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ABSTRACT

Shanis af seaw edible Thai bambaos were collected fram the natual lerests in the rarh, te noremss, wnd
the sowthy ol Thailared for their (oot composiltion annlyses, They are conducted hy the Tabaratories of Uie Foed Divisian
under the Dupariment of dedicy] Seenves. The analyses were Tollveed these standard wethods of TAQ L1972-F o
Colgposition Fakls For Use [o Bast Asia, T eulls were wholnred Compositions ol some arher vegeiables and fards
Le. those of cabbage, cucumber, vice, epp, pork, and besf were alsa quided and tahaladed o comparisian,  The resulgs
shoswed Uil the niecitional values of the bambao sheots e comparable re those of maoy regetables, Homeyer . ome af
e roalest meries of (e bambon shoars is For ey can be collecied freely of charpe by the rrar Tusal people for cheir
e il Saitsumption From the near by forests ar from their owi bambog groves i fhey bave e their own liwing, arsas.
e bambaas prodace 8 ceemendeus rimber of aloots during the rmining season,
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**Deparment of Slviciltise, Faculiy of Forettry, Knsersar Uiniversicy, Bangkek (0903, Thailand,



88 NIATIUANART § ! bed-clw (lodern)

INTRODUCTION

Bamboo is one of the most widely used
plants in the world, 1t supplies the necessities
of the life for the great part of the world's
population.  Food, wensils, building malerials
-you name it and barnboo 35 used.

The Thai people, as well as the Chinese
and the Japancse know wery well to cook
young bamboo shoots For their meals. BMany
typical Thai dishes are composed of the young
bamboo shoots in different forms ie. fresh,
beiled, or pickled, Shootz: of some species
are bitter and needed some special cooking
{-boiling for some hours) bul shoots of many
species do not required to do so. Shoots
of Dendeocalpmus glponews, for example,
are very sweet and can be eaten when they
are fresh withoul any cooking, Shoots of L4,
agper, Thyrsastochys sigmensis, and Bambung
aruRdiraceae are common in the Thas omar-
kets.  Although shoors of the latest one arg
rather bitter, pickling makes ther  very tasty
T the Thais.

In this paper, therefore, shoots of some
edible Thai bamboos were analysel for their
compositions.  Moreover, those of some
comimon vegelnbles and foods Le cabbage,
cucumber, rice, egg, pork, and beef were
also quated far comparision in their outri-

tTiomal viloes.

METHOD
Fresh shoors of some edible Thai bam-

koo species were collecled from the natural

forests af the north, the norcheast, and (e
spouth of Thailand. They were kept in big
plastic bags and sent directly 1o the aboratorie:
within 36-4E hours for analvses. The analvscs
were followed those standard methods of
FAQ (1972) -Food Composition Table Far
Lise In East Asia. They were collaborated
and conducted by the Laboratories of ihe

Food Analysis Division under the Department
ol Medical Sciences,

RESULTS and DISCUSSION

The food compositions of the bamboa
shonts were analysed, The results were given
in Tables 1 and 2. The food compositions of
cabbage, cucumber, rice, crg, pork, and beel
were alse guoled and shown in Table 2 Tor
comparing to those of hambao shoots.

The edible portion was alsa figured out
but was not inclided in cthe Tables beoause
Lthe results varded preatlv -from 45 o 83 per-
cent by weight and depended very nmich on
the condittons of the shoots  samples wnd
the bamboo species, 1T the shoots were
sampled few davs late the percent of edible
part dropped grealy, On o the other hand,
when they were collecred earlier, they were
very vourg, Lheir edible portion is high, Far
the specics, those which have big shoos
such as those of Dendrocalamus asper, the
edible percent is high, bul species such as
Thersostachyy siomensic which has  small

shoots, their edible portion i low.
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Muost bamboo shoots give rise to the
fond energy in nearly the same magnitude
of 20-25 calorics per I00 grams, However,
shoots of Heribsa nana, B Slemena, and
B. arundinacea have high calorics of mare
than 440 per 100 grams, simply becavse they
contain bhigh amount of carbohvdrace, fat,
and protein.  The bambon sceds also give
high enecgy of 361 calories per 100 grams
-the same magnitude to that of rice. Other
compositions of the seeds are also at the
same level (o these of rice, bul the phospharus
cenient in the bamboo seeds is about five
timies higher than thal inorce, and caloiwm
iz very rare in the hamboo seeds,

The protem contents are ncluding cthose
af amine acids, purine bases, and any itromen
compounds.  Their contents in the shoors
varied and raoged froam 17 prams in £ axper
tord.d grams in A arundingregs,

Fats are those materials disolved in
petrolenm ether which are including  Tats,
latly  acics, sterols, and other pigmenes.
Their contenis in the shoots and in many
vegelables are very low -less than 1 pereent,
camparing ra those in eges and pork,

The carbohvdrate contenc is calculated
by subsiraction e sumrmation of the contents
af protein, fat, ash, fiber, and moisture from
1. The contents mostly are those of sugar,
and starch, However, those of peniosan
and some organic acids such as tartaric and
citric acids may be insluded.

Fibers in the tables mean crude fibers,
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They are those materials cannat be digested
by weak acids for weak bases, which are
similar o the acid-base conditions in hwman
stomach,  The fibers are mainly cellulose,
hemicellulose, and lignin,  Their concenes
depend very muoch on the age of the shoois;
old shools contain more clude fibers than
voung ones do. However, the analyses of
the shoets are in the cange of 1.1 percent,

Contents of vitaming  varied areadly
and depended very much not only oo the
species bul the freshiness and the age of the
shoots and the storing method as well.

Ihe bamboo shools are classafied os
one of vegetables. Tn general, the analyses
showed their nutritional values which are
comparahle to those of many vegetahles
{Tuble 21, However, the greatest meric of
the hambaoo shaots iz for they are collected
freely of charge by poor rural people from
their nearby natural forests or from their
own bamhon groves. Some mural people pland
the bamboos as a living fence. It does not
only delineate the boundary and provide a
windbreak, but also provides the owner with
high nutritional values of shoats which can
be collected freely of charge partdcularly
digring the raining seasen the plails produce

a tremendous number af shoots,

CONCLUSIONS
The nutritional vahies of bamboo shoots

varied with the species of the bamboos,
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Because of higher conlents of carbohydrate,
far, and procein in the shoots of B, #on,
B Wumeeuna, and B arendingces, their shools
contained higher fond enerey than 40 calories
per W grams, while those of ocher species
generally vangod 200 1o 25 calovies,  The edible
portion af the shools also vaned greatly,
from 45 Lo 83 percent by weighl, depenshng
very much wupon the shont size of the in-
dividual species amd the me of harvesting.

The greater the size and the eaclier the harves

ting, the greater was the relative edible pomion,
Crher nurriticsal values ol bamboo shoots

were comparable o thase of many vegetahles,
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