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Studies on the white clouding in a can of boiled bamboo sprout.
Yasuji Suzuki and Kimiko Mishima

Summary

White clouding that occurs in a can of boiled bamboo sprout is that of the liquor in the
can and the contents suffer no change for it, though it may give a look that they are
spoiled. Canned bamboo sprout mentioned above is in perfectly good condition, while it
cannot keep its original shape when spoiled. Clouding of liquor should be sharply distingui-
shed from the spoilage. In the case of highly developed clouding, white gel-like substances
are seen crowding in the liqguor. We collected and dried these substances and analyzed them
.and found that dried matters contained 60% of tyrosin in them. As for the amount of nitr-
ogen, total nitrogen was average 295 more than nitrogen of tyrosin. By means of paper
chromatography 12 kinds of amino acid (aspartic .acid, glutamic acid, glycin, asparagin,
threonin, alanin, tyrosin, valin, phenylalanin, leucin, lysin, arginin) and 3 kinds of sugar
(glucose, sucrose and fructose) were detected in the can liquid. In the white cloudy materials
were detected 7 kinds of :;unino acid (glutamic acid, glycin, asparagin, alanin, tyrosin, phe-
nylalanin, leucin) and 3 kinds of sugar (glucose, sucrose and fructose). We hydrolyzed them
3% sulphuric acid and then detected 3 kinds of sugar (glucose, arabinose and xylose) in

the hydrolysates by means of paper chromatography.
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Table T. Amount of white cloudy material in the liquid of can of hoiled bamboo

sprout packed in No.2 can. (Japanese can size: 101.5mm x 121mm.)

\ Blanching . Soaking . Content of
% in in white cloudy
No L boiling water i Cold water material

"N (min.) (hrs.) (gr.)

1 80 6 0.35

2 40 6 0.67

3 40 12 0.15

4 40 0 0.56

5 40 0 0.61

6 | 80 12 0.18

7 | 60 15 0

*  No.1~3 : N factory ; No4~7 : H cannig factory
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Table . Amount of Tyrosin and total Nitrogen in the white cloudy material.
[ X .
Blar?ghmg Soia;cmg Total N Tyrosin Tyrosin N | Difference between
. ili P .
No. ™\ boi e, e °°1(dh e (96) (26) (2) | total NandTyrosin N
1 i 100 0 6.75 54.80 4.24 2.51
2 40 0 7.51 80.75 6.24 1.27
3 40 6 5.85 48.00 3.71 2.14
4 60 24 7.20 60.24 4.66 2.14
5 80 24 6.75 58.14 4.49 2.26

Tyrosin N was calculated as 7.73%.

Table JI. Amount of Tyrosin dissolved in the liquor of can of boiled bamboo sprout,

N Blagching Soa_kiug I White Tyrosin in
Nc?\‘-. boiliuglflwater cold l?vatex‘ do“?y 100c.c. liquor
: (min.) (hrs.) material (gr.)
1! 10 0 none 0.12
2 40 0 a little 0.08
3 40 24 much 0.08

Table V. Amount of Tyrosin in the whitish material fixed on the

surface of boiled bamboo sprout packed in can.

.

\ Tyrosinzs
No. ™|

1 85

2 90
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Fig. |
Chromatogram of free amino acid in the liquid of can of boild bamboo sproﬁt.
st direction 0.124NHg phenol added 302 water.
2nd direction Butanol : acetic acid : water (4 : 1 : 1).

o
/0 :5
O o 3
14
7
(0]
o° s T
/3 0 3 Oz
o) 3 /
Oz 5 - e}
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1. aspartic acid, 2.glutamic acid, 3.glycin, 4.asparagin, 5.threonin,
6.alanin, 7.tyrosin, -8.unknown, 9.valin, 10.phenylalanin, 11.leucin,

12 lysin, 13.arginin
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Fig. 1
Chromatogram of free amino acid in the white cloudy material deposited in

the liquor of can of boiled bamboo sprout.
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2. glutamic acid, 3.glycin, 4.asparagin, 6.alanin, 7.tyrosin, 8.unknown,

9. phenylalanin, 11. leucin.
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Fig. I

Chromatogram of free sugar in the liquid of can of boiled bambao sprout.
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1st direction phenol added 3024water.
2nd direction butanol, acetic acid, water (4:1:1).

S sucrose, G glucose, F fructose
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Fig. N

Chromatogram of free sugar in the white cloudy material.
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S sucrose, G glucose, F fructose

Fig. Vv

Chromatogram of sugar obtained from hydrolysate of white cloudy material.
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G glucose, X xylose, A arabinose
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