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The stughy,of pickled bamboo package. Procedure was started from the

test of quality of raw ma (Bm 5 Ot physical, chemieal®and canism. We

found L*=76.98, a*=2. =16.88, “texture value=3 N, moisture vo 92.58,

protein=0.47, fat=0.13, carbohydrate=5.3

ash=0.454and fiber=1.06. we also that

microorganism= 0’ CFU/g. and yeast-molds=1 <10 cfu/g. After that we studi sour

pickled k oot formula that group o .F in Kanjanaburi province had to p 1%

of sé e collected data, there are g color, texture, pH and lactic aid ev s for

We study which factof wi eftect to thefq ali of bamboo shg

sting in

sium Jinetabisulfide solutiq S)fbefore piekling. The It that was not
the expectation'beea se the yrowing Of Lactobaci was he MS. thus we
proved newl formula but KMS was not @ised and fiicrease saltolution tq in 5% granulated

sugar solution after that we tested the quality of physical drganism and sensory

mical, o

of the new formula then we compared theS

with old ula and the sample from

market. Weralso found that the ula. Spend 7 days fo ling so the new formula is the

en we packed pickledgbamboo shoot in package and steamed in 100 °C of
boiling water for 15 minute. The product can keep for 6 months at room temperature (30 "C)

however there is no change in any quality.





