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3.1

£HWUFTSE  Chimonobambusa utilis shoots
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3.2

%3 bamboo shoot head
Sl 11 7 AT S R AR AR S EL O R IR A

%5 E bamboo shoot tail
GRS s Sl E R AN D A

%1KE length of bamboo shoot
Sl 1L 7 7T A G SK ) O B A R A A L

%3 EH1R diameter of bamboo shoot head
e L AT R S S B K ELAR

B5HE weight of single bamboo shoot
AN LT T A E R,

#FE tender degree
ficf 57 D) T 27 AR RO 22 (1) B 2 A 100

E uniformity

5
FHATAER. KA BFETHE—BREE.
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AIEZ edible ratio
i 55 ] A B sl T L AN R =R E o Ee .

3.10

FRFESE  defective bamboo shoot
52 25497 5 A BH W RO ) & B L T
. BURF RIS RS, BAH. HAFE. BEFE. BRHE,

3.11

£HWLATET  dried Chimonobambusa utilis shoots
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3.12

Z43ZE  mud content ratio
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ZtfR  impurity
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PRI E Rl —2% %

HKFE (em) 40~50 35~40 30~35

FLERA (em) 4.0~6.0 2.5~4.0 <25
HHAE (g) 200~300 150~200 100~150

AR (%) =65 =60 =55

BRIEE (%) <2.0 <5.0 <10.0

EIRE (%) <1.0 <2.0% <3.0

KR (%) <1.0 <2.0 <3.0

6.2 EHBUFNFTREZFEXS

TR N=5, OFRFH. —H. %, FESgRnERNE2.

el Ly Yy e g

®2 EHUBMHETREFEIDENK

AT H SR —& -l
FRIE (em) 20~30 15~20 =30, <15
FRER (em) =3.0 2.0~3.0 1.0~2.0

Ko (%) <10.0 10.0~15.0 15.0~20.0
8 (g/100g) <5.0 5.0~10.0 10.0~15.0
AR =

<10.0 10.0~25.0 25.0~50.0
(LA SOzit)  (mgkg)
A (%) <1.0 <20 <3.0

FRFE (%) <1.0 <2.0 <3.0
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