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Bamboo Shoot-Processed Food

and the Possibility of Commercial Production
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Abstract

Bamboo shoot is a nutritious raw material that is commonly used in many countries. Bamboo

shoot is an excellent source of protein and fiber, as well as an essential bioactive substance. At

*K{uRAYaUUNAIY : narinch@buu.ac.th



Thai Science and Technology Journal (TSTJ) Vol. 29 No. 5 September-October 2021

present, bamboo shoots are utilized in fresh bamboo shoots and industrial processing bamboo
shoots. The market trend of fresh bamboo shoots and bamboo shoots- processed food is
continuously increasing. Therefore, this knowledge is gained from gathering information about
bamboo shoots-processed food and the possibility of commercial production. It can be used as a
guideline for the utilization of bamboo shoots and processing bamboo shoots into various products

for those interested in the future.
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Table 1 Chemical compositions in the freshly bamboo shoots of various species [3]

Chemical compositions Amounts
Amino acids (g/100 g fresh weight) 3.01-3.98
Proteins (g/100 g fresh weight) 2.31-3.72
Carbohydrates (g/100 g fresh weight) 4.32-6.92
Starch (¢/100 g fresh weight) 0.21-0.59
Fat (g/100 g fresh weight) 0.24-0.56
Vitamin C (mg/100 ¢ fresh weight) 1.00-4.80
Vitamin E (mg/100 g fresh weight) 0.42-0.91
Ash (g/100 g fresh weight) 0.61-1.38
Moisture (g/100 ¢ fresh weight) 83.60-92.51
Dietary fiber (g/100 g fresh weight) 2.26-4.49
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Figure 1 The structures of main sterols present in bamboo shoots
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Figure 2 The structures of phenolic compounds present in bamboo shoots
Table 2 Bioactive activities in bamboo shoots
Species Bioactive activities Bioactive compounds Ref.
Dendrocalamus hamiltonii Antiobesity Fiber [5]
Phyllostachys pubescens Antimicrobial Phytochemicals [11]
Angiotensin
Converting Enzyme
Phyllostachys pubescens Peptides [12]
Inhibitory and
antioxidant
Dendrocalamus asper (Schult.) Backer
ex Heyne; Giganthochla
psedoarundinacea (Steud.) Widjaja; |Antioxidant Phenols and flavonoids [13]
Giganthochla apus; Bambusa
vulgaris var. striata.
Pleioblastus amarus (Keng) Keng f. Anti-inflammatory [Total alkaloids [14]
Phytochemicals such as cardiac
Bambusa vulgaris and Bambusa Antibacterial and
glycosides, saponins, tannins, [15]
blumeana antioxidant
steroids and terpenoids
Bambusa tuldoides Munro Antifatigue Pentacyclic triterpenoid [16]
Leleba oldhami Nakal Hyposglycemic B-pyran polysaccharides [17]
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Bamboo Shoots-Processed Food and the Possibility of Commercial Production
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