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Abstract: In order to evaluate the effect of different cultivation models on the quality of Dendrocalamus
lati florus shoots, improve economic values of D. latiflorus forests, we used the soil cultivation and non-
cultivation methods to study the appearance, nutrients, taste substances and amino acid contents of D.
lati florus shoots, analysis of the effects of different cultivation measures on the quality and palatability of
D. latiflorus shoots. The results showed that: (1) the individual weight, basis, length and edible rate of
the D. latiflorus shoots cultivated in the soil were significantly higher than that of the non-cultivated bam-
boo shoots by 28.09%, 12. 76%, 19.61% and 23. 53%, respectively, and the thickness of the sill wall
was significantly reduced by 46.43%. (2) The contents of ash, protein, fat and starch in cultivated bam-
boo shoots decreased significantly by 10. 08%, 12. 77%, 26. 09% and 48. 84% , respectively, while the
contents of reducing sugar, soluble sugar, water and vitamin C increased to varying degrees. (3) The con-

tents of tannin, oxalic acid, cellulose, and lignin in cultivated D. lati florus shoots decreased by 26.32%,
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20.26%, 39.12% and 25.47% compared with that of non-cultivated bamboo shoots. (4) The total amino
acid content of the bamboo shoots cultivated in the soil significantly increased by 26. 08% compared with

the non-cultivated bamboo shoots. Among them, the contents of bitterness, aromatic and umami amino

acids decreased, but the proportion of sweet amino acids increased significantly. The study found that soil

cultivation can improve the appearance of D. [ati florus shoots, increase sweetness of bamboo shoots, re-

duce roughness and sour taste, so that the quality of bamboo shoots is significantly improved.

Key words: Dendrocalamus lati florus; soil covered cultivation; appearance form; nutrients
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Table 1 Appearance of D. latiflorus shoots from different experimental stand

B d I 5

AR ek

K %

FEREJRL R

’ Individual weight Shoot diameter Shoot length Edible rate Leaf thickness
Measure / 2 ) /
/(g « plant™1) /em /N /em
B o , )
< 786.67+37.75a 9.2840.47a 25.6840.97a 62.6740.019a 0.2740.054b
Soil covered stand
A 614.21420.73b 8.234+0.33b 21.4740.83b 51.2940.009b 0.5340.041a

Non-covered stand

TE : R R /NG b R R AL B E 7E 0. 05 7K F- 25 5 i 3% (P <<0. 05) 5 T [A

Notes: Different lowercase letters within the same column indicate significant difference between treatments at the 0. 05 level; The same as

below
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Table 2 Nutrition quality of D. latiflorus shoots from experimental stand
. . i JEUb S 4 . . -
2t W5y E1R 5 L T e ey % C B Hy
M” 8 > Ash Protein Fat o g Soluble sugar tent Ascorbic acid Amylum
casure /(mg+g ") /(mg+g ") /(mg+g ") ) sugar_ /(mg-+g ") CO?UCH /(mg+g ") /(mg=+g ")
/(mg-g ") /%
Soil i?}viejfdirlland 6.9640.03b 20.0240.43b  4.73740.31b 4.9740.51a 15.1940.08a 92.61+0.58a 18.4+0. 56a 1.55+0.13b
R+ Hk s

Non-covered stand

7.7410.10a

22.95+0.32a  6.4040.10a 4.89£0.53a 13.9540.38b 90.9£0.84b  14.2740.59b  3.03+£0.66a
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Table 3 The content of odorous substances and cellulosic substances in D. latiflorus

shoots from experimental stand
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jﬁt}zf Tannin Oxalate Latiflorus cellulose Lignin
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AH; + #55 Non-covered stand 2.47+0.27a 1.06440. 08a 13.62+0.53a 85.4843.23a
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