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bamboo juice made from Phyllostachys heterocycla cv. Pubescens and
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ABSTRACT Bamboo juice of Phyllostachys glauca McClure ( P. glauca) and Phyllostachys hetero-
cycla cv. Pubescens ( P. heterocycla) were prepared by dry distillation and water extraction method.
Their chemical components were identified by UPLC-DAD-QTOF-MS. The results showed that there
was little difference in composition between the two bamboo juice and preparation methods didn’ t affect
the composition. Furthermore, p-Coumaric acid was the main phenolic acid component found in both
bamboo juice and it was higher in P. glauca than P. heterocycla . There are many chlorogenic acid
compounds found in the bamboo juice, such as p-coumaroylquinic acid, caffeoylquinic acid, feru-
loylquinic acid and dicaffeoylquinic acid, and the kinds and concentration in P. heterocycla are richer
than that of P. glauca. In addition, 15 constituents, including organic acids such as malic acid, citric
acid, some phenolic acid glycosides and flavonoid glycosides were identified in both species. Moreo-
ver, the dry distillation and water extraction methods were compared in terms of baoboo juice yield, to-
tal flavonoids, total polyphenols, total free amino acids and p-coumaric acid content. The results
showed that the yield of water extraction was much higher than that of dry distillation, and the content
of p-coumaric acid, total flavonoids, total polyphenols and total free amino acids was also higher than
that of dry distillation.
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in the UPLC chromatograms of P. glauca and

P. heterocycla
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Table 1

Mass spectrogram data and identification results of four major chromatographic peaks in the

chromatogram of bamboo juice
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101(100),249 (45) ,351
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Table 2 Mass spectrogram data of chlorogenic acid
compounds in bamboo juice of P. glauca and

P. heterocycla

[M-H]~ ¥%5  Bf[/min FEEE J (% 30 ) 3]

i 3,43 119(100),163(95),191(42) ,173(10) O
2 5.95 173(100) ,191(43) ,119(33)
a 2.49 191(100) ,135(68) ,179(32)
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MS/MS chromatogram and possible chemical structure of main components in bamboo juice
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Table 4 Quantitative analysis of bamboo juice components

of P. heterocycla and P. glauca

, WEam | REE/ | LAE/  BEAER
FR Rl (el (gl (g nl ™)
R 9 8.5+0.6 25.2+3.8 395.7 £46.0 <36.6
B KR 1 000 15.1+0.5 28.2+1.9 271.7+21.2 81.3+8.8
N R 7 5.7+0.2 3.1+0.5 96.2+8.2 <36.6
Ly ki 1000 28.2+1.6 8.2+0.3 162.6 +7.4 92.7+0.2
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Table 3 Mass spectrogram data of other components identified in bamboo juice
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Fig.5 HPLC chromatogram comparison of bamboo juice
(280 nm), (a) p-coumaric acid, (b water extract of
P. heterocycla, (c) water extract of P. glauca,

(d) Market selling bamboo juice medicine
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