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Research progress on active substances and their processing and
application of bamboo shoot shells
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WU Ji-Jun', XU Yu-Juan', HU Teng-Gen'"
(1. Sericultural & Agri-Food Research Institute Guangdong Academy of Agricultural Sciences, Key Laboratory of
Functional Foods, Ministry of Agriculture and Rural Affairs, Guangdong Key Laboratory of Agricultural Products
Processing, Guangzhou 510610, China; 2. College of Food Science, South China Agricultural University, Guangdong

Provincial Key Laboratory of Food Quality and Safety, Guangzhou 510642, China; 3. Yunnan Academy of Agricultural
Sciences, Institute of Agricultural Product Processing, Kunming 650000, China)

ABSTRACT: Bamboo shoot shells, which constitute approximately 60% of the total mass of the bamboo shoot,
represent a significant byproduct of bamboo shoot processing. Currently, issues such as low utilization rates and
resource wastage persist. To enhance the comprehensive utilization of bamboo shoot shells, this study summarized
the key nutrients (including cellulose, hemicellulose, lignin) and active compounds (including flavonoids,
polyphenols, sterols, and polysaccharides) found in bamboo shoot shells, based on a review of both domestic and
international literature. Additionally, it outlined the extraction and processing technologies for these active
substances, highlighting their respective advantages and disadvantages. It also discussed the development and

utilization prospects of bamboo shoot shells in various fields such as food, textiles, edible fungus cultivation, animal
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feed, and liquid fuel. Furthermore, it provided insights into future development directions of the processing and

utilization of bamboo shoot shells, aiming to serve as a reference for enhancing the added value and effective

utilization of bamboo shoot shells.
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Il

0 3l

PR T ERE, R EE, S
iE 200 FHEGATFHCEF(FrFH IR, WBAT. BRAT. AT,
JIfr L JEAT . TR BEAE ST BT IR T EOR
R, e I 5 B AR I, 2023 ARJTATSE 200 U7 t,
ettt E R R AT A 7 A 1 R AT S T
Pl MG ST K TR L, KSR
B4 AT IR SO TR A, 77l AR AR K-
WA BRI SR, FEPTEIN LA R v A R AT A
SRR, HEAFRE 60%Lh b HHT, PSR
AR T, KB, 180" 5 A IR TR 9%
FIFRGETG e o [ NX AT S ER DT 2T T RIE . REEE
F L Z M &35, WA SR HGE; IR
JEHUEAE ™, PRGN R, BHIEAR K. S 7 T
R 77 R | PRI YA DT A AE — SRR (R,
PR S TE A T PR DAL A AT S )™ b ik o5
PRRMERT . ASCERIR T I AR R A TC I TEBUIR, W H 32
FEFRIT G B S IO T H AR KA Tl A4 1
HEAT TIHGN 4, DUV R Ao R R St e &, £
PG AR S AU AL Y A

1 =GR

1.1 MEEFHNEEEFTRS

TG ARR, FERFgER | AT R L4
FUUR(AE 1), SIS BT . BT SRS
G ARG SRS LU LR R AR R ST T k2=l
RN . 25 SRR, RRIFEFEF TR 5 36%~40%,
PLFYER F N 35%~46%, KRIRE EREAE 1%~8%Z I, I
Gh, FFPEADREAR. 8. 2R, B TR
k. . BE. L TSR EEFR Y. REBECLURN
S FBGEXFGE, AR B I8 Lo 1A TN E 54 #T,

— KJEE (1%~8%)
— LY (36%~40%)
o VLU (35%~46%)

7 4

YroE RIYAINE  HANNERESS Y

Fig.1 Main components of bamboo shoot shells
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