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Abstract: In order to investigate the effects of different processing techniques on the quality of sour bamboo shoots,
bamboo shoots were treated using two methods including licing and whole fermentation, and two different processing
ingredients salt and lactic acid bacteria were separately added for fermentation to produce sour bamboo shoots. A
comparison was made between the sour bamboo shoots processed using different techniques in terms of total acidity, amino
nitrogen value, main flavor, sensory evaluation, volatile flavor compounds, and microscopic structure changes, with
traditionally water-added fermentation as the control group. The results showed that the average amino nitrogen content of

sliced sour bamboo shoots was 38.2% higher than that of whole sour bamboo shoots, the acidity was lower than that of
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whole fermented sour bamboo shoots, the structure was more loose, the types of volatile substances were 12 more than that

of whole fermented sour bamboo shoots, and the content of nitrite was not significantly different. The amino nitrogen

content of salt-fermented sour shoots was 10.6% higher than that of inoculated fermented sour shoots, and the types of

volatile substances were 4 more than that of inoculated fermented sour bamboo shoots. The acidity of inoculated fermented

sour shoots was higher than that of the salt-fermented sour bamboo shoots, and the nitrite content was significantly lower

than that of salt-fermented sour shoots (P<0.05). Notably, all fermented sour bamboo shoot products had a nitrite content

lower than 3.5 mg/kg. The sensory evaluation indicated that salt-fermented sliced sour bamboo shoots had the best color

and taste, with a score of 91 points. The comprehensive analysis concluded that sliced bamboo shoots fermented with salt

had a suitable acidity level and the best quality. This study provides a theoretical basis and technical support for industrial

application and production techniques for sour bamboo shoots.

Key words: sour bamboo shoots; GC-MS; quality analysis; microstructure
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Table 1 Sensory evaluation standard of sour bamboo shoots
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Table 4 Volatile compounds and their content in sour bamboo shoots and bamboo shoots sample

AEXT B (%)
Fr5 CAS =L’ ) Yl ke WAL S
B RATT
q-1 q-2 q-3 z-1 z-2 z-3
1 124-19-6 TR - 4.39+0.01 - - - - -
2 2548-87-0 SR -2-F T - 435£0.01  2.08+0.02 - - - -
3 18829-55-5 2-PEI - - 1.68+0.02 - - - -
4 3913-81-3 S X-2- 20 - 4.15+0.02  1.79+0.02 - - - -
5 2463-77-6 2- b —JiE 1.7240.02 5.10+0.02 - 3.82+0.01 - - -
6 53448-07-0 -2~ J 5.21+0.02 - 2.36+0.01 - 3.12+0.02 - -
7 60784-31-8 2- I - - 1.43+0.01 - - - -
8 6750-03-4 J2,4-T- I 5.13+0.02 - - - - - -
9 55449-71-3 4-T- T 7.89+0.03 - - - - - -
10 112-31-2 e 73.90+0.02 2.90+0.02 - - - - -
11 2363-88-4  JX-2,4-28 AL 7.64+0.01 - - - - - -
12 107-88-0 1-3-T ¢ - 2.40+0.01 - - - - -
13 112-42-5 B - 4.60+0.02 - - - - -
14 593-08-8 2-F =g - 4.30+0.02 4.3+0.02 - - - -
15 3796-70-1 A it EE Y R - 5.20+0.02 - 0.89+0.02 - - -
16 16326-34-4 L BHEECBT R - 1.61+0.03 - - - - -
17 106-74-1 ISR LR LTk 1.86£0.02 2.00+0.01 - 2.330.02 2.08+0.02 2.25+0.02 -
18 50816-18-7  9-Z&i-1-FE L FaTa - - - - - 2.45+0.02 -
19 61141-66-0 34-ZFEOR 5.69+0.02 1.20+0.02 - - - - -
20 106-44-5 X H 23 - 52.68£0.03  55.4+0.02  65.70+0.03 53.32+£0.02  54.85£0.01  65.08+0.02
21 108-95-2 P - 8.53+0.01 - 9.11+0.02 8.53+0.03 - 9.21+0.02
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