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Research progress on flavor compounds and fermentation technology of
sour bamboo shoots
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ABSTRACT: Chinese sour bamboo shoot, as a traditional fermented food, is mainly made from fresh bamboo shoots
through natural fermentation or inoculated fermentation. It is widely popular in Southern China due to its unique
flavor and rich nutritional content. Sour bamboo shoots are rich in cellulose, vitamins, minerals, and various
beneficial microorganisms, offering significant nutritional value. Their distinctive sour taste and aroma primarily
originate from volatile and non-volatile compounds produced during the fermentation process, including lactic acid,
acetic acid, esters, and alcohols. In recent years, with the development of modern fermentation technology, researchers
have made significant progress in the selection of fermentation strains, optimization of fermentation conditions, and
product quality control of sour bamboo shoots. This article reviewed the main nutritional components, flavor
compounds, and the research progress of its fermentation technology, providing a theoretical basis for improving the
production process of pickled bamboo shoots, enhancing product flavor quality, and achieving standardized production.
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Table 1 Main nutritional components of sour bamboo shoots
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Table 2 Key elements of sour bamboo shoot fermentation technology
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Table 3 Advantages and disadvantages of the pickling technology of bamboo shoots
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Table 4 Standards for the pickling technology of bamboo shoots
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