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ABSTRACT: Objective To investigate the differences and changes in moisture, ash, protein, fat, 14 kinds of
mineral elements and 18 kinds of amino acids in fresh, boiled and soaked (3 days) wild prickly bamboo shoots, hemp
The

content of mineral elements was determined by inductively coupled plasma mass spectrometry, amino acids were

shoots, sweet bamboo shoots and hairy bamboo shoots, and comprehensively evaluate their content. Methods

determined by liquid chromatography-tandem mass spectrometry, and other nutrients were determined using national
standard methods. Significance analysis and amino acid ratio analysis were performed. The protein nutritional
value was comprehensively evaluated using amino acid score (AAS), chemical score (CS), ratio coefficient of
essential amino acids (RC) and score of ratio coefficient (SRC). Results The nutritional components of the 4
kinds of bamboo shoots were lost to varying degrees after being boiled or soaked for 3 days. The protein content
(2.55 g/100g), K content (4530.87 mg/kg), Ca content (450.98 mg/kg), Mg content (191.61 mg/kg), P content
(638.39 mg/kg), Fe content (5.42 mg/kg), Zn content (15.64 mg/kg) and Cu content (2.26 mg/kg) of wild prickly
bamboo shoots were significantly higher than the other 3 varieties. The content of harmful elements As, Pb, Cd, Cr
and Hg in the 4 kinds of bamboo shoots was within the national allowable range. The total amino acid content of 4
kinds of bamboo shoots ranged from 673.27 to 1084.21 mg/100 g. Through analysis of the essential amino acid/total
amino acid and essential amino acid/non essential amino acid ratios, the essential amino acid/total amino acid and
essential amino acid/non essential amino acid of wild prickly bamboo shoots were 0.40 and 0.67, respectively,
meeting the standards of reference modes 0.40 and 0.60. Referring to AAS and CS, the nutritional value of wild
prickly bamboo shoots was better than that of the other 3 kinds of bamboo shoots and had high development value.
However, based on the analysis of RC and SRC values, the essential amino acid composition of hairy bamboo shoots
was more balanced and reasonable than that of the other 3 varieties, and it could be fully utilized. Conclusiou The
nutritional differences among the 4 kinds of bamboo shoots varieties are significant, and their nutritional values has
their own advantages and disadvantages. The protein, fat, K, Ca Mg, P, Fe, Zn, and Cu content of wild prickly
bamboo shoots are all higher than those of the other three bamboo shoots. The amino acid supply capacity of wild
prickly bamboo shoots is optimal, and the amino acid composition of hairy bamboo shoots, hemp shoots and sweet
bamboo shoots is more balanced.

KEY WORDS: bamboo shoot; nutritional components; amino acid evaluation; comprehensive evaluation
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TR A, [EEBRNY, &6 M RH
MY, TR RIGRE Y RS 17 AR RS
A B 47 % (Bambusa sinospinosa McClure) . ik 17 &
(Dendrocalamus latiflorus) . #ft % (Phyllostachys elegans
McClure) I 47 %4 (Phyllostachys edulis), 17 52 1 A= F
K, Hth 3 FUEATAME. BATEE—FEAER A MENE
DGR, R R 1 XU 3 R A (i ) 4 T R AT R
— ANEETR, BA LB AR AT
SR HE R EE MRS RD, B A
HITHRE, & SEM . REEardr . 2R R RN
TLRFEFRICR, VT A 2 TR A PG Y i,
HABURE . PURAE . BEIERERR . DRI O . fobl
VR . PR B R I TR L AT A T AL A 25 T

{ES, ATHFIE H 3622 3 Rk a S i T ek, Tkt
SRR AT AT SRR . AR . R AR R LR
A 5L eS %

ER, ST ROBESE 848 R n R il 5w 5
TR O R IS AR [R] SR G 7 R A L
BB O i, (BRI E IR E RS TR
{32 i Fpas AL R 52, TR 032 S R 3 A0 - e i i 4
IR R B IR SN AT 5 . RSk 54 S il
AN FEZEFR S . BIERR YR I T g, KB
MR (3,73 /100 g) . K 515(4031.52 mg/kg) . Ca
T E(276.82 mg/kg) . ThEH AR 5 (1.59 2/100 )3
Al 4 A SRR BT Mg, Fe. Mn & it HA0AT 7
i, Ak 153.16., 5.57. 17.46 mg/kg, Rk AEMEBSH
DB Seo BRAA SN R s 12 BL S R AT 8 S AT
M EEFNA AT T IR, KB 5 R B8 Rm &5 225
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AR o AR B AU ST g 1 7 B 22 AR 1 7 s ok 24
HEABUE IR MBS IO, KB T R RIS
B HAE 1.56~2.46 /100 g, HH 2T A iU
W, N 246 /100 g 7 P BR AT I AY A1 AL R G BEAE
1164.33~1722.67 mg/100 g, 2B 7 Fhrskir 45 & &
IR B AL SRR, RAAIRIE 7 M RAT S h & e
HIE AT 2L IR . X SEWFFEARTE A UL 1 AT RS SR NE
AR, TS T T A e ) B A R 5 N TR RO RR S
BATFHYE TN RIS i LA

I, ASBETOR AR 4 R e AT o i 55 . K
BFFIRIE 3 d 3 Fh AL, JEXH FEOE RS T
JIOCHR . BEEER O DL I AT . i TR
FER 5 S B R S LU {H (essential amino acid/total amino
acid, EAA/TAA) Fl 45 5 58 Bk R 5 F 26 %5 & 2k R 1L (8
(essential amino acid/nonessential amino acid, EAA/NEAA)
o3Mr, IR R % 5 89 20 M 7 1 @ B R PF 43 (amino  acid
score, AAS) ., ZILM Ak~ 1F4) (chemical score, CS)., W75 4,
FEMR HU(H R % (ratio coefficient, RC)AH LA & #47 (score of
ratio coefficient, SRC)X} AT & FLFRAH AT, LI R
NATH B IRE e fe  DLBAT S RaRa: | e S i R
PR A

1 MR5ERZE

1.1 #R5R

P AR ) 55ROV AR SC R T R SR AR IR
AR, BTPRBIEREA IR I AR IR
202445 AZE8 A,

RAR . BRER(OATAE, TR ), AR (H G
G3). KO EE, CHk, HRREE . A k(o Fral) (= 25 4
AR A BRA ), B (G al, R I H); SR
JCEM TR 50.0 ng/L, P EFHERADIRRR); £
TCEIREGICEPRER R (R B W E 10 pg/mL, EE IV A H);
K 21 PSRRI G AR R BE 1 mmol/L, =B85k
BHE AR A IR H]) o
1.2 UE5E%

DHG-9091A {85 T4 (R —E Rl 22U E R
rl); SXL-1016 Dhaf g (FiEAE 2278 vl); HH.S11-4-5 fH kK
R (EIE TR RN FD); MARSG 0% TH AR AL (S [ CEM A A]);
Milli-Q 25 & F/K &A= 2% (3E [ Millipore 24 F); Kjeltec8400

4 H YLK E AL (EEE FOSS 24 /)); 7900 He, s 4 45 8
AL (£ Agilent /A H]); Waters ACQUITY UPLC
I-Class Plus/Xevo TQ-XS V&AH - B B FH{Y . Waters
ACQUITY UPLC® BEH HILIC &i%4:(2.1 mmx100 mm,
1.7 um)(3E [E Waters 23 7)o

1.3 LWHE

1.3.1 AT &=k

B3 FIA T S IR SRR SR R s i B0 %,
FHNAR BSC AT &AL, VIR 4 F o b0 F i i A o
WS Ahy, BH211500 g, 4> 4R s0AC T B RESTHE;
UKW 15 min, BEIITKIGITRE; 288K % BN
3.d, HREHAKRE, WTKRETE, BFHRAES, 7
100 °CF 4t 20 min, ZRJG7E 75 )CFHET, BUB IR R 4
ThiE L 40 Hif, AT THAE SR .

132 moyEEMNEF &

KAMMESIE GB 5009.3—2016 { £ fh2c 4 E F bRk
BRI E ) Bk IKAIE S I GB 5009.4—2016
CEMZREZRE BRI )5 —ik; EEmR
MES B GB 5009.5—2016 (B EL2EFRRE S E
PSR AE ) 55— MR 20 GB 5009.6—2016 (&
r A ERERE ERARIIIE ) S TFTE
HEZIR GB 5009.268—2016 { &4 EFFRE £t
ZILEMNGE ) H—k @M EENE, AT %S R
GB 5009.124—2016( & b2 &R FARE £ dih o & FLER 1)
SE ) HPIER K AR, R FRTBOR (- ERERTRE (SGA I .
133 RABRTREN

SIS ik, 118 AAS. CS. RC il SRC,
HEMAK(D~4). BEERAALZ(Food and Agriculture
Organization, FAO)/ t # T 4= 44 41 (World Health
Organization, WHO)FR A5 2 4 B R A 20l 75 2 S 1R
TR 1.

IR 1R e T R
CS= 100
BEE AR AR o @
~ AAS
R AsEE )
SRC=100-100xCV (4)

P AR 7 R B (coefficient of variation, CV)>A RC
CV, CV=hpifE2=/HMH .

%=1 FAO/WHO AR £ZJ|HERR U FREAR S 2(g/100 g)
Table 1 Essential amino acid content of FAO/WHO and whole egg model (g/100 g)

i SR IR AR WER  EEARHER RN R PR+ A TR HER  OER AR
FAO/WHO #=X 4.0 7.0 5.5 3.5 6.5 4.1 1.0 5.0
S TEARER S 5.4 8.6 7.0 5.7 9.3 4.7 1.7 6.6
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A SLIIEE 3R, GRS ERMEIRZE R
% Hl Microsoft Excel 2016 X} %8 k4745, W H
SPSS 27.0 175 BE AT .

2 HRED

21 EEXWOSH

gk 2 FiR, 4 MATER 3 FORIRAREE D KA
HITE 2% b, HIZFH 3 d>E@em A rK o &a, el
Z ) 22 57 .3 (P<0.05) o JK 3% 1t £ 0.58~0.85 /100 g Z [,
BAN R 2 8] 25 5 5.2 (P<0.05), {H [R)— Sh RhAS [m) b 2y =X
Z RIS A 2, SRk B S 45 R 0.58~0.97 g/100 g Al
TRFEEEZ TR 245 5 0.65~0.87 /100 g H53T . S 5576 11T &
HAE 1.53~2.55 g/100g Z Il 5 B b 4 Uy g R
1.93~3.73 g/100 g #%i; S EEWERMSE h, &~
[i] R EEAT 255 1 R A B 2.2~4.1 /100 g A HLISAIG . AR
i A ) 2 BT 22 S 35 (P<0.05), Horh, B AR S Y
BT O R S T HA 3 AN SRR, SR NS 2
Fo B, BRI GRS AT BT RRSE . #l
S, WA SRR o T 3 SRR, BAT AR
(ARG £t AET, S A 0 9 5 R 5 2 ] 2 S W 2 4 g 5
HINGHT &M 0.38~0.43 g/100 g, SR EEWE R FRT
U] R T] A AP BEAT S5 IR D5 5B 0.1~0.4 g/100 g 2l BF5Ess
RN, BRI, ERAIE, AP AR . I
HBUR AR PLS, H PR T By X5 & AR g
TR R BEAFAE I B 25 5, SR IIAT 58 v 25 1 5 RIS i X 7K
2L BN T AT SZ AR, Ty SR R AT S R
RS S S
22 HHIRTTES

H22 3 0150, 4 FMTSERY 14 M ROC R T, R
F K. Ca. Mg. P&, SHATR S AR —%
B, FRRLRES K 5 &, 7F 3314.46~4530.87 mg/kg
Z I, BEEEF A% K, Ca, Mg, P Sl AL 3 4

rnAh R, FRE Ca St LR H 4 %5, Ca AR
TR, FEEREAEEEE S AN RN IR T
e, 5B AR | TG A SRR O A R . 15
B Ca, AT B E B &S, WANG &)
RN, K BT AP SRR EENEEITE. K 1L
DNAEHF20 M E B THRE . T ROTA . SR LA T
B, LLRE I RO AT S B0, AR —FlnT LR
IERYER Y ARSI K. Ca, Mg, P RZEF R
% (P<0.05), XA AETATEY Rl B T RiviE (4 b B A7 )
HEAREEA 6, X 4 FTEOR BB AR HLIX, 22 kb BRss
SRR | IREE | IBEE N R AR AR —REL ARpF g, K
Ca. Mg. P it #eik I ShE 788 SR AT Frini sk, JUH
K5 Mg iR i, iR EE NI TR L
BRSSPI, RO S AT R H 2,

Fe. Zn, Cu J&E AR X EEMMEILE ., BE
S P TR Fe. Zn., Cu B8k H HA 3 Fh#B,
A3RIR: 5.42. 15.64, 2.26 mg/kg, R TIHAM 3 4G Fh
(P<0.05), WFAHilSFRTAE MM FE Fe SRR . 5 XIAN
ZERINT 100 AT A G R & B TS R, KR4
VI & Fe Ml Zn J2—300 . WA 55 BT B
/05 Se, Se B ARLTFMHMEITLE, BEN G HE
FI R, ] ST 2 1, A A P AP AR, B
AR AT B T 57 1k A Fh 2 4 i g 41 200

A FEEEICER CAAERER T 5 AT A h R ),
R R RE P, {AARE GB 2762—2022 (£ 5 R
£ ) Cd R 0.5 mg/kg, Pb FIFRE T 0.1 mg/ke,
PRI AR, UEBAABIEY v AR B A ) 0 5 B A S
GO RE Cd LR, MAEP AR P oK, XN
WL R,

Zi4 14 PP OC R BT aE RO, B A I A
HHIUE K. Ca. Mg, P, ffliJ0HE Fe. Zn. Cu F&I¥4b
FRm K, HoAl 3 R T Y C RIS St

o ZEA RN S AT A TR R, B
HERPEATE I 0 FCREN FRRERET .

®2 MHEEXBRS ST

Table 2 Analysis of the basic components of bamboo shoots

S P A i) 2 U RS BiE=S
L

fif 5 HI RBie3d ¥ R 3d  fES ¥ RBig3d A B RifL3d
KM% 92.81+ 9431+ 95.24+ 92.66+ 9391+ 95.59+ 9241+ 93.82+ 96.55+ 92.62+ 94 .85+ 96.46+

0.218 0.11° 0.26° 0.15¢ 0.06"

0.32" 0.16" 0.11° 0.21¢" 0.22¢ 0.18*

K4y 0.78+ 0.74+ 0.72+ 0.85+ 0.81+ 0.78+

0.61+ 0.58+ 0.58+ 0.81+ 0.78+ 0.78+

A(g/100g) 0.01°  0.01 0.02° 0.01  0.01° 0.01"  0.01* 0.01° 0.01° 0.01° 0.01°
BAM 255+ 219+ 2,03+ 176+ 138+ 175+ 138t 0.75% 1.53+ 113+ 1.0l
/(g/100g) 0.02°  0.03° 0.02° 0.01  0.01' 0.01° 0.01" 0.01! 0.01° 0.02" 0.02'

Wi 043+ 041 038+ 040+ 038t 037«
l(g/100g)  0.01'  0.01°  0.02¢ 001 0.01° 0.01°

0.38+ 0.38+ 0.35+ 0.40+ 0.38+ 0.38+
0.01¢¢ 0.01¢ 0.01¢ 0.01% 0.02¢ 0.01¢

A AT AR TR AR RIS 7R 22 57 I35 (P<0.05), £ 3. % 4 A, DASERETT.
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&3 MHETYRTED N (mg/ke)

Table 3 Analysis of mineral elements in bamboo shoots (mg/kg)

) W A ofi] BT JiR o
525 WiH — — - —
it 5 E¥ Fifm3d B B Rig3d HA  ®Bil3d  mE B R 3d
K 4530.87+ 98445+ 388.69+ 3740.66+ 2618.54= 264.42+ 3622.39+ 1536.55+ 61216+ 3314.46+ 1407.61% 296.66+
9.84° 2.78" 2.0 3.61° 9.42° 6.5" 6.25° 9.74f 3.521 6.83¢ 5.20¢8 1.94%
Na / / / / / / / / / / / /
Bt cp 45098+ 35320+ 405.66+ 211.04+ 17041+ 17176+ 16839+ 13217+ 174.65+ 109.94+ 9531+ 168.62+
o 1.51° 2.22° 2.31° 2.77¢ 2.44f 3.16° 1.19° 1.618 1.74° 2.64" 2.16' 1.63"
- Mg 19161 7177+ 3516+ 137.07+ 103.94+ 2024+ 13163+ 69.73+ 3311+ 12331+ 6055+ 29.61+
& 33 1.23 1.02" 1.62° 1.22¢ 1.02 1.54¢ 0.90° 1.12" 1.89¢ 1.18¢ 0.47
p 03839+ 327.39+ 30356+ 361.38+ 304.71+ 281.07+ 42833+ 286.00+ 196.89+ 322.83+ 23562+ 246.3+
1.08° 1.71¢ 1.65" 3.09° 1.08" 0.64" 1.98° 1.54¢ 1.49% 1.34° 1.57 1.05'
Fe 542 478+ 4.85+ 3.88+ 3.75+ 3.99+ 426+ 2.74+ 2.82+ 3.79+ 2,68+  2.84+
0.15° 0.12° 0.11° 0.31¢ 0.15¢ 0.12¢ 0.17° 0.08° 0.14° 0.11¢ 0.13° 0.07°
g, 1564 1052+ 5.68+ 9.48+ 8.21+ 424+ 10.72+  6.55% 2.94+ 7.97+ 497+ 214+
e 0.04° 0.02° 0.02' 0.04¢ 0.81¢ 0.06" 0.03 0.03¢ 0.01' 0.05¢ 0.01¢  0.02
JLER c 2.26+ 1.03+ 1.92+ 0.38+ 0.32+ 0.45+ 1.34+ 0.6+ 1.16+ 1.29+ 0.66+  0.95+
Y 0.08 0.05¢ 0.03° 0.01¢" 0.02" 0.018 0.05¢ 0.02f 0.02¢ 0.06° 0.11° 0.05¢
Ge 004+ 0.02+ 0.03+ 0.02+ 0.01+ 0.02+ / / / 0.02+ 0.02+  0.02+
0.00° 0.01% 0.01% 0.01% 0.00° 0.01° 0.01% 0.00*  0.00™
As / / / / / / / / / / / /
0.072+  0.094+  0.093+ 0.085+ 0.034%
Pb / / / / / / 0.03%® 0.05° 0.02° / 0.01®  0.01°
HE
e oo110§ oolzof ; 00024§ ooossf ; / / / / / /
T 0.0100°  0.0000 0.0000 0.0100
0.05+ 0.13+
Cr / / / / 0.01° 0.02° / / / / / /
Hg / / / / / / / / / / / /

TE: AORRIGH, DABERE

RYESF GRS B OCHE S, (Al LE LA B AR b
PERSEAE M o 0 ) BT 3R B 2 0 I A R IR DL A1 g 5 ik
(BRI I R, 25 b, AT SRR FL2e A i S
AP OCEORIR, ZOEFEAS R AT AT S B
MRS %

23 FEBRESERERTT

BRI —KWEA LAY, RAEDIRERS T
AR SEAGL A > IR AE AR Y473 25 A
o, JEHSE ARAHES Y 8 Fhubs Ty &MY, thak 4 7]
HI, 4 FATEES T 18 P SLIR (7 Fh b Ts EILERAN 11 Frik
WTEIER), AT AP AR S R, 5%
Hﬁ*ﬂ?%ﬂ[6Aﬁﬁﬁ%mwﬁmﬁﬁ$mmmm
— 80 oA LR A KA A T S IR R G 2 R AN 4
BB, N, X 4 Tt LEM KA 5. 4 MAT8E
LR BETE 673.27~1084.21 mg/100 g 2], FLaJERRLH I,
5L B S D 24 5 (P<0.05) . R A Il I R IR R R
%%,%M%%l&f 2 I B A ) S 0 1 TR A 4 By
Fw, X TR S AR IR AT A K AR L SRR
%ﬁfoﬁﬁ FEMR AT 236.81~433.84 mg/100 g 2 [A],
P A of) ) AT R R O B R, JERRAIY 1.83 £, TLHH

P A i) S ) AT SRR LA RE D TR AR ST A
1% Hh A R 1 Wm%bﬂ@n@MO&%%Mﬁ%
eI AT, I I IR R AL B4y, Re e 3E A 105 1R,
PEATAARNR . FLIR . FOARCORER, ik AnfiRib. EEA
e AT SR & R R R S 1, B 4 M AR
RIS T X N T R & i, A MYEEA
JE I I RRA U A o 4 FP AT S LT RS R /AR T
FRIE A 0.54~0.67, Wi A AL MR/ A LM A it i (E R
0.35~0.40, Wi&#b& LB AR 00 o fe i, FLUOR R
5, RS, WP A il A T R SR R R (M 0.40
e, HH BRI R A2E0.26) . H#5(0.29). FHELH
(0.32) %P0y L P A o 55 0 T R S PR /AR A T R R R AN
0.67, HEEZFEPARMAZE0.35), HHE0.42). F32(0.55). /©
FI3(0.57) . F#E2E0.47) %P5 . H¥s FAO/WHO HfEFE
X, BFEILR /AT EILRAE 0.60 LU, bTFHEILR/
IR EEE 0.40 DL L, MO MR R E AR, h
DT RARERR/AE LT AR . U7 AR TR B K
TS IR i, T AR R SR B R T A 3 R
HUORFG . BATHF . R BTSSR S R ER
ﬁ%ﬁ,MM?QE%¢M%EEMﬂ%%§E%@E@
REEEIHFL, HHARERERSERA—EHAERER.
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Table 4 Amino acid composition and content of bamboo shoots

HHR 7 AR 1) 45/ (mg/ 100 g) FEATH/(mg/100 g) RS/ (mg/100 g) #it%/(mg/100 g)
"RILER 57.94+0.83° 39.35+0.65° 36.64+2.14¢ 43.41+1.32°
SRR 78.55+1.10° 53.33+0.04° 42.89+1.97¢ 59.11+0.47"
WA 147.89+2.09° 52.95+1.05° 40.67+2.98° 32.35+0.23¢
U R 73.49+0.46" 61.28+0.33° 41.86+1.26° 57.05+0.10°
AR 13.49+0.45" 6.27+0.02° 20.81+3.17° 16.24+0.17°
ENER 30.23+0.55" 25.08+0.34° 30.63+2.05° 30.024+0.22°
AR 32.25+0.28" 28.760.45° 23.31+0.22¢ 26.83+0.32°
=N 71.2141.59* 49.27+0.37° 59.65+1.01° 68.89+1.17°
2 AR 51.02+1.31° 36.93+1.34¢ 41.49+1.65° 60.37+1.83°
ik 2412 27.47+0.44° 21.48+0.28° 18.32+1.38° 18.84+0.62°
(= 95.45+0.30" 91.29+1.80° 56.80+1.46° 42.86+0.71¢
RERAR 21.43+0.69" 33.02+0.20° 14.10+0.60¢ 19.91+0.49°
wHR 42.89+1.10° 19.63+0.07° 16.68+1.23° 9.32+0.35¢
HaER 57.12+1.61° 31.62+1.23¢ 110.34+2.80° 77.35+1.10°
R 18.450.15¢ 41.29+0.51° 44.101.91° 41.46+0.30"
HEAER 15.19+0.28° 11.49+0.21° 3.18+0.84° 3.7540.01°
=Nz 0.94+0.07* 1.16+0.07° 1.04+0.44 0.78+0.12°
KAt 249.20+0.18° 140.30+0.26° 70.76+0.22¢ 78.97+0.35°
Wit T HE R 433.84 267.02 236.81 265.01
JE T A HEIR 650.37 477.48 436.46 422.50
AEER M 1084.21 744.50 673.27 687.51
T AR/ T IR 0.67 0.56 0.54 0.63
WAl S IR IR R 0.40 0.36 0.35 0.39

TE: D TR R, LT R

24 [EBEFANETN
24.1 RAMITFH

AAS 4l BANO 208 )53k, PP bl ik it
JEAME FT RO TERR, AAS>] FRIZE IR & 8]
Tl AT R, AAS<1 Wh RR M LR, BOE AL PR %
VERIBRSE . fr2e 5 AT, B AR ) S5 I SRR 1T A 4 AR R 30
B, BRRNEBR+TAR . HERI, HALT AR
AAS EHHRT 1, FeBEFAE ] 50 075 S L R AL 5 A A
TR WA B, HAPiia R AAS (Hik 2.69, Jy 4 A5
FiA febr T R s, AR E R R R E . 4 R Yy
FEAERR I PR SRR, ORI SR+ 2R | I3 2 R Ry He A AL
PEBR P 2 IR, HLIRZ R 4 Fh AT AAS B4 THA%
K, HABREIRERR AAS N 0.57, N BTA RIS AR Y
BAMAE, MR —BRHI &R, BT, RROF.
FIREK AAS H W ERTE A0 55, i RAZ T
g 4 Rk, FHAAHIERR AAS 1L 0.59, A FE KR
TR RN, BATESEIR AAS 7 1.23, JiZah PR
PER s S kR, R 3 Fhakb: A P iR B R L i

Fire LRGKA, 4 FIATFHE AAS BEUAOKT-HEIT . A
FERHF>TATH>RRF

RS54 MHEE AAS
Table 5 AAS of 4 kinds of bamboo shoots

HAEER ARE BMTE ORE GE
FESLRMR 1.45 0.98 092  1.09
SRR 1.12 0.76 0.61  0.84
R 2.69 0.96 0.74  0.59
RN 1.47 1.23 0.84 1.14
EAMRER 1.17 0.79 .12 1.00
N R+ =R 0.89 0.72 075 075
AR 0.79 0.70 0.57  0.65

TE: A5 18 R SERR AR EIR, W5 LRI/ A
CERRBIES T

242 RABAEFIFS
CS SR FAO/WHOPHERE [ )y id:, I E PFH
T 2 R o e T SRR R PR R X 5 (5 b 7 B
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T2 it 22 ) 5 22 R RS bR 0 T SR SR R AR T i
RIS . CS MR, RFZALRSOEEREAME
GHEEE, EAE RN, CS<1.0 A2 IR M R
PR, 3R 6 WK, 4 FIATN 7 R Ts e LR CS
{HTE 0.46~2.11 Z ], WAl & rh, S ie . i i s
SR CSTEIRT 1.0, FelIRi R 4 N 2R+ 2R, RV
P A ) 57 118 B PR A SR IR A R TN R+ T R,
B i AR SR . BT RREE . BT T AR
CSAEI/NTF 1.0, Hh BATHRACH N E R+, #
FALN A E R AR IR, R ARR iR, X%
Wl 3 FT AR LT RAERAN S EEARMEREKR,
B IR AE AR B, FLAS [ i o 17 = 22 B ol 4 S i i AN
. CSIHHIT S AAS (5, ¥Ry BpA i >t 5> EAT
GSIRRGE, HE— B BE T A ) A T R B IR M E

ET Y SRC ¥ =70, B 3 PT84 075 LR 4 i3s3y
i, IR AT, RS SRC<70, FEEEFE PRI
AR RC 14 8, JREFRA RC 1L, FEEIERAEA
Yofs, dEMIBEACT ILBMEFRME., X —245HR 5 AAS. CS
FIPEAN S5 RIS, 156 B B A o) 5% B AR L T A B R 1 i
w, SARTRBE R, HARARE,; mMEATEF. B
. R BRI H B, S E A A R
K, (HAIBHIXT M. &5 1, B AR T A o) S 0 b 75 B IR R
B, (RHARRRA A K BT E R AR ALY
o FRLL, BATFRABIIE 4 Fif 28 S0 B i s Al
WEN.

*7T 4 MER RC F1 SRC
Table 7 RC of SRC in 4 kinds of bamboo shoots

HIEIR A BATHE O RRE JIF
1 4 iﬁlﬂﬁ’r%ﬁlﬂfiﬁt, L 1 o 4 4 A A O 1 B P [Epye— 06 nT 16 25
S AR 0.82 0.86 0.77 097
£6 4FMMBERE CS et 1.96 1.09 0.94  0.68
Tabel 6 CS of amino acids in 4 kinds of bamboo shoots ETERN A 1.07 1.40 1.06 1.31
AL PRI BATH RS S HAR R 0.85 0.90 1.42 1.15
SR 1.07 0.73 0.68  0.80 RN R+ 2R 0.65 0.82 0.95 0.86
SLEIR 0.91 0.62 0.50  0.69 TR 0.58 0.80 0.72 0.75
=R 2.11 0.76 0.58  0.46 SRC 53.68 7825  76.16  75.18
AR 1.11 0.93 0.63  0.86
HARH AR 0.72 0.49 0.69  0.62 it N
HN =R =R 0.62 0.50 053  0.53 3 WS
AR 0.69 0.61 0.50  0.57 WG 4 BT EK S L KA AL BRI 14

243 RABRAL R A R AR UL 2 25

GAHETR WA FR B0 R B T IR AN R
W%, FEd RC. SRC MAEFRHEATAHIY %07k LI
FERRST- T HE N IERE, AT IEM 45 Rl 75 2 S R i 25 0
PR B ORE R RC>1, VR v 0 a0l e S P e 3,
T AASIE o 3 7 %0, 4 FPAT 2400 RCAEE I B 25 5%, HF
A AR R R Y RC e, SR 2RI RC Hefik, HARE
LRI RC 1E 0.65~1.07 Z[H), 2% BHBF A il 54 iy dfi 24 i 7% 1t
i, BERET AL, TR AR A A
EATEPMERRN RC fiem, JhEMRM RC AL, &2k
iz RC MIXHHEIE, FRMIHOAT I MA A . R
I A R+ R 1) RC fiem, AAaBRM RC {ERK, #1k
TR B FERE RN BB P SRR 1) RC fie i, B RC
AR, A A

SRC fHHET 100, PSS M MY, 4
A EFTH) SRC 7E 53.68~78.25 ZJal, FI4ME Ny 70.82,
o T BRI S AR 2R SRC FH{E(64.11),
A5 SRC=70 B, A BUE F# M EE LY. SRC HE
JP R BT SRR SR A G, Hoh, BAT . RRSE.

PP TCE . 18 FaE R & R AR ENMEZESR, X
Fifr 2 55 2 R R T3 15 TR R R [ R 33 g
I ZEE R 3 d XL H (B T 2 M A MR AR
WETHINERA ASRIFEE A o B A of] e S 1 2R 1
JENi. K. Ca, Mg. P, Fe. Zn, Cu &ty m FHAth 3 Ff
o, E—FmEA . 5 Ca i K Fe 838, nIYE AN
Ca, Fe. K THEIEE . HEILH As, Pb, Cd. Cr, Hg
B EEIKT GB 2762—2022 BYZER, BiBIT 2204
Ho SABEMR A AU A SEAS By, SRS . i Rt
B vk e B R R E SR AR B AR 4 R AT
P S SRR A U E AT B I SRR e, B SRS A
e WAENANEREREE, DEEERSREEST
Hofth 3 FAT 5, AAS. CSEYI iR, RUIILE A& &
FE . DTEEBRUA TR, 5 AMRTRA R E AR
WG R, A SRC &1K(53.68), FE i TR
i, BEABRA R ST E IR A, @i
TINS5 TR S B S YL, ot — T
BB, BATH ORI B EUE IR & AR, (R
=#H M) SRC=70, W IR NI . e BRIT & F
FHp, AR AN [ S PP A SRR AE, £ XA TR
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PEEFRRHIE . FoA G R 1552 2 77 5 Rh AT B8t 1 FR
i, FEIERBEMR, X —IPERFIEE T 547 0k
PE PR SC, (AT IE— P RE; RAMENE & A, 2
TME%MQWME%%ﬁ KA HAT G 2 7 |
PTG A FR AR, X T AR AT — S R
%E%EEZ—;%ﬁﬁ\%ﬁ\ﬁﬁﬁﬁkkﬁm&ﬁ
HASMR & B R E TR R S, bR TR E N RSN, AL
FolvHEL 4 KR B A AR B A A RSB ) A SR DT S

HEREMR SRR T R, SEGRORERE, X—FE Y]
%MTﬁAIﬁﬁﬁﬁMH%mﬁ%ﬂﬁﬁﬂ S

ABEFEALE /R T 4 BT S b RIE] 195 SR 2252, H5
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