ER AT 8] IR A T SR BT

ik % Jw
HEEBEEARRY

Bm E

MMTBRCBEENEFHRRL - HREEN TR EFRZIEENZEBA » BKE
107N AT 28 o WP IR 2R B fE > #F 80°C £ 457 mg CO, /Kg/hr » #F 20°C & £5 247mg CO , Kg/hr
» #£5°C %2 0°C /5 31mg CO,/Kg/hr ; ERZHMNELR » RINKISNBFELEE » FHlEZ
& » #£20°C R 30°CKf 5 2.7ul /Kg/hr » M E5°C K 0°CH# 55 0.5 ul/Kg/hr ; & S8k & BRI A9 5y
BeHMERELHEBAHELK UARLGEAREELC SLEHEFRZIRERZEZE
EBEX BHEERARBECERNER  FRARAEARBRPBE LREENEYE » £4
B2 BB I0/NRFPRE D ©

BT RBRRIBEE > LLo~2CUkKTHK 45538 » BREBSE » FRo~5CHE
» HEFHE > H3RERMN10%_ SR RBEARS » Fo~5CHEATRYEHENESR
i > IR EGESOK ©

RRTF  #0T% » RIKERES > B KRR o
B

#% 77 &j (Bambusa oldhami Munro)BR ARl » BEAB L ECEEHE - EEGHM »
BREEHRNE > BREANEE » £ARRSFHR LS HEREE » TEFKKBEERMTE
HEBAEE R » B 2EHTEREEREES1,000 ha > AT BESELF - REBEM
BRYBCERER REBRNEHBLENER  BHEEBGZYEBLEARE L » B
mERAESE ) ELERRBEREE BEME - HitH S8 R AR AR A6 S 108 &
1R %8 o

BT EWREMME » BUE T BT RKEN S BB BEREEE - ZENESE
HARRPERK _SALBE R HE » RSB » DIKH IR RENRME » i ik h @
BEEEBYFHE ERUHTEEERMETEZHEE o

WRERARREEMREERETHERENERS R  BRKIER  #LSEENRIY
Bk - BEOE - FRBREENRS  RESERRWELT/-ZSHENYE » 181
A REE™ REFREFRHA/N NEXZEELREKENEEES » PREERS >
EREGRE AR PREFRVEFESTRRE > FERELN PR EFFER - B
HHEAEME  EEXAZREENAARERT  BF - REEAKBHERS  EE - —4&
fbixc BEMEE AR —BEYHEFR > CHEEYNAE BEHIBRERY £
HEERRBE  GELEZB LM > MEETRERGMEEHBELCZEESL ) ZRBTR
BREBREEEN A ASRBHNEAEGRZER  HEANZEZTYEREYWE

il
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(phenyl propanoid) (A EAREMHMEERNEK » XN EREEZAEEER (phenylalanine ammo-
nia lyase » PAL) » 3B % {L.BE % ( peroxidase * POD) » FRE A Z R B E R » A chloroge-
nic acid, flavonoids & ligninfi {@ £ $H #& Z L o

ERBETERBER AR HEBEIHRERE Y REREGESE  EELTHR
BT BRI R LAVKOKTE S » BLAPEBBREE > R 5°C MR RIFNEEE=
HEEZA MLl KRB BBITE » 7oA EEEFEL > TERFESEGE=TX
LA B o [t % S 4 W PEYE BB 48 B2 350 A 38 i A9 & — AL IR BUE SR UL > AT RE BB (L Z (L B4R
B, BEXEEENRE  AFFEOFAEREFNAEEHES SR KRAHEREEER
WA B A (LB L ERRFEHERESFMHEHEY0 o

IR FRENSH E AT EH R R FRE TR EER K ZIGEER > YJUZE/L - B
LR AR B RE R RN S KRR SR SRR » IR HRERBRRE
BERREITREELSF o

MEERTT%

ARBUAILHRARSEREENGTE BME » HEMRKE > ZERAFEREK
REARERFEEE  AWHFER > BIEETVEN 05 com > BPR—FENFYD > B
400 ppmfJ T B Z (thiabendazole)fl chlorophenical 50mg /mIA VAW HL 4> 8 » MU E BRI E B
T BENY > BETSHAEERARAE
IR JIE L SEEBAU/NMEE » A B RIFE SR —# DIEREUE > AXE R —&
o AR R ET (RES4) > SREREREER  BEBREHLE30C ~ 20
C~5CROC ; BRI T » LHBEXNBEAER » BERKARASHEBIF > SE/LFR
KR » WHEARE _EREZE > HESRENEE  [BWERSES/ R4,
FRE—ERE > HPRILZHAD > AEBStEHE 1ml > FAHKEELF L MSERE
JEHTE ( Model GC-8A) » LA 24 {8 38 i 411 43 (thermal conductivity detector » TCD) » E £ 61
FoMBL1/8” X6 ft 0 S BRHME FYHE F Porapak Q, 80~ 100 mesh » 34T & ALTRIE & » W
B mg CO,/Kg/hr ©

Oz E © D Efrp g R EE > SR— 20 kE > BRI RO » FEHE
Bt EHE mIZ K88 0 A HAE RO F AR %88 8 17 Model GC-8APF) » BHA R
M BL1/8” X6 ft > PHEFEE M & 1L 85 (active alumina » 80~ 100 mesh) » DAL K K& U7 B AR S0 2%
(flame jonization detector » FID) » ¥ Z /& EE » B #AE FHul C,H,/Kg/hr ©

C¥ME S (BYIH) WE | B TEEE 1.5 emBEY - KERBMEREE - K E
SO BREG  ZRONALEL cmBEEMY » 8 —HEEHY R 2em » BREFE2X1.5X
1 em 37 5 B8 » DA% ¥ ] % £ (Fudoh rheo- meter NRN-202J-CWH!) » R EBEE [ T Y]
LemZ H1 )7 » LARgRRZ ©

M EESEOBLZHE  MEEXRYO > DHFREEFIHERN 1oz BIERRE
B E A L B EME » LA ZEEr (Dr. Lang tricolor LFM3 colorimeter) I L ~ a ~ bfE
o LEREE » aR TALAE (+a, B RILAE » aRTHREAE) ERREAEHLERER
o bRINEBE)
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(EVHE by CRZ WA © HUHTBERR AL 5 g (T AT AR T 2~ 3 emiZ (B ERE ) > G140 » i A 20
mlZ B PR A Y8 ( 6% metaphosphoric acid$ 2 N acetic acid) » ploytronts & % » HLLE
BRI RSB ERE 50ml > IREH % » I 20 ml > LUSEEE LB (Hitachi 20PR-52
RPR-20:Z rotor) » 1,000 rpmf (14> » B b @I 1 mlIR 3 & » 1 A 0.2% DCIP @,
6- dichlorophenolindophenol) 0.5 ml » X% # » JUE B BEE » 5O 1H /KR 32 38 60°C 24 = /)8
Rt > kK@ a] > BIN8s%RBE W 2.5 ml » A& 194) » LUK H 4 2 (Shimadzu UV-120-02
B > BB & 540 nmiZ B FE » LA L-ascorbic acid 10~ 50 ug/mI{E B ¥E i 48 > B 5 5 5 76 WA S
£y mg L- ascorbic acid /100 gFW ©

RO TR ~ WD ~ B - EBBERS > BUEE » D4 B2 LT 3
~5em{L KRR > UIRREF > BRZARD » FAREREE > fAPEMEBL » BRE K
HZ IR 4% (edwards freeze dryer) » BREHT 48/NEESE 28 115 » LD B8 FF B8 0 SR EREO
R REPERFBHH o

RS TS PE R 2 WE © INRE AR AR 7 0.02 gfO A > HIA 80%IE¥E 5 ml > 70°C 1 18 /K M 0
R305> SR » B 0 LL1,000 rpm 5308 0 U LB E > IS E A B0%IE RS » 7K S
BREEM 2K > WRBHEW » BERF R o 5 8% W B I 45 48 (Eyela vapor mix
S-10) BREBAE BOKE > MARBAK 1 ml » RV E I ALIE R microtube » 5 o LI phenol
method ““HIE & > HUME I ¥ 0.02 ml > AR RS 5ml» fKEH 5% > Bllml * 715% phenol
W05 ml s ROBBRE W 25 ml» RIS > BR 25 CIIBAN 1058 » HLLE LM
FHBIE B R 490 nm 2 WL O s DIBTETHE 10~ 100 ug/m A8 ¥E i 45 B ERGRHES,
Glucose/100 g DW » H[]%DW o

(OB W« B T YA ML BE AT B 0 RIS B4 > DUE IR /KA 80°C A2 » Br 2 RS 15 » 1 A
40 mM HEPES (2-[4-2-Hydroxyethyl]-1-piperazimyl-ethan- sulforic acid)7K % ¥ 4 m1 (pH 6.3~ 6.4)
* F SRR £ (autoclave) 7E120°C » 15 kg/em®BE /1T » fI#4 30504 » B » AT =8
» JUAL mg/mlf A5 BE R (@ -amylase) K¥EHE 0.5 m] » B RN » FWAESTC » 16
14/NEF > FELL100°C 100 SR S D BE 2 © A VKK 8178 » HTA 0.1 N acetic acid 0.2 ml » ¥
PHFH £ 5.3 » Ff10.1 mg/mI# amyloglucosidase 0.5ml » & F> M B KA EMRAESSC > HIEMS
N > FLL100C 105 SR BER > AR E R S5 ml o L OIS B0 K S A5 - HL
phenol method "€ & 2 BB /K01 ml > 7110.9 mIZBEF 7K > FE1115% phenol¥A ¥ 0.5 ml
RBHBRE T 25 ml » RE9Y > BR25CHEBAMD 1098 » BLOLEL G MERE
490 nmiZ L > LI &5 10~ 100 ug/mIfUEE % 45 - B T E B 1% MRS 9 DW o

VVHERAE 2 B WE ™ | ST 05 ook » BERMEE (EWHBRATIINS) ZEFE » 1
A1.25%Hi RS 100 ml » (B 55 53 RS T8 Z MNBR | > BEAF £ IS B 36 » LLIS 7k 5 55
P ERERE oK AEGCRRETZEEAR > DU KR 3 B S Tk
B ETHERMERERS L o 71.25%2 K EAHER 100 ml > BHIFF D 2 B 5 55 2
BET K BB . HEBEP BN A RRER RN T > MBS A
95% T 1% 20 mIBEWRIETE » VAT R IR YE — RO 130°C BERT TR /NS » HI 10 0L 75 85 4 58
W HIRIBE (WD) » R ER(ME - F 500°C B /N IRL 1 » B2 1 E 258 1580y
WAIRBEW) » S EHBESE=W1-W2) /5 E(9)X 100% LI%DWETZ o

125



WENEBREENBRRIMNBESEEE | BT EHETHEKLK 4 ¢ > A 50 mM Borate
Buffer (pH 8.5) » /10.4 gPVP » DA EBFTRE » ZE0~2°CH{E » R EBE R /B » 20,000X
gBE L 20008 NEBREBEREK EHEIE - DIEE A 100mM 2 L-phenylalanine »
Borates® & ¥ & bt Be R ¥ » 7E40°C KB EA VK » BRAXEILAR » 275 nmZ
e B » A% ¥E B £ DA cinnamic acid 10~ 100 mmolefE & ; LA Coomassie blue dyeE BB R T &HEH
B4 > B 1E % Lnmole cinnamic acid/mg proteinFR 7~ 47 ©

HBE BRI RIS MWE © BT & B 5 0 F§ IM NaClk 1M MPMSFAR & #
s DI HSFTRE FE0°C~2°CHR1E » A UEHAHEE » 20,000 X g (220478 » B EEW
EREFEWE o EHEIE » LIS A1 60mM guaiacol » 0.1 M Na-phosphatefZ & ¥ * 0.3% H, 0,
» B FsliRERW 0 DB E W 470 nmZ TR (E 0 (EBERWINA RS R L EAE N
Bl FIOEEBEXBTEAESE » BERIEMLLA A470 nm/gproteinR 7R ©

R ¥ FR AT

CES

B BRI 1 DA vk R vk K B S B K IR AE 0~ 2°C » EITRERR B R » IR E R
SHEAGN R LME s WEDLBEETHEE  HYk » BARRRUEBREE Tk
0~5CH k& o

() SR 39 B e

DL B s » SRR F LI S8 > 3% 0,+ 5% CO, ; 3% O, +10% CO, ; 3% 0, +20%

CO, ; ZBR > WHEBMAPREL D » FERASFHEA LA > HHEIFEE > 4 /heEREA >

EMEBEECC ~ 5°CR10CHBIET » MU ESHERAFETFMENL 10~ 20 ~ 30RME T K

i B B E 0

FhRIRET R

— BT ERRARMPRERZ B

BT BRI ER S (20°C K 30°C) i » HIPFHHAAES - FERH I8 RTHR
ETKE > ME—FF o FERIKE 10/NFFTRIZ P REZEEE > 78 30°CHF » 5 457 mg CO,
/Kg/hr » 7 20°C I§ 5 247 mgCO , /Kg/hr » T 7E 5°C 5 0°C ' £ 31 mg CO, /Kg/hr » [ SR B > M 2
V1) 0 T 785 22 3R ML 7 B W R o 2R B B MRS » L 25~ 27°C ¢ 55 500~ 600 mg CO,/Kg/hr, 20°C £
225~ 500 mgCO , /kg/hr » 7E5°C I £% 53~ 136 mg CO, /Kg/hr » T £ 0°C I £% 27~ 80mg CO, /kg/br
DM HEI S HHES » HIE 25~ 27°C A 49~ 63 mgCO, /Kg/hr » 20°C ¥ £ 28~ 49 mg CO,
/Kg/hr » £ 5°C I B 9~ 12 mg CO,/Kg/hr » £ 0°C ¥ 5 4~ 6 mg CO,/Kg/hr » B FE #7105 » H]
BHRMEEBREESTRERSHE  BERRENTEEFZIEENEZEER - RIRE
gon, EEITERAEEBRANCO,  MEARNBEFETHOME » E4L1mgCOo,HHE 255
R EE » FTTES0CHE » H A4 1,165.35 cal/Kg/hrZ B E » RILAE S BEE » WPRHEEE > 1
EFEEEOSARCBREAELESRE  HEMEMEEBENEL > HBEBERTER
LFEENERS  FEALREEETR  BHEALSRKNBE » BTEHREKREARE S
ane, REYE  MLE] S BRREE IR AR B - YT EEE) - £ KE BHAENREREEREBR

(3,4,5,10,11,26)
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Fig. 1. Effect of different storage temperature on the respiration rate of bamboo shoot.

T BNERBRIBERRZ B

HE S EREEREEERSD (20CK30°C) B #1180 » ZHRELEZERE 1
F527~30ul/Kghr > HEBRE TR > MAESCROCH » ZIBELE RS ul/Kghrll T
 WEEYMCZBERBEEERERPTERME S » 8T H ¥ (Brussel sprouts) K& & 1 2% (Broc-
coli) F M R M ACRBZ LI E R EAE » HIR5 515 2.3 ul/Kg/hr B 3.3ul/Kg/hr » 58 5 85 Z57F
HIBEKT » BEFEL > B BTEHREENTES ECRBHEAL > 158 Harrad S O E
B 1ppm Z 4% > BREBECEREEREEL  HOBETELWHE  FEERLEZE
BRI o0 Wil 2GR G BRE WA ARMYFEGE  ERES 24
EEMREREZLHEE  EATBRELBERZALZRRBEZBELE > MEIEEELLE
R AR AE LRI B SR> o

S BNEZmERE

RPTEF R RRAELTE » BHLLB G BARE - BREER > SRERKCHSEHEEE
 ARMABMEMN TR — WEFEEREE  RAUYWE % MR SN > FREEHEY
Tk RAEBREMTEGHEE S BERYENEBY N MEREWHAMNME > r2=079 o
RO E R E R E  WRAEEREEN R AERRAEHE | &
ABRBER > BHROERNE > RHENEEGESTESA  KUERTHEZR | Y
T R B Y] F7 LU K0 83% 0 IS BRI B 2 B ) ) LU IH IR (2 B A0 4.308 © 7T B BT RE IR
» IR E HH B R B ER | R PIEDR R ER > EHITH— W8
FHRBIHBRAGARENB(LARA -
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Fig. 2. Effect of different storage temperature on ethylene evolution of bamboo shoot.

5 B R A 1 B BRSSP BRI P BRI i SR LU T 2 B 1 B
1.5 em R HUREYE > HYIHKRE20em» EFE1.0emZ 1258 > ETBRYAHE « HEZEFR
[FIRY AT IR R > T DUHE UG L E AR ME AL A B (3% > 7E 30°C % » IR AEYT /1l 1.63 kg8 55
T4kg EEAXEEGRF11.6~12kg» FE20CHRBEKBIRE » EHENKBY S35 ke
BT RAERT72kg BTFHEEKESOkg MSCROCEBLESDBEE » FEWKEEH S
25kgh18kg BEETXRIHIB44kghk25kg BEHE_+XROIIEEB52kgk28kg® B R
[F) i ek L B S B AL AL AR R K > (RIR T DURAR B B LA RR © 5T H %
B DB ERE T2 EE LG REENEUE -

CRTEESEE 221

BT BRI RET AN BRI R EZEB A » 7£20°C~ 30°CRILED » 5C
KO CZARBRAT AR LB RRIE > MEEHNEME  FUMUEENYESENS(LE L
Rt HEM > LEXEREREE » ARFENRTEREOHESE  mESE 5%
s A RIE R > E30CZml s — KN » LIEME13% » WKEBES62% ; 1F20°C %
» TREEERBSRE  RAXKNERES 2% +—KEBES70% ; WESCROCHE »
REEBRRIF » BWAOEEEE > B+ REZEFE81%~83% » HIH T EERET 3% 1%
o afERIRALEEE » MERRZEGE » o HEAMENEIN » RFRBEEIEI > BHS a {HHB
ft.» BR30CHY a fEIEHEERE > WRAH+0IE8EF42 HARB20°CHE » ER5CEOC
o> afE@@MEED » EH-028M+05K +12° BAS b EMN#{L » B 30°CH b EE N
AR H+12> ROKEIGH +202° 20CEHI10.RA K% E185 + K& +21»
ERBCROCEEMHED » H+10.7R KBS FIEE +13K +12T T » 45 5 F1 B ©F7 30
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Fig. 3. Effect of different temperature on the cut force of bamboo shoot.
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Fig. 4. Effect of different temperautre on the L value (brightness) of bamboo shoot.
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Fig. 5. Effect of different temperature on the a value (redness) of bamboo shoot.
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Flg 6. Effect of different temperature on the b value (yellowness) of bamboo shoot.
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A BTEREERESS CZ B

AABAEAM G CHE B Z A E L% (colorimetric method) & & » BERERESHRBE
TR 0 LA 2,6-Dyei B R H T HIBRMENMEMN CEE  EONEET#LNCE R
RF - BEAI LR AT REE AR IERE o ST AT IRIKBRMEM R CE B BT » B EAT% » 7E30°C
K20°Cly » My CHERTRHRARE » ZXKARFFEKRSRENWASZ—& > M5CKROCHHE
» TRESRARBRI » R = KA W53 R 2K 50% ; #&77T8T b M At iy CRO B LA SE » BER
ERMETRAHEERES — » KRBT CEIE H > FIREA B2 T 3N
o PR A0 i i A BB B M o ST 8 A A T %85 o BT ME L 6 C#U 23.5 mg/100 g(ff R B BLNE ) 5 B
Fft & MEAL 85 C,, mg/100 gfE 1K » {H LLEH B (8 mg/100g) B A 25 (9 mg/100g) 3 B A B » 48 M 7R
EFER ©
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Fig. 7. Effect of different temperature on ascorbic acid content of bamboo shoot.

N ERT AR B

FRBRPFRACERETIEMERES E&% > (%2 phenol method ™ » HERIRES H 26
RE  RERDESTEIGEREZ B £REDEET c ARBEB ST M » Yy
EA W BEORE T L > EEHA - MSHEBEETEEEC 2R BRER YE2
EREERMNES » MELEREW SR EBTAE » ks D5 5S4 551
T3 ~4 emMPHFMARE > ERFEBEL RS B4 > B /AT > 2£30°CH# >
RN > BRI EMEEEEIH5% (EWERERE) BB 15% E20°C SRS 19% » TE
S5CROCHBT R » 55 RIS 22% K 27% » BEMEE&E/N » [ 2 B B S R E M BT B i S S 3L
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v RSB I 4y R AR LU BT RS 5°C B IR AT AL W RENTE SRR > EEAHE
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Fig. 8. Effect of different temperature on the alcohol soluble sugar of bamboo shoot.

t -BHREEZB(E

HRETEERE Y > AL EVMRGERWMIY » EERAMCEVERNZUESKEW
HEVR > EMESESHMEEE > FTRENEYEERFENKIE > §105E % Z iR 7 20°C » BHHR
SR ERETHEESBEER | M EREEPL20°C » B—Kk » HEREHIE{K26%
s HEAARRTHTERIEECSREBET » B SETREERIFER > f£30°CH » WX
WEH52% (ZEBERE) BE28% > £200CK » BRH35% M5CHROCHESE » R+ K&
SRMERR 429K 4.8% ; HTENERH SENRERTEICEBEEELEHERE - 2ES
BEE > —HOoRSsEE > S RFEBEEGEREGRHEHRR £ T8 RES TS
RETUBERESAEY » LB ZHE -

ARt T -5 4 Ll

BB R REECK CHERHEENAERS » MEEXRNUBELEREIEEE
£ L)L%Z%“B{j%*ﬂﬁﬁﬁﬁﬁiﬁ'%’ T TR O A 5= R R (7 15 ELRRE & BT R > it
REETRE » KERSERS » WEVEBYUNUERCREEHES » BE SR <
*Hﬁ&%’éaiﬂlm%%ﬁtt%écaira » W HEABAEMABEER > WHE(LEER (peroxidase,
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Fig. 9. Effect of different temperature on the starch content of bamboo shoot.
POD) ~ %Wﬁ%ﬁﬁﬁ (phenylalanine ammonia lyase, PAL) & % Jt.E; 4, 1t B% % (pheno- loxidase,
PPO)EBREUAZETEESREHRY c EAEIFHME » SR > B+ > &
30°C P& » Wtk » WRA » MMM S EHI8%E R 18.8%  HAREE20CHE » + KK
I 17% » FE5°CROCHHE » MMM IMERRE » —+KEEINR 11.8%510.2% © B
FOMERY » RREHKETGELLRE D EEREE » KU PEREHE > MERKSRE » L
WA ER . TUERFRTEHNSMSE » RERFBEES » LPEEBRKREER
» B 5°C 2 AR - TERL R ML S R EE AR AT Y J7 35 o

A FREREENBHREER/L

HE+— P8R SERKER - PALEEREEIIZEWE I - /M8 a8 2448
T RGNS INE RS » WAESEZATRPALERE SN | BREHFSHEY
MBZZIEERANTEFEPALERARK ™ PIIIRREEER REMR > WS 255 E M5
PALBEREUZEEN  EEFNEYERE  EAHEEPEERELEY > MERSEH
RHYR B » PALERREHREMESHRRAGME SRHEMYE > XS PALEEREMETE
BRI ENEE S ENE L EBE LR BRI ERERT
+ - BEBREEE(L
HE+— P8R SMTERKER > PODEERTEMETAZWIG N » HEPALBEREMHE ML
MEHME > EEEFRHAXRNEYECRHESEMERYE > BHyodoFHE ™ > #HIKRKE »
HBSBREEEMN » RERIFEN » HERERESKNBREY  BEBREDHEER
monolignols % 1 #5 4H (alcohols) '8 # 17 &R &1t (polymerization) fEH » ¥R AT TFREE (lignin
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Fig. 10. Effect of different temperature on the content of crude fiber of bamboo shoot.
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Table 1. Investigation of quality of bamboo shoot under CA storage for 20 days

0, Co0, Browning Toughness Taste Disorder Storage
% % on base off flavor in meristem temperature
3 5 +1 ++ - -

3 10 ++ + - - 10 °C
3 20 ++ +++ + +
Air +++ +++ ++ -
3 5 + - + -
3 10 - - - - 5°C
3 20 - - - -
Air +++ ++ ++ -
3 5 - - - -
3 10 - - - - 0°C
3 20 - - - -
Air - - - -

' The degree of disorder, "+" means "light", "+ +" means "medium”, "+ + +" means
"heavy", "-" means "none".

BB RATHIOK 0 MEFEE
Table 2. Investigation of quality of bamboo shoot under CA storage for 30 days

0, Co, Browning Toughness Taste Disorder Storage
% on base off flavor in meristem temperature

3 5 +1 + ++ +

3 10 + - ++ + 5°C

3 20 - - + +

Alr +++ ++ +++ +

3 ) - - - +

3 10 - - - + 0°C

3 20 - - + +

Air - - ++ +

' The degree of disorder, "+" means "light", "+ +" means "medium", "+ ++" means

"onn

"heavy", "-" means "none".
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Table 3. Effect of CA storage on the quality of bamboo shoot stored
at 5°C for 30 days

Treatment ASS Starch Ascorbic acid Crude fiber
0,% C0,% %DV %DV mg/100g FW %DW
3 5 20.3 7.4 8.6 9.9
3 10 20.8 6.7 8.8 11.6
3 20 25.6 6.0 12.7 10.6
Air(21) 10.8 5.6 8.0 11.6

R~ KT KAENC » BOCREHBEMEMEZHE
Table 4. Effect of CA storage on the quality of bamboo shoot stored
at 0°C for 30 days

Treatment ASS Starch Ascorbic acid Crude fiber
0,% CO,% %DW %DV mg/100g FW %DY
3 5 27.6 13.3 17.4 8.6
3 10 29.3 12.9 20.2 9.1
3 20 22.3 16.4 22.4 8.0
Air(21) 20.5 11.9 10.5 8.5
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Studies on the Postharvest Physiology and
Preservation for Bamboo Shoot

Tsan-Ru Chang

Taoyuan District Agricultural Improvement Station

ABSTRACT

Bamboo shoot is one of the important vegetables supply in summer in Taiwan. Its
respiratory rate is greatly influenced by temperature. The result of the experiment showed
that the respiration was 457 mg CO , /Kg/hr at 30°C, 247mg CO, /Kg/hr at 20°C and 31 mg
CO , /Kg/hr at 5°C and 0°C .They were measured at 10 hours after harvest. The ethylene
evolution were also measured. Its quantity at 18 hours after harvest was the highest. It was
2.7~ 3.0 ul/Kg/hr at 20°C and 30°C, 0.5 ul/Kg/hr at 5°C and 0°C .Other important factors
which influenced the quality of the bamboo shoot were water loss, browning on the cut
surface and touéhness. These factors were also affected by temperature and ethylene. The
enzyme that related lignification of tissue, such as phenylalanine ammonia lyase (PAL) and
peroxidase (POD), their activity was rapidly increased after wounding in ten-hours.

The best postharvest treatment for bamboo shoot was hydro- cooling in 0~ 2°C ice
water for forty-five minutes then packaged with plastic bag and stored in 0~ 5°C cold room,
otherwise, after precooling, with the gas combination of 3% oxygen plus 10% carbon dioxide
as controlled atmospheric storage under 0~ 5°C cold room. It could preserve fresh for thirty

days.

Key words: bamboo shoot, postharvest physiology, precooling, controlled atmo-

spheric storage.
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