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This research is to compare the efficient of bamboo shoot dried with technology hot air oven
and fluidized-bed. To successfully optimize a drying process physical properties and break-even
analysis of product were investigated. The experiments were carried out at temperature of 50 60 70°C
and the final moisture of dried bamboo shoot was not more than 14% (wet basis). In terms of quality,

water activity (a,), color, bulk density, percentage of rehydration, texture (hardness) were determined.

Base on the experimental results it was found that temperature and drying techniques affect
on physical properties of dried bamboo shoot. The color of dried bamboo shoot and texture of product
after rehydration were similar to fresh bamboo shoot and rehydration ability of product was high
because drying with suitable time and temperature led to less damage by heat of food and also low

total costs.





