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Abstract

0 ¢ of this study was to utilizg eded bam SEainy season to

produce Ready-to-cook Bamboo Shoots-Bai . : s developed the product

in order to exténd its shelf — life as a 0 duct was sterilized into 2 kinds

of packaging (can and*reto ons-. Physical, chemical, microbiological,
and sensory qualities of pro cluding ges during storage e investigated. Firstly, Bamboo
Shoots (BS) were shredded then dip with 0.01% KMS and 0

0 CaCl, for 15 minutes. Se ly, Bai

Ya Nang (BYN) extract was prepared by dilut 5 with witer. After blended and filtrated xture,

he extract Fat 80MWegree Cecius for 10 miftites. Sensory evaluation result sho t the

moSths N ratio is 1: 9 of BYN to w, hirdly, the ratios of BS to BYN were panel

me ated 70% of BS ang 30% extract weregsignificantly showed thest in
negiand overall liking 0 ar that this @ptimal solution was fille kinds of
ites er hot water spray, t pnditio ng was set

121 Degree Qetus and pressure at 009 MPa (27. §1). The | ts were kept at

room temperature (30 Degree Cecius) and Were investigated g €S eve days during storage

period. ThereWere not found microorganism'@f the produetSneither iny 101 in retort pouch within

90-day storage. In conclusion, Readysto-cook Bamboo Shoot Bai Ya Nang in Appropriate

an be kept for 90 days at room temperature withe@it@ny changes of qualities.

Keyword: Bamboo Shoots, Bai Ya Nang, Changes of Storage, Ready —t o — cook, Export





