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Abstract

In order to explore the optimal processing technology and the optima combination of the propor-
tion of spices and the ratio of bamboo shoot flour, this experiment selected edible salt, white
granulated sugar, cayenne pepper powder and the ratio of bamboo shoot flour as experimental
factors, and tested the proportion of spices and the ratio of bamboo shoot flour through single
factor and orthogonal test. The results showed that the optimal combination was edible salt 1.5%,
white granulated sugar 1.5%, chili powder 0.5%, and bamboo shoot powder ratio 3:1, which was
confirmed by sensory evaluation scores through parallel experiments. The average moisture con-
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tent of the treated bamboo shoot paste was 70.92%.
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Figure 1. Processes of bamboo shoot glutinous rice cake
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Table 1. Lo(3) Level table of orthogonal test factors
R 1 LBHEXRBEZRKER

SES
K
A B (%) B HibHE(%) C BN (%) D ##r Lt
1 1 1 0.5 1:1
2 15 15 1 2:1
3 2 2 1.5 31
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Table 2. Sensory evaluation table of bamboo shoot glutinous rice cake
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Figure 2. Effect of dietary salt supplemental on sensory scores
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Figure 3. Effect of added sugar on sensory score
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Figure 4. Effect of paprika supplemental amount
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Figure 5. Influence of bamboo shoot powder ratio
0N sensory scores

Bl 5. FHEREITSHFE

3.2. IE3ZSCi

321 IEXREBERS R

16 B R RS I Rt b, e R FH 25(1.0%. 1.5%. 2.0%), FIRbHE(1.0%. 1.5%. 2.0%), BEHUH(0.5%.
1.0%. 1.5%), F#rtb(Ll. 2:1. )T IEACRE, FEACRIGIEE RILE 35 I IER AR R, WiEF
guita, fEREWERR, JIHTZESTER, GRIE 4.

BT ZE AT 8 AT A, BRI EN R E s A BENE, bR R EmA R HIEASR
B4 B ZE(E R AT AL, M SRR IR A D >A>C> B, BIFERL > SHSRINE > Bk
IR > ORPFEARINE: B Kk E DU E & R IIRAKF, SR RRRAEH AsBsCiDs, RIEJEH
SERERC T B AR IR 1.5%. B RPHETRINE 1.5%. BHCM TR INE 0.5%. SR b 3:1; ATfiiE Seih 44
T EEE, X seat et BT IR E R .

3.2.2. WIERIEER

A 15 2 1) IE A2 R H S B A I E TR a5 3, P DO IR A8 iR AR 15 2 (1 i R 4 & #4747 e
HATIOUE, KRR IR 5 ZAHRIA R R T B E S e H A B s, FIEa A
83.54 41, I LA 4044 AsBsCiDss

DOI: 10.12677/hjfns.2024.133037 291 5 E IR


https://doi.org/10.12677/hjfns.2024.133037

NG %

Table 3. Lo(3*) Orthogonal test results

2 3. Lo IE3ZIHINEER

SN RE VR
) A B o D .
Yo% (EIRPRE)% (HOMUR)%  (FPRIEL) yi y2 y3 y (&ih)

1 1 1 1 1 72.67 70.33 76.00 219.00
2 1 2 2 2 74.00 71.00 75.75 220.75
3 1 3 3 3 76.83 78.33 75.25 230.42
4 2 1 2 3 71.67 80.67 71.75 224.08
5 2 2 3 1 71.00 62.33 68.75 202.08
6 2 3 1 2 66.67 73.17 81.50 221.33
7 3 1 3 2 73.17 78.33 73.67 225.17
8 3 2 1 3 81.17 73.67 79.83 234.67
9 3 3 2 1 71.83 77.00 73.50 222.33
K1 670.17 668.25 675.00 643.42

K2 647.50 657.50 667.17 667.25

K3 682.17 674.08 657.67 689.17
k1 74.46 74.25 75.00 71.49
k2 71.94 73.06 74.13 74.14
k3 75.80 74.90 73.07 76.57
R 3.85 1.84 1.93 5.08

Table 4. Analysis of variance
F 4 BEDHR

Ti ZERUE ESIES oyl H %75 F BEN

A (k) 188.451 2 94.226 6.149 *

B (H1bHE) 41.328 2 20.664 1.349

C (BRAED) 17.538 2 8.769 0.572

D (5 Lk) 61.636 2 30.818 2.011

e 275.819 18 15.323
Mit 1850.451 27
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Table 5. Verifies the test results
F 5. WIEAIER

g A(EHI%  B(EEHY% CEHNI% DL REVES FHI5y
1 15 15 0.5 311 83.36
2 15 15 0.5 311 85.12 83.54
3 15 15 0.5 311 82.13
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Table 6. Test results of water content of bamboo shoot paste
6. FHEKERNER

FEAR P 5 m1/g ma/g malg mi~ma/g mi~malg X/(g/100g) SEHE

1 35.7856 18.0283 11.1740 17.7573 24.6116 72.15%

2 29.2606 16.7654 11.2896 12.4952 17.9710 69.53%

3 31.7089 18.1465 11.5986 13.5624 20.1103 67.44%
70.92%

4 28.2463 16.4500 11.4089 11.7963 16.8374 70.06%

5 33.4720 17.1525 11.3977 16.3195 22.0743 73.93%

6 29.3630 16.2648 11.2666 13.0982 18.0964 72.38%
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