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Table 1 The basic formula for developing snack product from edible bamboo shoots

Ingredient Amount (g) %
Seasoning 14 48.12
Sugar 10 34.36
Butter 5 17.18
Salt 0.1 0.34
Sum 29.1 100.00
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Figure 1 Response surface of organoleptic test of snack product from edible bamboo shoots.
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Figure 2 The score accepted at 7.10 of attribute sensory evaluation formula of snack product from edible bamboo shoots.
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Table 2 Variables (factors) used for mixture design of product

53

Coded- variable levels

Natural-variable levels

Z Z, Zs X; (Bamboo shoot, %) X, (Flour, %) X (Egg, %)

0.00 0.50 0.50 30.00 40.00 30.00

1.00 0.00 0.00 50.00 30.00 20.00

0.00 0.00 1.00 30.00 30.00 40.00

0.67 0.17 0.17 43.40 33.40 23.40

0.50 0.00 0.50 40.00 30.00 30.00

0.17 0.17 0.67 33.40 33.40 33.40

0.33 0.33 0.33 36.60 36.60 26.60

1.00 0.00 0.00 50.00 30.00 20.00

0.00 0.00 1.00 30.00 30.00 40.00

0.50 0.50 0.00 40.00 40.00 20.00

0.00 1.00 0.00 30.00 50.00 20.00

0.00 0.50 0.50 30.00 40.00 30.00

0.17 0.67 0.17 33.40 43.30 23.40

0.00 1.00 0.00 30.00 50.00 20.00

Table 3 Organoleptic test of snack product from edible bamboo shoots
Organoleptic test
Coded- variable levels
Appearance Color Taste Crispness Flavor Overall

30.00 40.00 30.00 5.77+£0.92 5.73+1.08 6.40+0.56 6.74+0.78 6.35+0.58 6.77+0.85
50.00 30.00 20.00 5.96+0.65 6.50+0.64 6.68+0.84 5.93+0.82 5.67+0.76 5.92+0.74
30.00 30.00 40.00 6.40+0.74 6.23+0.98 6.87+0.96 7.12+0.94 6.75+£0.92 7.14+1.02
43.40 33.40 23.40 6.50+0.68 6.67+0.54 6.47+0.82 5.63+0.80 5.70+0.90 6.34+1.08
40.00 30.00 30.00 7.00+0.54 6.86+0.76 6.40+0.86 6.20+0.76 6.21+0.84 6.80+0.86
33.40 33.40 33.40 6.17+0.98 6.23+0.86 6.47+0.64 6.45+0.98 6.42+1.04 6.93+0.72
36.60 36.60 26.60 6.60+1.02 6.53+0.94 6.30+0.52 6.18+1.06 6.17+0.86 6.53+0.80
50.00 30.00 20.00 5.96+0.62 6.50+0.70 6.63+0.80 5.93+0.80 5.67+0.58 6.47+0.64
30.00 30.00 40.00 6.40+0.78 6.23+0.86 6.87+0.98 7.07+0.72 6.70+0.64 7.10£0.72
40.00 40.00 20.00 6.47+0.96 6.37+0.82 6.23+1.04 6.07+0.90 5.82+0.68 5.56+0.68
30.00 50.00 20.00 5.43+0.57 6.33+0.70 5.96+0.90 5.64+0.96 5.74+0.90 5.87+0.70
30.00 40.00 30.00 5.75+0.76 5.73+0.78 6.40+0.84 6.74+0.72 6.28+0.82 6.67+0.96
33.40 43.30 23.40 6.37+0.90 6.40+0.80 5.93+0.76 6.09+1.02 6.03+0.78 6.42+0.90
30.00 50.00 20.00 5.45+0.85 6.33+0.98 5.84+1.02 5.56+0.84 5.94+0.98 6.07+0.78

Data is shown as mean values + standard deviation and was obtained from one hundred panelists.

Table 4 Predicted and observed values for response variables of the suitable formula of snack product from edible bamboo shoots

Response Critical values of independent variables Stationary point Predicted value Observed value®
variable Xy Xz X3
(Bamboo shoot, %) (Flour, %) (Egg, %)
Overall 31.40 30.00 38.60 Maximum 7.10 7.20 +0.92
“Data is shown as mean values + standard deviation and was obtained from one hundred panelists.
Table 5 Regression coefficients of predicted polynomial model for response variable
Organoleptic test Equation R
Appearance Y = 5.95X1 + 5.48X2 + 6.35X3 + 3.33X1X2 + 2.91X1X3 - 0.57X2X3 - 0.50X1X2X3 0.9167
Color Y = 6.50X1 + 6.35X2 + 6.21X3 — 0.05X1X2 + 1.85X1X3 — 2.20X2X3 + 6.04X1X2X3 0.9691
Taste Y = 6.68X1 + 5.87X2 + 6.87X3 — 0.23X1X2 - 1.72X1X3 + 0.01X2X3 + 0.19X1X2X3 0.9575
Crispness Y = 5.82X1 + 5.61X2 + 7.14X3 + 1.04X1X2 - 0.25X1X3 + 1.59X2X3 - 8.31X1X2X3 0.9439
Flavor Y = 5.64X1 + 5.85X2 + 6.73X3 + 0.17X1X2 - 0.08X1X3 + 0.16X2X3 - 0.01X1X2X3 0.9635
Overall Y = 5.71X1 + 5.99X2 + 7.10X3 - 0.86X1X2 + 1.56X1X3 + 0.70X2X3 + 5.80X1X2X3 0.9485

X1 (Bamboo shoot), X2 (Flour), X3 (Egg).
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Table 6 Chemical, physical, microorganism and antioxidant properties of snack product from edible bamboo shoots

Chemical, physical, microorganism and antioxidant properties Content
Chemical properties
Carbohydrate (g/100g) 54.09+1.35
Protein (g/100g) 17.15+0.94
Fiber (g/100g) 9.42+0.56
Moisture (g/100g) 7.86+0.62
Lipid (g/100g) 6.52+0.40
Ash (g/100¢g) 4.96+0.24
Physical properties
Color
L 54.96+0.32
a* 8.45+0.18
b* 21.04+0.20
Antioxidant activity
DPPH radical scavenging (% inhibition) 51.65+1.80
Microorganism
Total plate count (cfu/g) <10
Yeast and mold (cfu/g) <10

Data is shown as mean values + standard deviation and was obtained from triplicate samples.
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