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Abstract: In order to study the dynamic changes of volatile components in the fermentation process of bamboo shoots, the volatile components of bam-

boo shoots in different fermentation stages were determined and analyzed by HS-SPME-GC-MS, and the corresponding acidity was determined. The re-

sults showed that the acidity of bamboo shoots increased during the natural fermentation process, and the acidity reached the highest of 0.58 g/100 g at

60 d. For the bamboo shoots, 63 volatile substances were detected in different fermentation stages. The relative content of phenols and acid substances

increased first and then decreased. The alcohols content decreased first and then increased, and the relative content reached the lowest of 1.53% after fer-

mentation 40 d. The relative content of esters decreased continuously, which was reduced by 25.96% after fermentation 60 d.
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Fig. 2 Total ion chromatogram of volatile components in natural
fermentation samples
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Table 1 Identification results of volatile components of naturally fermented bamboo shoots at different fermentation time by GC-MS
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