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Fresh cut of bamboo shoots and dried product are the ways to increase the variety of bamboo shoots
product for consumer and solve the low wholesale price of fresh shoots problems. There are few studies on
post harvest deterioration of bamboo shoots, the purpose of this research was to study of quality changed in
fresh bamboo shoots and dried bamboo shoots during storage in three size, slice dice and strip shape
under three factors, packages (LDPE, Laminate/nylon) preservatives (citric and sodium benzoate for
fresh, sodium metabisulfite for dried) and storage temperature (-10°C 0-4°C and 25-27°C)

The quality of fresh bamboo shoots during storage a month, the results showed that color (L*
b*) and microbiological (Total plate cont and Coliform bacteria) of bamboo shoots with citric acid was
better than cdntrol and bamboo shoots with sodium benzoate. The percentage of weight loss of
bamboo shoots with sodium benzoate was lower than bamboo shoots with citric and control. Under
different temperature, the percentage of weight loss of bamboo shoots at 0-4°C was lowest and it was
stable more thaﬁ -10°C because of the large crystal of ice affected on bamboo’s cell damage. Under
storage at 0-4°C, the percentage of weight loss and microbiological after 14 days storage duration and

reduce shelf life of shoots to not more than 21 days. Under storage at ~-10°C shelf life could be extend to

~ 28 days, Total plate count and Coliform bacteria not more than 3x10° cfu/g and <3 MPN/g respectively.
Under storage at 25°C shelf life was extended to 7 days due to microbiological decay appeared to be the
primary cause for bamboo deterioration. The shelf life of shoots in LDPE was suitable for storage
bamboo shoots. LDPE provide color quality (L* b*) not different from laminate/nylon.

The quality of dried bamboo shoots during storage 6 months. It was found that the quality of
shoots depend on size preparing, for slice shoots (thick 0.3 cm.) had rehydration rate higher than dice
(0.5 cm’) and strip (thick 0.3 cm.) shape. The bamboo in slice shape should prepared to distribute for 1-
2 months and 3-6 months for dice and strip shapé. The quality of bamboo in dice shape was changed -
lower than other size. For the effected of sodium metabisulfite on rehydration rate aﬁ& color quality, the
shoots with sodium metabisulfite had rehydration rate higher than control and sodium metabisulfite
had affected on bamboo’s color, L* value was increased but b* value was decreased. All of dried
bamboo shoots could not detected yeast and mold (cfu/g). The dried bamboo shoots could packed in

laminate/nylon because of the color quality was better than LDPE.





