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- Bamboo shoot is an economic plant of Prachinburi province, due to high production, low
price, and nuirition value which are nearly other vegetables such as cabbage and cauliflower. Thus,
the objective of this study is to add value to bamboo shoot and to create new choices for consumers.
According to the idea generation and screening by focus group discussion, sequential screening and
checklist screening, it was found that the most consumers wanted the product to be sweet and salt in
taste, thin sliced or fine shredded in shape and suitable for consumption between meals. The possible
formula was selected from the basic formula. Process development for flavored bamboo shoot product
was carried out. The formula of the flavored bamboo shoc;t product consists of bamboo shoot 2000
grams, sugar 240 grams, pepper 20 grams, garlic 50 grams, soy sauce 20 grams, salt 6 grams,
coriander 10 grams and water 600 grams. The bamboo shoot sliced was blanched in hot water at
70 — 90 °C for 20 — 25 minutes, drained and immersed in mixed ingredients for 60 minutes and dried
at 70 °C for 3 hours in cabinet dryer. Afier drying, the flavored bamboo shoot was deep fried at
170 °C for 20 seconds. The flavored bamboo shoot product had yellow-brown color with the color in
L* a* b* system of 41.44, 11.19 and 22.79, respectively. Characteristics of the flavored bamboo shoot
were water activity = 0.43, moisture content = 2.41%, protein = 5.8%, fat = 20.88%, ash = 2.17% and
dietary fiber = 4.18%. The aerobic plate count was 40 CFU/g and yeast and mold was less than 10
CFU/g. Consumer acceptability test using 100 consumers indicated that they liked the product

moderately and 100% accepted the product.





