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Effect of Pre-Treatment on Fresh-Cut Bamboo Shoot Quality during Storage
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Abstract

Fresh-cut bamboo shoot is one of the ways to increase a variety of bamboo shoot product for consumer and
solve the low wholesale price of fresh shoot problems. The purpose of this research was to study the quality changes
of fresh bamboo shoots at different shapes (slice, dice and strip shape) during storage under two factors;
preservatives (citric acid and sodium benzoate) and storage temperatures (-10°C, 4°C and 25°C). The results
showed that color (L* and b*) and microbiological changes (Total plate count and Coliform bacteria) of bamboo
shoots with citric acid was better than control (bamboo shoots without preservatives) and bamboo shoots with
sodium benzoate. The percentage of weight loss of bamboo shoots with sodium benzoate was lower than bamboo
shoots with citric acid and control. Under different temperatures, the percentage of weight loss of bamboo shoots
at 4°C was lowest and it was stable more than at -10°C. Under storage at 4°C, the shelf life was more than 14
days while the percentage of weight loss and microbiological property were in an acceptable range, thus, shelf
life was extended to 21 days. Under storage at -10°C, shelf life could be extended to 28 days, Total plate count
and Coliform bacteria were not more than 3x10° cfu/g and <3 MPN/g, respectively. Under storage at 25°C, shelf
life was extended to 7 days due to microbiological decay which appeared to be the primary cause for bamboo
deterioration.
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Figure 1 The percentage of weight loss of bamboo shoots with and without preservatives (a) control (b) citric

acid and (c) sodium benzoate at different shapes (slice, dice and strip)
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Figure 2 The lightness (L) and yellowness (b*) of bamboo shoots with and without preservatives (a) control (b)

citric acid and (c) sodium benzoate at different storage temperatures (-10, 4 and 25°C).
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Table 1 Changes in microbiological content (total plate count and Coliform bacteria) in bamboo shoot during

storage for 4 weeks at different temperature (-10, 4 and 25°C).

_ Storage -10°C 4°C 25°C
Preservatives , . . .
time TPC Coliform TPC Coliform TPC Coliform

Control : week 1 <10 (none) <3 1.2x10° <3 3.2x10° <3
slice week 2 <10 (none) <3 1.9x10° <3 1.2x10° <3

week 3 1.0x10° <3 5.4x10" 23 -Not available-

week 4 80 <3 -Not available-
Citric acid : week 1 <10 (none) <3 <10 (none) <3 90 <3
dice week 2 <10 (none) <3 1.1x10? <3 3.4x10° <3

week 3 35 <3 3.4x10’ 460 -Not available-

week 4 54 <3 -Not available-
Sodium week 1 <10 (none) <3 1.2x10° 9.2 3.6x10° 460
benzoate : week 2 <10 (none) <3 1.3x10" 240 -Not available-
strip week 3 1.0x10 <3 -Not available-

week 4 1.4x10° 9.2
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