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ABSTRACT

The nutrition and nutraceutical of Bambusa burmanica Gamble and Thysostachys
siamensis Gamble were evaluated by proximate analysis, amino acid, phytosterol and total
phenolic contents. The results showed that 2 species of bamboo shoots contains about
91-92% moisture content, 1-3.44% protein, 0.06-0.13% fat, and 2.23-2.60% dietary fiber.
The 18 free amino acids (included 8 essential amino acids) and phytosterol (campesterol,
stigmasterol, B—sitosterol and brassicasterol) were found in both of bamboo shoots.
Bambusa burmanica Gamble had total free amino acids and total phytosterol more than
Thysostachys siamensis Gamble. In the other hand, the Thysostachys siamensis Gamble
had total phenolic compounds and DPPH radical-scavenging activity more than one. The
boiling procedure had effect on nutrition and nutraceutical of 2 species bamboo shoots.
After boiling, protein, ash and carbohydrate content were decreased but lipid and crude
fiber content were increased. However 2 species bamboo shoots were good source of
quality protein, low fat and high fiber furthermore they had phytosterol and phenolic

compounds that suitable to be a health food.
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Tabel 1 Proximate analysis (%) of fresh and boiled bamboo shoots

. Moisture Protein Lipid Ash Crude fiber Carbohydrate
Species content (%) (%) (%) (%) (%) (%)
Bambusa Fresh 91.21+0.17 3.44+0.19 0.06+0.01 0.84+0.02 1.23+0.03 3.22+0.39
burmanica SO . . .
Gamble Boiled 92.13+0.12 2.83+0.21 0.30+0.03 0.50+0.01 1.68+0.03 2.56+0.29
Thysostachys Fresh 91.65+0.02 1.02+¢0.10 0.13+0.01 0.89+0.01  1.14+0.12 5.17+0.21
siamensis e . . .
Gamble Boiled 92.96+0.16 1.00+0.12 0.23+0.01 0.60+0.01  1.46+0.11 3.75+0.08

Data presented as arithmetic mean + SD (n=3)
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Table 2 Phytosterol (mg/100g)of fresh and boiled bamboo shoots

Phytosterol (mg/100g)

Species
campesterol stigmasterol B-sitosterol stigmastanol Total
Bambusa Fresh 0.73 0.55 4.32 5.60+0.13
burmanica Gamble g 4 0.71 3.89 - 5.2040.52
Thysostachys Fresh 0.27 1.54 - 2.38%0.08
siamensis Gamble g 04 045 268 - 3.82+0.14

Data presented as arithmetic mean + SD (n=3)
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Table 3 Total phenolic contents and DPPH radical-scavenging activity of fresh and

boiled bamboo shoots

Total Phenolic DPPH
Species
(mg GAE/100g DW) (mg ascorbic acid/100g DW)
Bambusa burmanica Fresh 137.67+6.03 43.04+1.78
Gamble Boiled 477714591 31.73+1.16
Thysostachys Fresh 500.63+13.35 47.03+0.88
siamensis Gamble  Bojled 230.83+13.10 26.08+0.47

Data presented as arithmetic mean + SD (n=3)
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