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Fig. 1 Hfect d heat treatment on firmnessand edible rate o excised bamboo shoot
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Fig. 2 Hfect o heat treatment on lignin and celulose content of excised bamboo shoot
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Fig. 3 Hfect o heat treatment on content o protopectin and WSP of excised bamboo shoot
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Hfect o Heat Treatment on Cdl Wall Components in Relation to Cdl Wall
Hydroase o Excised Bamboo Shoots

Lw Zsheng, Xi Ydang, Fu Quozhu, and LU Chunxia
( Department d Food Science and Technology, Zhgiang University, Hangzhou 310029)

Absract : Hfect of heat treatment on cel wall components and cell wal hydrolase of excised bamboo shoot

during dorage a (4 + 1)  was invedigated. As conpared with the control , the activities of cdlulase,
pectinmethylegerase and polygdacturonase, edible rate and the content of water pectin of the excised bamboo shoot
were higher , while the firmness and the content of cellulose, lignin and protopectin were lower.
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