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ABSTRACT

To find the nutritive values of the edible bamboo shoot (Phyllostachys edulis) produced in Korea, the
component analysis was conducted using the fresh and canned bamboo shoot. As the principal
component ; water, protein, lipid, sucrose, ash, cellulose and calorie content were measured in fresh
baraboo shoot and canned bamboo shoot., Also the content of minerals; K, P, Ca, Fe and Vitamins
were analysed and compared between fresh and canned bamboo shoot. The contents of component were
devided into upper, middle and bottom bamboo parts. The contents of protein, lipid, ash, cellulose and
calories of raw bamboo shoot were higher than those of canned shoot. Generally, the components of
bamboo shoot produced in Korea were not significantly different to those of Ueda’s results in Japan, But

the contents of lipid, calcium and potassium were higher in Korean bamboo shoot.
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Table 1. State condition of bamboo stand

Bed rock

Soil texture Slope:

Aspect Moisture condition

Shale CL

E moderately dry

Table 2. Growth characteristics of bamboo stand and meteorological data

Bamboo stand
DBH Height Number/ha

Meteorological data
Maximum temp, Minimum temp. Precipitation

cm m kS T mm
6.4 7.0 12 14 2,5000 35.7 -14.1 1600
Table 3. Chemical properties of soil. (Unit ; /100g)
PH Total Available K.O SiO,
% % ppm
5.0 0.14 0.30 51.0
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Table 4. The contents of the principal components of bamboo shoot.

(Unit ; /100g)

Class H,0 Protein Lipid Sucrose Cellulose Ash calories
£ g g g g g cal
fresh bamboo 90.10 2.42 0.25 2.01 0.90 1.05 20.0
shoot
Canned bamboo  92.40 2.08 0.23 2.16 0.72 0.34 19.0

shoot
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Table 5. The content of mineral component in
bamboo shoot.
(Unit ; mg /100g)

Class Ca K P Fe

7.27 505 15.16 0.97
138 35.40 1.72

Fresh bamboo shoot
Canned bamboo shoot 4.90

Table 6. The conent of vitamin in bamboo shoot.
(Unit ; /100g)

Vitamin

A B, B. C
.U mg mg mg

Condition of bamboo

33.30 0.10 0.07 16.90
29.20 0.02 0.03 8.25

Fresh bamboo shoot
canned bamboo shoot
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Table 7. The content of nutrients by the part of bamboo shoot, (Unit ; /100g)
H,0 Protein Saccharide Lipid Cellulose Ash Calolies
Class mg g g g g g cal
1Jpper part 89.40 2.74 2.21 0.25 0.58 1.21 22.10
Middle part 90.30 2.36 1.96 0.27 0.77 1.05 19.70
Bottom part 90.70 2.17 1.87 0.24 1.16 0.88 18.30
Mean 90.10 2.42 2.01 0.25 0.90 1.05 20.00
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Table 8. The content of vitamins by the part of
bamboo shoot.
(Unit ; mg/100g)

Position of shoot Ca P K Fe
Upper part 89 16.3 444 1.14
Middle part 5.1 20.6 462 0.96
Bottom part 7.8 9.8 408 0.82

Mean 7.3 15.6 438 0.97

Teble 9. The content of vitamins by the part of
bamboo shoot.

(Unit ; /100g)
Position of Vitamins
shoot A B, B, C
.U mg mg mg
Upper part 25 0.15 0.07 15.1
Middle part 40 0.05 0.04 21.6
Bottom part 35 0.10 0.09 14.2
Mean 33.3 0.10 0.07 16.9
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