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The word Bamboo

No one knows for sure how bamboo became
bamboo. There are two primary speculations.
One is that the origin is from the ancient Indian
name for bamboo, "mambu". The other
speculation is that it is Malayan in origin and
comes from the sound bamboo makes when it
burns. "Bam-Boom".



Wood and timber 

Food 

Medicine

Ornaments and 

decorative items 

Sports and entertainment 

Sentimental and auspicious 

Restoration of degraded land  

Bamboo a Multipurpose Plant 

Spiritual and mental 

healing 

Fuel and energy  Fuel and energy 





Ingredients of Chyawanprash

I. Pradhan ingredients- Amla 5kg

II. Sansadhan ingredients- 1. Bidrikhand, 2. Safed Chnadan, 3. Vasaka, 4. 
Akarkara, 5. Brahmi, 6. Bitva, 7. Chhoti Harr, 8. Kamal Kesar, 9. Jatamansi, 10. 
Gokhru, 11. Bel, 12. Kachoor, 13. Nagarmotha, 14. Laung, 15. Dushkarmoola, 
16. Kakadsinghi, 17. Dushamoola, 18. Jiwanti, 19. Punarnava, 20. Anjeer, 21. 
Ashwagandha, 22. Giloya, 23. Tulsi leaves, 24. Meetha neem, 25. Saunth, 26. 
Munakha, 27. Mulathi (All ingredients in 50 g each). 

III. Yamak ingredients- 1. Ghee 250 g, 2. Til oil 250 g

IV.  Samvahak ingredients- 1. Sugar 3 kg

V. Prekshap ingredients- 1. Pippali 100 g, 2. Banslochan 150 g, 3. Dalchini 50 
g, 4. Tejpatra 20 g, 5. Nagakesar 20, 6. Chhoti illaichi 20 g, 7. Keasr 2 g, 
Shahad 250 g



Macronutrients Protein

Amino acids

Carbohydrates

Starch

Bioactive Compounds

Phytosterols

Phenols

Dietary Fiber

Minerals

Vitamins
Thiamine; Niacin; Vitamin A;

Vitamin B6; Vitamin E

Moisture, Ash

BAMBOO SHOOT CONTAINS



BAMBOO SHOOT A SOURCE OF DIETARY FIBER 



Dietary Fiber 
Hipsley coined the term “Dietary Fiber” in 1953. It is also called roughage, bulk or blast.

Dietary fiber is edible part in the food.

The food part which is resistant to digestion and absorption in the human small intestine. 

Only plant parts are considered in the category of dietary fiber. Dietary fiber includes 
polysaccharides such as cellulose, hemicellulose, beta-glucans, inulin, arabinoxylans, 
arabinogalactans, etc. and Oligosaccharides, lignin and associated plant substances such as 
waxex, cutin and suberin. 



Food items Dietary fiber, g/100 g Food items Dietary fiber g/100 g

Dried kidney beans 19.3 Green soya bean 5

Dried pea 17.4 Cauliflower 3.7

Dried soya beans 17.1 Squash 2.8

Dried Japanese 
parsimmon

14 Spinach 2.8

Wheat flour (whole) 12.48 Carrot 2.7

Dried fig 10.9 Japanese reddish 1.4

Dried prune 7.2 Straw berry 1.4

Rye flour 12.9 Apple 1.5

Oatmeal 9.4 Cucumber 1.1

Parsley 6.8 Banana 1.1

Avocado 5.3 Bamboo shoots (fresh, 
which are consumed 
as food)

4.5-6.0

Dietary Fiber in Different Food Items 



Dietary Fiber Intake by the Population (Recommended Amount is 25g/ day or More )

Countries Daily dietary fiber intake at present in grams

Japan 15-18

United Kingdom 14.2

United States 15

France 16

Finland 16.7

Netherlands 20-25 

Germany 21

Sweden 22.1

Switzerland 30-33

India 39-43 

Nakaji et al 2002



Health Problems Associated with Inadequate Intake of Dietary Fiber 

Firm and small amount of stool, which passes through gut very slowly.

Cause of diverticulosis coli and appendicitis. 

Constipation is common among those having less fibrous food.

Rise of serum cholesterols and sugar.

Malignant tumours and colon cancer 

These diseases or health problems are of New World or of developed countries due to less 
dietary fiber in their diet and depending more on non-vegetarian foods.



Bamboo Shoots for Dietary Fiber 



Rs. 1000



Bamboo Shoots in Water 



Fresh Bamboo Shoots in the Market 



Processed Bamboo Shoots 



Dried and fermented Bamboo Shoots 

Dried Bamboo Shoots 

Fermented Bamboo Shoots 





Bamboo Shoot Chunks in Water 



Bamboo Shoot Paste 



Bamboo Shoots Canned, Bottled or Polypacked



Species Dietary fiber g/100 g Species Dietary fiber g/100 g

Bambusa kingiana 4.5 ± 0.06 B. polymorpha 3.82 ± 0.06

B. vulgaris 4.24 ± 0.01 B. bambos 3.54 ± 0.02

Gigantochloa rostrata 4.20 ± 0.09 D. asper 3.54 ± 0.07

G. albociliata 4.15 ± 0.11 D. membranaceus 2.91 ± 0.06

Dendrocalamus
brandisii

4.03 ± 0.07 D. giganteus 2.65 ± 0.03

B. tulda 3.97 ± 0.02 B. nutans 2.28 ± 0.01

D. hamiltonii 3.90 ± 0.03 D. strictus 2.26 ± 0.01

Dietary Fiber in Shoots of Some Edible Species of Bamboo



Can replace 

silicon dioxide in 

order to achieve 

an all-natural 

label

Improves 

textures in 

the products 

moisture 

content

Common ingredient: in 

breakfast 

cereals/pasta/shredded 

cheese/ sauces/ mustard/ 

ketchup/ beverages/fruit 

juices/ snacks/ frozen 

desserts/ bakery products 

Useful in 

powdered mixes, 

where anti-caking 

properties and 

extra fiber are 

needed

Bamboo shoot 

fiber

Cheap Alternative to: 

wheat/oat/corn/potato

/pea/soybean/apple 

fiber



Dietary fiber components Wheat flour (whole) Shoot powder 

NDF (Neutral detergent fiber) 53.43 ± 0.04 58.98 ± 0.05

ADF (Acid detergent fiber) 0.46 ± 0.01 14 ± 0.01

Lignin 0.42 ± 0.01 3.66± 0.01 

Hemicellulose 52.97 ± 0.04 44.30 ± 0.06

Cellulose 0.04 ± 0.01 8.92 ± 0.05

Dietary Fiber Components  (g/100 g) in Wheat Flour and D. hamiltonii flour  (Shoots boiled for 
20 minutes prior to converting powder )



Ways of Bamboo Shoot Consumption for Intake of Dietary Fiber

Whole bamboo or chunks

Fermented or dried bamboo 

Bamboo paste or powder

Tablets and capsules (as nutraceuticals)



Japanese Recipe



Japanese Recipe



Indian Bamboo Shoot Masala Curry



Ooti - Indian Recipe 



Kangsoi-Indian Recipe



Bamboo Shoots with Beans or Pulses 



Bamboo Shoot Macroni 



Bamboo Shoot Sweet Meat (Halwa)



Bamboo Shoot Bhujia



Bamboo Shoot Paste Puri



Bamboo Shoot Paste Chapati 



Bamboo Shoot Paste Cookies 



Bamboo  Paste Curd in bamboo cups 



Bamboo Shoot Paste Tomato Ketchup 



Bamboo Shoot Paste Mayonnaise



Dietary fiber from Bamboo (Nutraceutical)

Shennong Honey Bio-Tech Co., Ltd., China

Changsha Winner Bio-Tech Co., Ltd., China

Harbin Yeekong Herb Inc., China 

http://winnerpharm.en.alibaba.com/
http://winnerpharm.en.alibaba.com/
http://winnerpharm.en.alibaba.com/
http://yeekong.en.alibaba.com/
http://yeekong.en.alibaba.com/
http://yeekong.en.alibaba.com/
http://yeekong.en.alibaba.com/
http://yeekong.en.alibaba.com/


Dietary fiber 
components 

Control 
biscuits 

Fortified 
biscuits 

Control namkeen
( salty snacks)

Fortified namkeen
( salty snacks)

NDF 46.15 ± 0.23 63.21 ± 0.01 65.25 ± 0.02 71.25 ± 0.02

ADF 1.90 ± 0.01 3.46 ± 0.01 1.47 ± 0.01 5.25 ± 0.01

Lignin 0.09 ± 0.01 0.98 ± 0.01 0.46 ± 0.01 1.60 ± 0.01

Hemicellulose 44.26 ± 0.23 59.76 ± 0.01 63.77 ± 0.02 66.01 ± 0.02

Cellulose 1.21 ± 0.01 2.48 ± 0.01 1.02 ± 0.01 4.10 ± 0.01

Dietary Fiber Content of Products Fortified with 20 Minutes Boiled Dried Shoot Flour (D. 
hamiltonii) g/100 g



Sensory Analysis of Bamboo Shoot Fortified Products on 9 point Hedonic scale 

Parameters 9 Control biscuits Fortified 
biscuits 

Control 
namkeen ( 
salty snacks)

Fortified 
namkeen ( 
salty snacks) 

Colour 5.45± 1.19 5.86 ± 1.83 5.45 ± 0.88 4.90 ± 1.68

Aroma 6.00 ± 0.92 6.25 ± 1.23 6.00 ± 1.03 5.10 ± 1.71

Texture 5.55 ± 1.73 6.17 ± 1.74 6.10 ± 0.97 5.71 ± 1.75

Taste 5.90 ± 1.99 6.31 ± 1.74 6.45 ± 1.28 5.80 ± 2.07

Overall 6.20 ± 1.51 6.55 ± 1.37 6.25 ± 0.97 5.75 ± 2.01



Products Bamboo species Form used Refernces

Pork nuggets Bambusa polymorpha Fresh Thomas et al 2014

Cookies - Fresh Mustafa et al 206

Chapatti, Bhujia, 
Cookies, Bread, 
paneer

Dendrocalamus
hamiltonii

Paste from boiled 
shoots 

Bisht et al 2015

Biscuits Bambusa balcooa Fresh Choudhury et al 2015

Candies - Fresh Nimisha et al 2015

Chips Bambusa vulgaris Fresh Maroma , 2015

Pork Pickles - Fermented Chavhan et al 2015

Candy, Chutney, 
Chukh, Cracker, 
Nugget

Dendrocalamus
hamiltonii

Fresh Sood et al 2013

Chicken nuggets Bambusa auriculata Fermented Das et al 2013

Amareti cookies - - Farris and 
Piergiovanni 2008

Bamboo Shoot Fortified Food Items 



Conclusions 

Better food processing techniques and non-vegetarian diet has greatly reduced the daily 
dietary fiber intake.

Decrease in daily dietary fiber intake has caused various serious health problems including 
cancer. 

The health problems related to dietary fiber are more in developed and industrialized nations 
as the intake of dietary fiber is comparatively less in these countries. 

Bamboo shoots are one of the cheapest and best source of dietary fiber. 

Bamboo shoots are less in fats and calories and more in dietary fiber and other bioactive 
compounds. 

Fortification of food items with dietary fiber from bamboo shoots is very easy and convenient.

Bamboo shoot dietary fiber provides various health benefits besides providing various 
characteristics to the food fortified with it. 
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