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Research progress on effects of microbial fermentation on flavor quality of
sour bamboo shoots and its application in bamboo shoot
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ABSTRACT: Microbial fermentation plays a crucial role in food processing, especially in the production of
traditional fermented foods like sour bamboo shoots. Through microbial fermentation, bamboo shoots can improve in
texture and enhance flavor quality, thus achieving high-value utilization of bamboo shoots. Sour bamboo shoots are
well-loved by consumers and have a broad market prospect. This article summarized the role of microbial
fermentation in enhancing the flavor and quality of sour bamboo shoots, both domestically and internationally. It
included the increase of various flavor compounds such as acids, phenols, esters, alcohols, and aldehydes, and the
improvement of the ratios of various organic acids like oxalic acid, lactic acid, and acetic acid. Additionally, the
amino acid could be better preserved. To further expand the application of microbial fermentation in bamboo shoot
foods, this article briefly described the impact of microbial fermentation on the flavor and quality of sour bamboo

shoots and the fermentation process. It also discussed the shortcomings and issues associated with microbial
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fermentation of bamboo shoots, revealing the vast potential of scientifically applying microbial fermentation to

enhance the flavor of sour bamboo shoots. The aim is to provide reference and guidance for researchers and industry

professionals in the field of sour bamboo shoots fermentation and future market expansion.

KEY WORDS: sour bamboo shoot; microbial fermentation; flavor quality; fermentation technology
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Table 1 Main strains used in the fermentation of sour bamboo shoots
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S AR 275 3k
eSS KB . 2-HP U -5- Y BL DR ) [22]
IECRE, . pirBms [16]
IECHEE . Se-2-FAmmE, 3-HIE T/, R
K T e i 231
2,4- W EZE [24]
JL-2-E N . T [26]
LEES 130753 - [26]
S, 3-ERE 3,7- T - 1,6-9F -
3-fi (16l
e 2-Z [20]
2-F- [22]
1) -3-1E . RO/ [26]
1-247-3-BE L R L Tk [22]
M2 KA R i [26]
LR g [27]
ol :ﬁ@ﬁ [20]
TH] 7 ik [22]

A R R i R vh, AR T AR W A%
AL R, AT 2R/ T IR EZERR, R i l R
BAEPITE R, I A A -2 WA AR, B R

-ZEE A XA N TR ) 2 HE R A,

i ] RE A XU AN ST, SR A7 S A — A
BT REE
22 WEBRFRRFM
221 # vk

ARG R S W) 3 TR 5P 1) i SO B 9 2l 3 X L 852
JEo KBl FEAp, FURRE S YR AT b RS K A
IEFLERANIABATHLRR, A HLIR A TR R E 15 0L F A BRI 3%
S RE L AR ST AN S A 0 A e T R A
Fede, SEOEWIEA . 1A, MAEYARE ST RE 2
e S R A BT, AR IR SRR AR, ATt —
AR R, UFLRR TR 20 BT MR AR, DT A ARG T R

WE YA Bh 2328 R R P REE S R v R &
Y, GNEE . ERZS. MR ERMIMRZLAE, XX E
W ILIRIE T 5 TR S R (A A RXUR O A 5P 1 4 e
RS AN AR 2 28 02 A0 41 3R 1 Rl o Wi, (T ASAT 55 B
BENZRER, PR AT, RS AR fb 23 R 2 B Y Y
ML USRI T Py AR M 1) LR T e 7 A R A FLRR T
FAR, MBS G PN S R KR T e E, Sk
AN ARG AP R A G P T RE £ bl g sl 1k, A
T AS BLA M i A 2

A R BIR AR, WARRELET B E M, B’
TR, R AR, AR E RS Y, (515K
PR 55 ELA PR A A SR . [RIB, 2 R R A/ NRR i 7
AR TR T BRI R, 5 b % 0 1R N SR O T
. BT, KRBT T R 0GR AR
222 BRI ReATRE

A ) R e R SRR v, (U ) B LA 7 R
T R 2R pe e, R AR AR T LR JL
ANJ5

(DR EEFRME

KRR, FLER TR 4 WA I B B AT 2P B AR 1
St SERR AN, 1328/ INGF 5 5 ol A A& R UL
IeAh, FEELZU R A K B R AR G i S R A R, g
AR A FIYEA R B(H By Byy Bs, By B MHEER C
LMY R, B T RER I EFMED Y,

()T Wiz A= A A

REERA D EHREEEILRE, EM/EA T4t
P E A S, Sk ahne, BA — e iy
YEF, REMEISRRALIA Gy J1%) FEs 2L RR A B = REAS M I T
P, LA R MEIE A, AT Rk
P o i e A BT A R AR | 937 L IR 5 M WA i K A R )
FWFR L IAERR 54 R Wl P e A5 8 | #k HAT 0 R 45 44
PR R EEFLFF A SS-31, WAL UEBH T W BA AL 1 RE
BTT L AIE &N T

Q) A A=Wy i M ot

B A R B ot R v bl o0 B AR S R R, X
SRR A PLEAIER, fEIERR 2,27 -BRE-(3-LH-FR e
W bk -6- il iR ) — 4% R [2,2°-azino-bis(3- ethylbenzothiazoline-
6-sulfonic acid) ammonium salt, ABTS]FHES -+ H F13LH1 1,1-
2K Sk 2- =AY % %R B (1,1-diphenyl-2-picrylhydrazyl,
DPPH), i AP ER, e HlA FEERK, EKEKR
SRR, RIS e EPY

3 WMEMABEBRFTIZRE

WA EBRAN L LR L2 LR, 504
DR ZORT AR P AR £/ il B R R R . ) 1 DA ik
Yy KBRS N L 2R I



521 PRIAE, 45 SO IR R e PR it SR 05 WIS 195
Ers

e TRBE.

S

!
e R [ N et o

1 A R R L LR

Fig.1 Process flow for microbial fermentation of sour bamboo shoots
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