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Resear ch on the Quality Improvement of Bamboo Shoot Parfait
WU Miao', ZHANG Yu-rou™?, ZHANG Xing-can™?, LIU Jian',
YANG Jian, HUA Miao-miao*, ZHONG Xue-ting', LUO Shuang-shuang*

(1. Sichuan Oriental staple food industry technology research institute, Chengdu, Sichuan 611130, Ching;
2. Sichuan food fermentation industry research and Design Institute, Chengdu, Sichuan 611130, Ching;
3. College of chemistry and life sciences, Chengdu Normal University, Chengdu, Sichuan 611130, China)

Abstract: In order to improve the existing issues of bamboo shoot parfait such as the stiffness and lack of
elasticity, taking sensory score as index, the effects of sodium bicarbonate, citric acid, single octylic acid
glyceride, compound phosphate and sorbitol on the quality of bamboo shoots foam were studied by single
factor test and orthogonal test. The experimental results showed that: When the addition of sodium
bicarbonate, citric acid, monocaprylic glyceride, compound phosphate and sorbitol were at 0.15%, 0.02%,
0.04%, 0.4% and 0.3% respectively, the bamboo shoot parfait was soft and elastic, and the sensory score
reached 96.21 points. On this basis, the texture properties of the bamboo shoots parfait can be compared with
those of the market samples. The texture properties of the bamboo shoots parfait were measured as follows:
hardness 94.2, elasticity 0.92, chewability 711.51, viscosity 90.23, adhesion 537.79, which were similar to
the texture properties of the market products.
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Fig.1 Technological process of Paoba shoot bubbling
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Table2 Sensory evaluation of Paoba
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Fig.2 Effect of sodium bicarbonate on sensory score
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Fig.3 Effect of citric acid addition on sensory score
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Table6 Comparison of texture results between
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