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R 1 AIA: B S s, T A A
FiiE . AR TREE RN AR, MR
BRI ESRAR IR AT 2.00%, A0 FH A 22 53R
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TR, MK EN R E G, R KB
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Table 1 Appearance quality of Ph. violascens shoot under fertilization with different chlorine content

LbEE AT Y K AR
Treatments Individual weight/(g-#£™") Basal diameter/mm Length/cm Edible ratios/%
T & AT High chlorine 130.34+10.46 a 34.09+2.42 a 24.53+1.65a 67.96+3.29 a
H Uit I Medium chlorine 129.76+9.27 a 34.33£1.99 a 23.60+2.77 a 66.87+4.42 a
& AIE Low chlorine 131.78+12.19 a 35.24+2.63 a 23.43+2.07 a 67.27+4.68 a

Vi [E 51 RN R 2 & Ab B ) 72 7 5 3 (P<0.05). IRl

Note: Different letters within the same column mean significant difference between treatments (P<0.05). The same below.
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Table 2 Nutrient quality of Ph. vielascens shoot under fertilization with different chlorine content

-1
mg-g
Qb Treatments K )5t Protein M Fat VEH) Starch 214 & Cellulose AJFZ Cellulose
1 #UHEAE High chlorine 27.67x191 ¢ 29.13t1.46 a 25.27«1.87 a 33.86+2.83 b 37.13+1.63 a
&t IR Medium chlorine 30.17+1.45b 23.35+1.02 b 23.09+1.18 b 41.55+6.65 a 37.22+5.05a
&AL Low chlorine 33.40+1.32 a 20.67+2.56 ¢ 22.87+0.68 b 38.34+1.65 a 38.12+5.44 a

25 W (P<0.05), e . IRENEIEA B E AT 5%
FRERGEEFALE (P>0.05), HYEESTH
SUMLARAL R ;R Rt A B R R 2
SAEE (P>0.05); FEVTHNRIFIVEN B bE A i
A 2 as, BRRWI & A R3]
ZrRE, A, REHEACA BT ATER &
ZERARE, (B8 TmEEEILAE (P<0.05),
AU, GRE A X B AT 5 IR AT B R
M, B SRR T RATIRIEE SR AR R, TR A
IR EA R MEIER, s R
BFR A SMAEST (R 2).
23 AESEEHENENEERKYREESF
SENFME

M1 3 AT Bl SR P3N, BTSRRI
PR, AETEEYET EES, BARGE L
HRRV AT OIS B 25 R B (P<0.05), T
BPEEERANRE (P>0.05); THNRT | BHR
U o Y2 TR, A S A B AT
HE T E R 2R B FE (P<0.05), MHR., HRSHE
PIZEFARRE (P>0.05); FITHHEHRES 2R E
Fher, TR S ARIRAL /N, NI L 2 T
1 (P<0.05), TEATHFRIIRIGIN (& 3). KL, H4jtE

X B AT AR R T R R, AR
DRI R, FRURMSATFRAT, TMidoR i oy 4w
ERPETEITEIE N
24 AESEEHENENTERERAS HZN
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Table 3 Nutrient quality of Ph. violascens shoot under fertilization with different chlorine content

mg-g’

KbFE Treatments YA R Soluble sugar  HL9* Tannin R Oxalic acid &2 Total acid  HEERLL Ratio of sugar to acid %% -F Chlorine
T Ui I High chlorine 12.43+0.23 a 1.824+0.08 ¢ 0.12+0.03 a 4.014£0.73 a 3.1740.11 a 0.23+0.04 a
h &UiIE Medium chlorine 10.81+£0.82 b 1.98+0.08 b 0.13+0.01 a 4.08+0.19 a 2.64+0.13 b 0.21£0.01 a
R4 AE Low chlorine 7.97+0.38 ¢ 251£0.11a  0.14+0.01 a 4.19+0.21 a 1.91£0.16 ¢ 0.20+0.03 a
*4 ARSRERLEFTTFEERENSE
Table 4 Amino acid content of Ph. violascens shoot under fertilization with different chlorine content mgg’
N 5 B IR IR E LR BEREFERR FRE LR T T RAILR AR
Qb Treatments Essential amino Bitter amino Delicious amino Sweet amino Aromatic amino Total amino
acid acid acids acids acid acids
i Uit fIE. High chlorine 3.2440.19 ¢ 2.94+0.17 ¢ 0.59+0.04 ¢ 1.3120.16 ¢ 1.98+0.05 b 6.38£0.41
&t il Medium chlorine 4.2740.18 b 3.78+0.18 b 0.75+0.05 b 1.73+0.21 b 2.06+0.10 b 8.51+0.25 b
R4 AE Low chlorine 5.15+0.14 a 5.20+0.13 a 0.83+0.07 a 2.07+0.13 a 2.94+0.21 a 10.44+0.72 a
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Table S Amino acid proportion of Ph. violascens shoot under fertilization with different chlorine content o,
posiil N T IR R R fif R S L TR TR S B RAKER
Essential amino Bitter amino Delicious amino Sweet amino Aromatic amino
Treatments X . . R .
acids acid acids acids acid

&AL High chlorine 50.78 +3.08 a 46.08 +2.89 a 9.37+0.21a 20.53+1.19a 31.03+7.94a

1 & A Medium chlorine 50.70+2.50 a 44.41+£3.56 a 8.81+£0.34 b 20.324+2.05a 24.42 +4.84 ¢

(AU AE Low chlorine 49.32+3.46 a 49.80+2.53 a 7.95+0.29 ¢ 19.83 £1.63 a 28.17+1.06 b

i R AR UBIBUE I N AR 5 B E R .

Note: The ratio of the amino acid component ratio in the table is the ratio of each amino acid to the total amino acid.
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Effect of Chlorine Fertilization on the Shoot Quality of
Phyllostachys violascens

YANG Li-ting'?, CHEN Shuang-lin', GUO Zi-wu', XU Sen', GU Rui"

(1. Research Institute of Subtropical Forestry, Chinese Academy of Forestry, Hangzhou 311400, Zhejiang, China;
2. Nanjing Forestry University, Nanjing 210037, Jiangsu, China)

Abstract: [Objective] To study the effect of chlorine fertilization on the quality of Phyllostachys violascens shoots,
and to contribute for the high-efficiency cultivation of high-quality bamboo shoots. [Method] High-yielding Ph. vi-
olascens plantation were selected, and the fertilization treatments with high (34%), medium (24%) and low (12%)
chlorine content were set up to observe the influence of chlorine fertilization on sensory, nutritional and taste charac-
ters of shoots. [Result] The results showed that chlorine fertilization influenced the sensory character slightly, while
affected the nutrient and taste greatly. With the increasing of chlorine content in fertilizer, the contents of protein,
total amino acid and its component, lignin, cellulose, the proportion of bitter amino acids decreased gradually, while
the contents of aromatic amino acids decreased in the beginning and then increased. The contents of fat, starch and
proportion of essential, flavor and sweet amino acids increased. Furthermore, there were significant difference on
contents of fat, protein, total amino acid and its component, the proportion of flavor and aromatic amino acids among
the three treatments, and the content of cellulose under high fertilization treatment was smaller than that under medi-
um and low fertilization treatments, while that of fat changed in opposite trends. With the increasing of chlorine con-
tent, the content of soluble sugar, ratio of sugar to acid and chlorine increased, while the contents of oxalic acid, tan-
nin and total acid decreased, but there were significant difference on the contents of oxalic acid, tannin and total acid
among the three fertilization treatments. [Conclusion] It is indicated that chlorine fertilization will influence the
sensory character of shoot slightly, while the fibrous materials content decrease, and delicious and sweet components
increase, especially under high fertilization treatment. Additional, further research should be conducted on the effect
of high chlorine fertilization on soil properties, especially for the influence of chlorine accumulation on structure and
function of soil microbial community.

Keywords: Phyllostachys violascens; chlorine fertilization; shoots quality; palatability
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