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Effect of Heat Treatment on Texture and Color Changes
in Minimally Processed Water Bamboo
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Abstract Effect of hot water treatment on tenderness surface color and content of chlorophyll of min-
imally processed water bamboo was studied. The results showed that the treatment with hot water at
38 C for 1 h could maintain tenderness of water bamboo maintain better cell membrane integrity
and inhibit the synthesis of chlorophyll in surface cells. It was also showed that there was no respira-
tion summit during storage.
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Tab.1 Chemical characteristics of water bamboo
s /% /%
93.88+0.08 0.11+£0.00
3.54+0.02 0.11+0.01
3.12+0.00 0.10+0.01
Cc/
me/he 4.47+0.02 1.28+0.06
0.52+0.01
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125 Fig.1 Changes in respiration intensity of water bamboo

during storage



3 283
2.3 383°C1h 38<C2h
38C1lh
1948 Hunter R S 2.5
a b
) L 23.0~29.5 C
62% ~ 78 % 45
a 383°C1h 38C2h
36 C
. 38C1 38 C
h 383C2h 60 min
d1h 2
40 h
C 0.5h 383°C1h 38%C2h
6d 82.76 +16.51 N 73.40
£15.99 N
2.4 .
3 383C1h
36 C2h
2 6d
Tab.2 Effect of hot water treatment on color of minimally processed water bamboo after stored for 6 days at ambient tempera-
ture
/C /min /rgle L a b
30 286.17 £ 12.06 50.65+4.52 -16.28+1.37 24.78£2.83
36 60 282.24+10.18 57.30+2.75 -15.97+£0.94 28.41+1.08
120 283.60+1.78 56.08+2.52 -16.47+1.23 27.87+0.91
30 288.58 £ 15.66 55.16+1.64 -16.50+1.32 27.86+0.68
38 60 216.96+9.51 65.42+2.87 -13.91+2.97 31.60+0.44
120 203.40 £ 8.99 65.84+2.85 -12.72+1.56 30.35+1.84
60 292.94 + 17.46 46.34+1.61 -16.92+1.74 22.37+1.53
3
Tab.3 Effect of hot water treatment on cell membrane of Tab.3 Storage conditions of water bamboo at ambient tem-
minimally processed water bamboo perature
/C /min /% /C /C /C /%
30 54.1 05-17 23.0 26.5 25.0 77
36 60 52.8 05-18  24.0 28.5 26.5 68
120 203 05-19 24.5 29.0 26.8 62
30 52.4
18 60 486 05-20 25.0 29.5 27.5 62
120 49 8 05 -21 25.0 29.5 27.8 78
60 58.9 05 -22 25.0 29.5 27.5 68




284 21

5 6d
Tab.5 Effect of hot water treatment on quality of minimally processed water bamboo after a storage of 6 days at ambient tem-
perature
) /N /% /% /%
/C /min
30 85.37+15.06 14.14 93.63+£0.17 5.28+1.37
36 60 86.24 +12.28 14.03 93.29+0.02 5.97+0.94
120 83.60+11.78 13.38 93.76 £0.11 5.47+1.23
30 88.58 + 15.66 14.37 93.26+0.48 5.50+1.32
38 60 82.76 £ 16.51 12.46 93.42+0.87 5.91+2.97
120 73.40+15.99 13.89 93.24+0.22 6.87+1.56
60 92.94 £ 17.02 15.82 92.89+0.18 5.92+1.74
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