 3 observations.
Storage L* a* b* c* h
(month)

Treatment 1 3 6 1 3 6 1 3 6 1 3 6 1 3 6
Al 7491 7459  65.57 035 421 640 19.27 2707  28.25 19.38  27.52  29.09 8883  81.17 77.27
A2 62.35  62.58 6034 285 802 7.02 1892  28.00 2597 19.24 2922 27.03 8145 7409 7496
B1 77.09 75.63  65.01 -0.60 432 596 9.82 2421 2587 992 2471  26.67 93.16 7991 77.28
B2 - 75.20  58.00 - 756 7.4 - 29.07 2394 - 2981  25.10 - 7842 7351
C1 7737 81.08 7211 -1.60  1.82  4.50 1795 2756  26.58 18.13 2775  27.09 9480 86.11 80.38
Cc2 7718 7838  69.42 -150 192 495 16.07 1950 2594 16.24  29.71 26.53 95.03 86.14  79.21

Chinese

rehydrated

bamboo shoot 68.84 3.94 21.68 22.14 79.74
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Table 6  The average organoleptic scores of dried bamboo shoot soup samples (shelf-life 1** month).
Characters Texture Color Odor Taste Acceptability Total
Treatments
Al 6.00° 5.70° 5.20° 4.90 5.40° 27.20
A2 4.70° 2.90° 4.10° 3.90° 3.60° 19.20
B1 6.50° 6.90° 5.80° 5.70% 6.15% 31.05
B2 6.50° 7.00° 6.20° 6.00% 6.95° 21.65
C1 6.00° 5.80° 6.20° 6.20° 6.00" 30.20
C2 5.80° 5.80° 5.80° 5.50% 5.55° 28.45
In the same column, the average scores followed by a common letter are not significantly different (p<0.05)
Table7  The average organoleptic scores of dried bamboo shoot soup samples (shelf-life 3 month).
Characters Texture Color Odor Taste Acceptability Total
Treatment
Al 6.22° 511° 6.11° 6.00% 6.06" 29.50
A2 4.44 2.89* 3.67 3.44° 3.56* 18.00
B1 6.33% 6.11¢ 5.78° 6.11% 5.78° 30.11
B2 6.33> 6.00* 5.78° 5.89° 6.22% 30.22
C1 7.11¢ 7.00¢ 6.78° 6.89% 7.50¢ 35.28
c2 7.00¢ 6.33< 6.78° 7.22¢ 7.39 34.72

In the same column, the average scores followed by a common letter are not significantly different (p<0.05)
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