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Microbiology of Fermented Bamboo Shoot
Krittika Na Chiangmai

Department of Biology, Faculty of Science, Chiang Mai University

Abstract

Bamboo is a raw material which could be used as fermented food wilt:|§m%ar6ta33t¢:2t;? n?am.
Although natural fermentation gives its good taste but production quality could not be standardized an‘d'the
exact fermentation procedure is not yet known. This project is to study the microorganisms in the natural
fermentation process of bamboo shoot nham of two traditional formulations; fermentation with and
without rice at room temperature for 3 days. Lactic acid bacteria were isolated with spread plate method on
MRS medium. Seventeen isolates were obtained and biochemical tests were carried out. Sixteen isolates
were identified as Lactobacillus sp. Another isolate, GR2, is being identified. Physical and chemical
characteristics of the product were determined. The fermented bamboo shoot was light yellow, with good
smell of garlic and sour smell of nham. The taste was sour, the texture was soft, pH 4.2-4.3 and total acid
0.75-0.90 percents. Suitable storage temperature was at 4 ° C for 6 weeks. The color became darker on the
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5" week of storage in the refrigerator.



