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Effect of Temperature on Quality Degradation of Vacuum-packaged
Boiled Mao Bamboo Shoot
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Abstract; The quality degradation of vacuum-packaged boiled mao bamboo shoot stored under different temperature
was studied. The color and hardness of bamboo shoot under 23 “C, 33 C, and 43 °C were determined; at the same
time the contents of protein and vitamin C were analyzed. The results showed that temperature accelerates the quality
deterioration of vacuum-packed boiled bamboo shoots; the protein loss and degradation of vitamin C are consistent with
first-order kinetic reaction.
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Fig. 1 Standard curve of protein content
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Fig. 2 Value changes in L™, a” and b" of vacuum-packed boiled bamboo shoots at 23 °C , 33 °C and 43 °C
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Fig. 3 Effect of temperature on the hardness

of the boiled bamboo shoots
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Fig. 4 The regression curve of first-order kinetic reaction for
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boiled mao bamboo shoots in daily protein loss
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Tab.1 Dynamical equations and rate constants
of boiled bamboo shoots protein reaction
under the effect of temperature

REE/C AR R R R
23 A=14.578 45exp(-0.003 82¢) 0.003 82 0.971 08
33 A=14.553 78exp(-0.10 61z) 0.010 61 0.992 1
43 A=14.267 85exp(-0.020 49:) 0.020 49 0.996 17
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Fig. 5 The regression curve of first-order kinetic reaction
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for boiled mao bamboo shoots in daily Ve deterioration
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Tab.2 Dynamical equations and rate constants

of boiled bamboo shoots vitamin C reaction
under the effect of temperature

IREE/C Ve FEA# ) 712507 HEFEH R

23 A=12.99exp(-0.003 805:) 0.003 805 0.9809
33 A=13.05exp(-0.009 195:) 0.009 193 0.99

43 A=13.03exp(-0.017 4t) 0.0174  0.994 7
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