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Studies on Canned Bamboo Shoots— ||

Changes in the amount of general components and free

amino acids during pretreatment of bamboo shoots.
Daizo Mori and Zenjiro Sawayama

A series of studies is conducted for the purpose of improving the quality of canned bamboo
shoots.

The present paper deals with the changes of general components and free amino acids in
bamboo shoots during soaking in water. (the routine pretreatment employed in Japan)

The results obtained are as follows :

1) Crude protein, carbohydrates and ash slightly decreased but not crude fat during soaking
of hamboo shoots in still as well as running water (Table 1 and 2).

2) Amino acids such as lysine, histidine, arginine. asparatic acid, threonine, serine, glutamic
acid, proline, glycine, alanine, cystine. valine, methionine, isoleucine, leucine, tyrosine,
and phenylalanine, and amides such as asparagine and glutamine were detected from fresh
bamboo shoots (Fig. 1).

3) Most of free amino acids decreased during soaking of bamboo shoots both in still and
running water (Fig. 1 and 2).

4) Tyrosine decreased (Fig. 1 and 2) but in some cases it did not (Fig. 3) during soaking.
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Tablel Changes in general components during soaking of bamboo shoots in still water.

Watpe’;risgsking Crude protein Crude fat 1Carbohydrates Ash Moisture
! |
0oday | 4a% 0.2 % 5.9 % 1.0 % 89.8 %
1 3.2 0.2 4.8 0.7 91.1
3 3.2 0.2 4.5 0.6 9.5
5 3.0 0.2 4.6 ' 0.5 91.7 -
7 i 3.0 . 0.2 J 5.0 0.5 91.6

Table 2 Changes in general componentes during soaking of bamboo shoots in running water.

Wat;erﬁsggkmg Crude protein Crude fat Carbohydrates Ash Moisture .
0 day 4% 0.2 % 5.0 | 1.0% { 89.8 %
1 3.2 0.2 4.7 | 0.6 91.3
3 3.0 0.2 4.4 ! 0.5 - 91.9
5 2.8 0.2 4.5 J 0.4 92.1
7 3.0 0.2 | 4.5 ] 0.3 92.0
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