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Effects of lactic acid bacteria fermentation on the sensory,
physicochemical, and flavor quality of sour bamboo shoots

LIN Li-Hua"*, LU An-Ping', CHEN Jing'?

(1. Environment and Food Engineering School, Liuzhou Polytechnic University, Liuzhou 545006, China;
2. Liuzhou Agricultural Products Rapid Testing Engineering Technology Center, Liuzhou 545006, China)

ABSTRACT: Objective To investigate the Effects of lactic acid bacteria fermentation on the sensory,
physicochemical, and flavor quality of sour bamboo shoots. Methods Fresh Dendrocalamus latiflorus bamboo
shoots were cut into strips and subjected to fermentation using lactic acid bacteria or natural fermentation in pure
water as a control. The study investigated changes in total acidity, amino nitrogen, nitrite content, sensory evaluation,
and volatile flavor compounds in sour bamboo shoots fermented with lactic acid bacteria compared to natural
fermentation. Results After 60 days of fermentation, the total acidity and amino nitrogen content of the lactic acid

bacteria-fermented sour bamboo shoots were 19.28 g/kg and 0.506 g/100 g, respectively, significantly higher than
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those of the naturally fermented sour bamboo shoots (16.14 g/kg and 0.448 g/100 g, respectively). The nitrite content

of the lactic acid bacteria-fermented sour bamboo shoots was less than half that of the naturally fermented sample,

with both fermentation methods yielding nitrite levels below 2.9 mg/kg. Solid-phase microextraction-gas

chromatography-mass spectrometry (SPME-GC-MS) analysis detected 10 kinds of volatile flavor compounds in

the lactic acid bacteria-fermented sour bamboo shoots, compared to 9 in the naturally fermented ones, with

p-cresol being the primary flavor compound. The lactic acid bacteria-fermented sour bamboo shoots exhibited a

uniform milky-white color, crisp texture, rich aroma and moderate acidity, achieving a sensory evaluation score of

88 points. Conclusion Sour bamboo shoots fermented with lactic acid bacteria have high sensory scores, good

quality, and high food safety.

KEY WORDS: sour bamboo shoots; lactic acid bacteria fermentation; flavor analysis; sensory evaluation
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Table 1 Fermentation process of sour bamboo shoots
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Table 2 Fermentation process of sour bamboo shoots
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Table 3 Changes of total acidity of sour bamboo shoots

At i) /d 0 15 30 60
q-1 SR & H/(g/kg) 0.13%0.01 13.83+0.45 15.44+0.21 16.1440.19
q-2 B R/ (g/kg) 0.13+0.01 16.52+0.32 18.42+0.21 19.28+0.20
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Table 4 Changes of nitrite of sour bamboo shoots

Asfa]/d 0 15 30 60
q-1 AR £5/(mg/kg) 0.42+0.12 9.48+0.38 3.84+0.23 2.89+0.18
q-2 WAE R 45 /(mg/kg) 0.35+0.10 5.24+0.12 3.37+0.14 1.37+0.14
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Table 5 Changes of amino nitrogen content of sour bamboo shoots

B 1) /d 0 15 30 60
q-1 EHEE/(g/100 g) 0.060+0.002 0.213+0.017 0.489+0.026 0.448+0.016
q-2 AL E/(g/100 g) 0.089+0.010 0.250+0.014 0.534+0.013 0.506+0.016
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Table 6 Sensory evaluation of sour bamboo shoots
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Table 7 Volatile compounds and their relative content in sour bamboo shoots and bamboo shoots
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