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Effect of salt amount on the quality of Chimonobambusa quadrangularis

shoots dried by salt boiling
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Abstract: Different amounts of salt (10%, 15%, 20%., 25%,
and 30%) were set to cook Chimonobambusa quadrangularis
shoots. The effects of salt amount on total sugar, reducing sugar,
soluble protein, free amino acid, NaCl, nitrite, as well as mois-
ture content, rehydration ratio, color, sensory score, were stud-
ied. The results showed that the water content decreases with the
increase of boiling time, showing the salt amount dependent. The
rehydration rate increased with the rehydration time, and when it
basically stops increasing, the rehydration ratio was 10% >
15%>20%>30% >25% in descending order. The total sugar.
reducing sugar, soluble protein, and free amino acid content all
decreased with the increase of salt amount. The NaCl content of
salt-dried bamboo shoots with different salt amounts was signifi-
cantly different (P<C0.05), increased with the increase of salt a-
mount. The content of nitrite was lower than 1.39 mg/kg in dif-
ferent salt amounts, and decreased with the increase of salt a-
mount. Moreover, the color difference ( AE) of salt- dried
bamboo shoots with different salt amounts was greater than 2,
compared with that of fresh bamboo shoots. A significant differ-
ence, and the sensory score of salt- dried bamboo shoots with low
salt addition was relative higher than the high salt addition. It was
found that the nutritional and sensory qualities of the salt-dried
bamboo shoots and its rehydration performance could be main-
tained, when the salt rate was controlled at 10% ~15%.
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Table 1 Basic characteristics of Chimonobambusa quadrangularis shoots
FHAR/em FRBE/em KSR/ g M/ g ER/ % ERE/ N
24.2541.17 31.2543.34 45.2148.19 82.5049.41 54.57+4.77 92.264-0.43
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Figure 1  Effects of different salt amounts on water content

of Chimonobambusa quadrangularis shoots
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Table 3 Effects of different salt amounts on color of Chimonobambusa quadrangularis shoots
/% L~ a* b* AE
fif A 55 51.94+1.672 3.9640.89" 19.88+2.26" —
10 46,4741.18" 5.94+0.93% 22.2943.52% 7.064+1.61"
15 54.51+2.53% 4.63+1.11° 23.87+4.08% 6.3341.95"
20 41.6741.28¢ 5.58+1.18% 16.20+2.00°¢ 11.224+1.40°
25 53.29+4.792 3.68+1.28" 21.0142.01% 4.68+2.50¢
30 52.18+2.75° 3.76+1.02° 19.55+2.13> 3.17+1.15¢
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Figure 2 Effects of different salt amounts on rehydration
Chimonobambusa

rate of quadrangularis

shoots
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Figure 3 Effects of different salt amounts on total sugar
content of Chimonobambusa quadrangularis

shoots
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Figure 4  Effects of different salt amounts on reducing

sugar content of Chimonobambusa quadrangu-

laris shoots
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Figure 5  Effects of different salt amounts on soluble
protein content of Chimonobambusa quadran-

gularis shoots
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Figure 6 Effects of different salt amounts on free amino
acid content of Chimonobambusa quadrangu-

laris shoots
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Figure 7 Effects of different salt amounts on sodium

chloride content of Chimonobambusa qua-

drangularis shoots
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Figure 8 Effects of different salt amounts on nitrite content

of Chimonobambusa quadrangularis shoots
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Table 4 Effects of different salt amounts on sensory quality of Chimonobambusa quadrangularis shoots
/% FERES GRUN AN LU By
10 34.8042.66* 14.50+£2.17" 16.104+3.07% 15.70+3.09% 81.1047.43*
15 30.2042.78> 18.30+2.83¢% 13.80+1.93% 13.304+1.49" 75.6046.82%
20 27.7041.89¢ 14.90+£2.60" 15.10£2.60% 14.60+£2.22% 72.30+£7.63"
25 32.3041.64" 13.90+2.60" 13.30+2.50" 14.90£2.60% 74.4048.09%
30 34,8042.66¢ 14.10+2.60" 14.70+3.06% 14.10+£2.33% 77.70410.30%>
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