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Preparation and Characteristics of Yogurt Prepared with Salted Bamboo Shoots

Eun-Jin Park, Jhon, Deok-Young*
Department of Food and Nutrition, Chonnam National University, Gwangju, Korea

Abstract

To investigate the production of yogurt added with desalted bamboo shoots, the component analysis was conducted. Desalted
bamboo shoots contained 82.59 % of moaisture, 4.56 % of protein, 0.52 % of lipid, 0.50 % of ash and 11.72 % of total dietary
fiber. The main mineral elements were Ca, P, S, Na, Mg and K. Yogurt base fermented with 0.005 % ABT-5 starter inoculum at
40 °C for 13 hr. For the preparation of bamboo shoots yogurt, various sugaring bamboo shoots were added to the yogurt base.
Results of sensory evaluation of the yogurt containing bamboo shoots indicated that color, odor, taste, flesh size, flesh amount,
mouth feel, and overall acceptability of the 15 %{w/v) bamboo shoots dicing (5% 5Xx5 mm) showed higher preference than
others. When bamboo shoot yogurt was kept at 4 °C for 15 days, pH, titratable acidity, viable counts of lactic acid bacteria and
Bifidobacterium bifidum of yogurt were not changed.
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<Table 1> Operation conditions of ICP-AES for bamboo shoots

Item

40 MHz free-running soild state RF

RF generator

RF power 1300 W
. Concentric Glass Nebulizer, scott type spray
Nebulizing system
chamber

Nebulizer gas flows : 0.8 (L/min)
Argon Gas Flows  Auxiliary gas flows : 0.2 (L/min)
Plasma gas flows : 15 (L/min)

Torch quartz torch, alumina injector (2.0mmiD)
. Dual SCD (Seqmented-array Charged-coupled
Optical system device Detector)
Na 589.59 Cu 327.39
Mg 285.21 Zn 206.20
Si 251.61 Mo 202.03
P 21491 Al 396.15
181.98 Ge 209.43
Wavelength (m) ¢ 766.49 Se 196.03
Ca 317.93 Pb 220.35
Cr 267.72 cd 228.80
Mn 257.61 As 188.98
Fe 238.20 Hg 253.65
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<Table 2> Chemical compositions and total dietary fiber contents
of desalted bamboo shoots

Moisture Crude protein Crude lipid ~ Crude ash  Total dietary fiber
) (g/ 100g)
82.59 4.56 0.52 0.50 11.72
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ZE 9 KFigure 1, 2. mEbA £ YoM 2 A 29
Rds, EATE 7|02 sto] A4 HaXHACE 0.005
Bw/v)S] 2ebe] njAE Iy HE2E 40 T, AT 13*1
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g
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fermentation time (hr)
—_
)

0.05 0.02 001 0.005 0.002 0.001 0.0005

starter inoculum contents (%, w/v)

Mg 5.66 5.55 n 0.98 0.40
Si 1.44 1.41 Mo 0.20 1.41

p 102.35 12228 Al 0.18 0.23

S 9342  107.49 Ge NDY  NDDV
K 5.74 5.63 Se N.D. N.D.
Ca 167.39  164.01 Pb N.D. N.D.
Cr 0.12 0.10 cd N.D. N.D.
Mn 0.35 0.20 As N.D. N.D.
Fe 3.18 1.93 Hg N.D. N.D.

D N.D. means not detected.

<Figure 1> Effect of starter inoculum contents on the fermentation
time ([7: start of fermentation, W: end of fermentation)
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<Figure 2> Effect of starter inoculum contents on the viable cell counts
(T start of fermentation, m: end of fermentation)
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<Table 4> Sensory scores of yogurt with addition of various flesh size of salted bamboo shoots

. Flesh size . C:olor Odor Sweet tast{é Flesh amount Mouth feel - Overall acceptability
2X2X2mm 3.00+2.54* 32242407 3.71£1.90% 3.80+2.56% 2.60+2.47° 245+1.52%
5X5X5 mm 6.1041.99P 3.82+2.46% 3.92+2177 6.50+1.99P 6.90+1.01°¢ 7.20+£1.05¢
8X8X8 mm 350+2.312 391+£1.76% 4.35+1.83% 3.50+ 2.06 455+2.55P 3.95+2.374
Values are mean + standard deviation.
Data were analyzed by Duncan’s multiple range test.
Different superscripts within a row indicate significant difference (p<0.05)
<Table 5> Sensory scores of yogurt with addition of various flesh amount of salted bamboo shoots
Flesh amount < Color Odor Sweet taste Flesh amount Mouth feelﬁflf:; - Overall acceptability
5 % 381+2.18% 1.80+1.23* 2.35+1.962 1.50£1.19% 1.95+1.62% 1.70+1.57%
10% 3.93+2.30° 255+2.17° 470+2.36 4.10+252° 4.80+243P 4804237
15 % 5.35+1.83% 3.60+2.06% 6.30+2.01¢ 6.60+2.06° 6.95+1.27° 6.95+1.21¢
20 % 5.29+1.10° 4.55+2.720 4.00+2.28% 2.65+1.85% 3.4241.90° 3.42+1.99°

Values are mean =+ standard deviation.
Data were analyzed by Duncan’s multiple range test.

Different superscripts within a row indicate significant difference (p<0.05)

<Table 6> Sensory scores of control, bambog shoots and commercial peach yogurt -

S Color Odor Sweet taste Mouth‘f - Overall accepability
control 2.60+0.89% 4.20+0.85 2.20+0.804 2.00£0.712 2.20£0.907
peach 2.4041.14% 4000712 2.8040.90% 4.20+0.84P 24040554

bamboo shoot 4.80+0.74° 5.80+0.81P 4.80+1.04P 5.60+0.90¢ 6.40+£1.21P

Values are mean + standard deviation.
Data were analyzed by Duncan’s multiple range test.

Different superscripts within a row indicate significant difference (p<0.05)
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<Figure 3> Changes in pH values (l: bamboo shoots, [: controli)
and titratable acidity (A: bamboo shoots, A: control) of

yogurt during storage
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<Figure 4> Changes in viable cell counts of total lactic acid bacteria
(m: bamboo shoots, [J: control) and Bifidobacterium
bifidum (A: bamboo shoots, A: control) of yogurt
during storage
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