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Abstract

The purpose of this Project was to study the

effects of various methods of pretreatment before

dehiyvdration of Pai Sang (Dendrocalamus strictus Nees),

Pai Tong (Dendrocalamus asper Back) and Pai Rai

(0xytenamthera albociliatarMunro)ron.the period of

dehydration, dry weight and protein content as well o “'i
as colouf, odour and texture. The three V“rleties of
bamboo shoots were divided into two groups, one group
were cross sllced into 5 mm. in thickness, the other
groﬁp was left @S whole shoot. Each group was sub<
divided into 4 parts, One part was boiled for 90
minutes, The secbnd_was soaked iﬂ boiling water for
15 mlnutes,aﬂiﬂwthlrd part was steamed for 45 mlnutes.
The remainder was left as untreated cont*ol. After

pretreatment, they were dehydrated in the hot air : ,




" oven at 125 F until the dr? weight stayed constant.

Tt was found that the sliced and boiled bamboo:
shoots required the shof%é;t time of dehydration .
The %gverage time of dehydration was 26 houfs and
28 minutes for Pai-Rai; 28 hours 56 miﬁutes for
_Pai Sang and 31 hours 46 minutes for Pai Tong.

The dry weigﬁt of thé whole shoots was higher

than that oflthe sliced shoots, The steamed Pai

' Sang had the highest dry weight of 9.39 &./100g.
The dry weight of Pai Tong soaked in boiling water
was 8,60 g./100g., whereas that of raw Pai Rai was
8,97 g./100g.. It was also found that, pretreatment
‘beforé dehydration exerted some effect on the -
pbotein content of thé dry bamboo shoots., The
gyerage protein content of the'steamed Pai Rai
whole shoot was highest i.e. 17.73 g,/lOO_g '

that of Pai Sang soaked in boiling water was 14,99 | ‘
£./100 g, and that of steamed Pai Tong was 12.91

g./100 g. The data on VariationﬂT§CmHMW50dour and

texture = . 5‘“.- of differently pretreated'bamboo

shoots obtained from 20 persons indicabod that the Three
varieties of bamboo shoots sliced and boiled before

dehydration were satisfactory,




