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Removal of the White Segments Produced in Inside of
Canned Bamboo Shoots ( Phyllostachys pubescens Mazel )

Daizo Mori, Miyuki Tanaka, Yumiko Inada and Hidehito Takahashi

Effect of sodium hydroxide (NaOH) to remove the white segments produced in
inside of canned bamboo shoots was examined.

The white segments produced in inside of canned bamboo shoots were removed by
slow stirring treatment in 0.5% NaOH solution at 50T for five minutes. However,
after treatment in NaOH solution, pH of bamboo shoots was raised, and the color
changed remarkably to yellow and also the flavor was remarkably inferior to untreated
bamboo shoots. Therefore, for the purpose of returning to original pH, the bamboo
shoots treated in NaOH solution were immersed in 1.0% citric acid solution or 0.1%
HCI solution at room temperature for 15 or 7.5~10 minutes, respectively.

After treatment in NaOH and citric acid solutions, citric acid content in the
bamboo shoots was remarkably increased, but lactic acid content was slightly
decreased. On the other hand, in the case of HCl treatment, there were almost no
changes on organic acid contents.

All free amino acid contents in the bamboo shoots were reduced to half in comparison
with untreated ones.

Key words : canned bamboo shoots, white segment, removal, NaOH solution, pH,
citric acid solution, HCI solution, organic acids, amino acids
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Fig. 1 White segments in inside of canned bamboo shoots
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Table 1 Removal degree of the white segments in bamboo shoots treated
with NaOH solution

Concentration Temperature of treatment (TC)
of NaOH (%) 25 50 75
0 + %! + -+ -+
0.25 + -+ +
0.50 + — _
breaking™*®
0.75 + . —
breaking

(Treated time: 5 min.)
*1. +++: not removed +: slightly removed
— : completely removed.
*2. bamboo shoots were broken.
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Fig. 3 Bamboo shoots before treatment in NaOH solution

Fig. 4 Bamboo shoots treatment in 0.5% NaOH solution at 50T for 5 min.

Fig. 5 Bamboo shoots treatment in 0.5% NaOH solution at 75T for 5 min.
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Fig. 6 Changes in pH of bamboo shoots treated in NaOH and citric acid solutions



Fig. 7 Bamboo shoots treatment in 0.5% NaOH solution at 50T for 7.5 min.
and 1.0% citric acid solution at room temperatur for 7.5 min.
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Fig. 8 Changes in pH of bamboo shoots treated in NaOH and HCI solutions
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Fig. 9 Contents of organic acids in bamboo shoots treated in NaOH and acids solutions
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Fig. 10 Contents of free amino acids in bamboo shoots treated in NaOH
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