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A Comparison Study in Three Different Processing
of Bamboo-shoot Dietary Fiber

Lin Haiping,Zhao Jie,Mao Shengfeng

(School of Forestry and Biotechnology, Zhejiang Forestry College, Linan 311300, China)

ABSTRACT The dietary fiber of bamboo shoot has the good and natural physiological activity. Taking ad-
vantage of the root part of bamboo shoot and making active edibility fiber additives is a very attractive eco-
nomic way . The three technologies of preparing dietary fiber were studied, including basic method,acid and
alkali processing and fermentation process. The physiological activity, sensory quality,availability and purity
of the product were analyzed and compared. The results showed: the ferment technique was the best one.
The dietary fiber passed 120 mesh sieves, the availability was 51.23%, the purity was 92. 62% ,the water
holding rate was 8. 40 g/g, and swell ability was 7. 60mL/g. The sensory quality was also improved obvious-
ly. The dietary fiber of bamboo shoot through fermenting can be applied in the industry to create greater eco-
nomic value,

Key words bamboo shoot, dietary fiber, preparation technology
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