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Chen Qin (Fujiang College of Forestty, Nanping 353001, PRC) and Zhang Guofang. Processing
techniques on spring shoots of Phyllostadiys pubescens packed in plastic containers. Jownal of

Zhejiang Forestry College, 1998, 15 (4). 359 ~362

Abstract: By suitable processing techniques, it is completely feasible that the spring shoots are pro-

cessed into a series of products packed in plastic containers, such as sliced shoots in plastic bags, sliced

shoots in sweet and sour sauce, sliced shoots in vinegar-pepper sauce and candied shoots. The storage

duration of the products can reach more than 6 months.

Key words: Phyllostachys pubescens; bamboo sprout; vegetable processing; technique



