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Research advance of the preservative for edible shoots
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Abstract; Edible shoots mainly include bamboo shoot ( Gramineae ), asparagus ( Asteraceae ), rattan shoot
(Palmae) ,lettuce( Liliaceae) and so on.They have very high contents of nutrition elements.But the harvested fresh
shoots are easy to be lignificated and browned which will decrease the quality of shoots. As an indispensable
auxiliary mean and an independent technology at room temperature, the preservative can solve these problems.
The application of preservative in edible shoots preservation techniques and its research progress were
summarized in this paper.
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