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Components Analysis of White Crystals in Canned Bamboo Shoots
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Korea Food Research Institute

Abstract

To find composition of white crystals in canned bamboo shoots, the solubility in distilled water
or dilute HCl solution, organic acid composition, mineral composition and amino acid composition
of white crystals were analyzed. The contents of ash, protein, fat and carbohydrate were 55.12%,
14.21%, 0.70% and 29.97% respectively. Only oxalic acid was detected by HPLC analysis as an organic
acid. Judging from solubility of white crystals, the type of salt was Ca-oxalate. The content of calcium
was 72.68% in total amount of minerals. The content of tyrosine was 75.23% in total amount of protein.
In conclusion, white crystals was constituted by Ca-oxalate and tyrosine complex.
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Table 1. Approximate composition of white crystals of
bamboo shoots (%, dry basis)

ASh  Carbohydrate
29.97

Protein Fat

White crystals  14.21 0.70 55.12

Table 2. Mineral composition of bamboo shoots
(%, dry basis)

Ca Na K Mg P Zn  Mn
426 057 4458 122 813 011 0.04

Content

Table 3. The contents of Ca and K in white crystals
(%, dry basis)

Ca K
40.06 4.26

Content
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Fig. 1. HPLC chromatogram of oxalic acid in white
crystals

Table 4. Amino acid composition of white crystals of
bamboo shoots (ug/g white crystals)

Amino acid Content
Asp 665.08
Glu 279.30
Ser 27257
Gly 809.25
His 1,028.27
Arg 1,086.17
Ala 1,223.43
Pro 1,501.29
Tyr 106,891.17
Val 774.97
Met 835.41
Cys 1,282.90
lle 1,834.29
Leu 982.86
Phe 1,332.36
Lys 42833
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