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Abstract

Our country has the most abundant bamboo resources, bamboo shoots as high-quality green food,
rich in protein, dietary fiber, polysaccharides and other nutrients and functional substances, with
both high nutritional value and health function. This paper systematically sorts out the core nutri-
tional value of bamboo shoots, the restrictive factors of nutrient utilization (anti-nutrient factors,
palatability restrictions) and the characteristics of nutrient composition differences, summarizes
the types of bamboo shoot primary processing and deep processing technologies, the status quo of
industrial development and the results of typical cases, and deeply analyzes the current industry's
core problems such as insufficient technology research and development, weak enterprise innova-
tion, single market structure, non-uniform standard system, and lagging technology promotion. It
proposes a targeted optimization path from the four dimensions of processing technology optimi-
zation, whole industrial chain upgrade, high-value utilization of resources, and improvement of in-
dustrial security system, and looks forward to the future development direction of green technology,
intelligent industrial chain, product functionalization, and low-carbonization of the industry, provid-
ing theoretical basis and practical guidance for the comprehensive development of bamboo shoot
resources, high-value utilization, and sustainable industrial development.
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