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Abstract
The aims of this research were to study the appropriate time to dry bamboo shoot at 60 °C, and to
determine the total phenolic and antioxidant activity of dried bamboo shoot. The results showed that the
bamboo shoot dried for 5 hours could make the water activity and humidity that conformed to Thai
community product standard at 0.58. The Folin — Ciocalteu was applied to obtain the total phenolic in all
dried bamboo shoot in range of 39.39 + 0.37 to 71.39 + 4.77 mg GAE/100g and the bamboo shoot soaked
in Curcuma longa L. for 3 hours showed the highest phenolic level (71.39 + 4.77mg GAE/100g). The

49


mailto:panruethai.puth@gmail.com

NIATInermansuazmealulag WnInedeauasivsnd U 21 a

P

JUT 3 AUEI8U — SUINAN 2562

antioxidant activity of dried bamboo shoot was determined by DPPH assays and ABTS assays. The inhibition
percentage of DPPH and ABTS was in rangeof 22.17 - 96.16 and 46.26 - 91.51 respectively. The ICs, of both

methods of the dried bamboo shoot soaked in Tiliacora triandra Diels. and Curcuma longa L. were lower

than standards gallic acid and quercetin (22.21 and 24.90 pg/mL). The ICs, of dried bamboo shootsoaked in

Curcuma longa L. for 3 hours was 8,251.25 pg/mL for DPPH assays and 1,386.00 pg/mL for ABTS assays. The

ICs, of dried bamboo shoot soaked in Tiliacora triandra Diels. for 3 hours by DPPH and ABTS assay was

8,184.80 pg/mL and 1,553.00 pg/mL respectively.

Keywords: Bamboo shoot, Curcuma longa L., Tiliacora triandra Diels., Antioxidant activity, Total phenolic
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Table 1 Effect of drying time for bamboo shoot on
Water activity (A,) at 60 °C.

Drying time Water activity,A,,
(hr)
3 0.84
4 0.90
5 0.58
6 0.52
7 0.49
8 0.42

aaa

ot 1memeswenRidf (Water activity,A,)
afansmanuduiusiunugui 1 wuiidnemesue
ARdRanauiiosreranseuiinduain 3 -5 4alu
wazasfiuayisrezinan 5 Faluanudndaniowmes
woAR3A 0.58 Fadudriishind 0.6 muiszyam
UIATFIUNTATUNYUYU(UHY. 136/2558) UaAdin
szpznaInsou 5 Paluaduszeznanflmunzandian
wmszdemniriariinadenisiusveanioliouuts

Wiaihunuemsdesldianuiy

[
o v =

Water activity (Aw)

Time (hr)

Figure 1 Effect of drying time (3-8 hr) for bamboo

shoot on A,, value.
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4.77mg GAE/100g Tnefiusinamnnilan Aevelsius
firunsutidung 3 dalusudreuuia melduid
Wrunsuluasanalugiunsduinnuilueadnsau
Tuv29 35.12 + 0.88 014 53.77 + 1.88 mg GAE/100g
Tasfiusinaunnitgn de nisliukeiunisugfu
181 3 PR NaRnNITVIAABIERslLiL
msutluansanaunsadiuuinaansiivednlunield
Taganansaufinann 39.39 mg GAE/100g (nuelsiitlulle
wdansana) «Ju 71.39 me GAE/100g wlowdluansarn
aiiy 3 Falusuazannnsn 53.77 me GAE/100g leudly
ansaralugug 3 alu

Usziuii 2 wWisuifluszninamdeliiouwia
Frnumsutluansatnanuiiuuaslughunmuimels
wisirunisudeiiudunan 12 way 3 Faluaudreu
fUsurafuednsinuinnimu el uiai Waunis
wigruadunan 12 waz 3 Faluswdreu Tneniels
wiafikunsuaiiunnanedviinaiiueadnga
Tu733 46.13 83 71.39 me GAE/100g dau wilelifusiadi
Hunsuslugnnamnanneiviinaiiueadnsiuluga
35.12 §14 53.77 mg GAE/100g NA21NNISNAABILARS
Tdtuinnisldansannainei uanunsaiuusinaans
Huednsiulvnundsliiunnnin geardesiusieaIunis
35ves [1] § usunaarsiuednluviy wuaad
USunaulugng 13.377+2.27 9 31.08+3.71 uay g GAE
/100 ¢ Fannniansiueadnlugrunefiduiunaniniu

978.99 mg GAE /100 g [2]
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o o (=]

o

Total phenolic
(mg GI\EH 00 gsamgle) o

o

Dried Bamboo shoot production processes

Figure 2 Total phenolic content (mg GAE/100 g sample) of
Dried Bamboo Shoot Production Processes in 7 conditions,
control (1), soaked in Curcuma longa L.(2-4) for 1, 2 and 3
hr. respectively, soaked in Tiliacora triandra Diels. (5-7) for

1, 2 and 3 hr. respectively
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Hlua 1ng3% DPPH fewvindu 22.21 43.52 8,251.25
uay 8,184.80 pg/mL MIUEIAU Wazds ABTS A1
WINAY 24.90 36.20 1,386.00 Wag 1,553.00 ug/mL
Uy Feainansaaslenueavemueliiuit el
Wun1sud el wuazrlugrunadlan IC, u1nnadns
111557U Gallic acid @151195511 Quercetin wandlu
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Tugwnsdidransadudsoyyadaszlagds DPPH fou
¥ 50 37.340 + 2.404 mg/mL

NANISAN®IAT ICs, VOINANA gl ol

UL blEuwga1sEN A nudniewindu 30,770.00
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mﬂiushummwﬁ”ummmLﬁqu%‘ﬂﬁmmsaé“uéga
oyyadaszlaeis DPPH uay ABTS 1¢ uena1niian
MsRFmuhanuansalunIsiueyyadaTzY0dans
afnavaonndesiulSunaasiuadniianun (Total
phenolic) 7ifiludaetng winansafaladusuiaues
Total phenolic 113zl Ar1ua1u15aTun 156 14U
pandiatuuInguiy §vaenndoatunisfnen
AMNduusveslsuaiuednduauaiunsalunis

\Juansiueyyadaszaes [7]

Table 2 Total phenolic and antioxidant activity of Gallic acid, Quercetin and Dried bamboo shoot production

processes in 7 conditions.

Total phenolic
(mg GAE /100 g of

Standard and
dried Bamboo Shoot

ICs0,g/mL

sample) DPPH ABTS
Gallic acid standard - 22.21 24.90
Quercetin standard - 43.52 36.20
Dried Bamboo Shoot (no soak) 39.39 30,770.00 3,479.8
soaked in Curcuma longa L. for 1 hr 46.13 9,901.60 2,177.66
soaked in Curcuma longa L. for 2 hr 56.49 8,771.80 2,048.43
soaked in Curcuma longa L. for 3 hr 71.39 8,251.25 1,386.00
soaked in Tiliacora triandra Diels. 35.12 10,936.41 2,075.10
for 1 hr
soaked in Tiliacora triandra Diels. 39.00 9,584.85 1,818.65
for 2 hr
soaked in Tiliacora triandra Diels. 53.77 8,184.80 1,553.00

for 3 hr
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