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The purposes of this study were to investigate the physicochemical properties and component values of bamboo oil from
Phyllostachys nigra var. henonis obtained by refining process. The tar concentration in the refined bamboo oil (RBO) was
decreased to about 78% compared to crude Bamboo oil (CBO). The chromaticities of light, red, and yellow in RBO were
92.4 and 3.0, respectively. This result indicates that the chromaticity of light was increased with the decrease in the tar
concentration in the Bamboo oil. The total concentrations of organic acid and phenolics compound in RBO were decreased
to about 63% and 80%, respectively. The total concentration of free sugars was decreased to about 78% in RBO and the
concentration of free sugar was in the order of lactose, fructose, and glucose. The palmitoleic acid and stearic acid concen-
trations were higher than that of other fatty acids. The concentration of total organic acid was decreased to about 88%
through RBO. Among the various organic acids, the formic acid concentration was highest in the RBO. The minerals con-
centrations in the CBO were in the order of Ca, K, Na, and Fe. On the other hand, in the case of RBO, it was in the
order of Ca, Fe, K, and Na.
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Table 1. Physical Properties of Crude and Refined Bamboo Oil
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Sample Specific gravity (g/cms) Transparency (nm) Tar (%) Chromaticity
A A
B L (W&B) (red) b (yellow)
1.02 0.16 0.81 53.8 29.1 0
1.01 0.05 0.18 92.4 3.0 6.4

A: Crude bamboo oil.
B: Refined bamboo oil.

Table 2. Chemical Properties of Crude and Refined Bamboo Oil

Sample pH Total organic acid (%) Total phenolic compounds (mg/mL)
A 3.6 3.7 295.4
B 2.0 1.4 57.8

Table 3. Composition of Bamboo Oil

Table 4. Free Sugars Concentrations in Bamboo Oil

Sample Moisture (%) Crude protein (%) Crude fat (%) Free sugars (mg%) Sample A Sample B
A 99.0 0.35 0.61 D-Arabinose 2.3 -
B 99.3 0.21 0.34 D-Galactose 13 -
D-Glucose 8.7 2.1
- — _ D-Fructose 16.6 0.2
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Table 6. Organic Acids Concentrations in Bamboo Oil

Organic acids (mg%) Sample A Sample B
Oxalic acid 0.03 0.01
Tartaric acid - -
Citric acid - -
Malic acid 0.05 0.03
Formic acid 2.22 0.19
Lactic acid 0.40 0.10

Succinic acid - -

actose, ribose % maltose’} AZE A ¢gkch 3 Oy 780l Sk
¥ obu|iAk, vl A, EE HZHA] F9kTH(Tableol AASH] ).
YU 7] S0 SH5-8 AMARS C10:0004 C227k4] BAJ8kgie) w418t
A= Table 501 YERASITE & WA S ] A divHr 7]50]
139.1 mg%, A - 7180] 99.9 mg%z AAHY = oF 25%9]
Ak gego] rAaE o v AR 7159 BA iy 715l
A] palmitoleic acid®] o] 80.8% 2 66.8%= 7HF okl Tt o =
stearic acid, linoleic acid 0|tk divHF- 7150l 34 F714H &
A3}7] 918l oxalic acid, tartaric acid, citric acid, malic acid, formic
acid, lactic acid, succinic acid & 43Itk tius- 715 g8
714k §rke] A3k Table 6] YERASITE & f714F 32 w] Al
b 715 elM= 2.65 mg%, A iy 7184 0.22 mg%®E 4
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Table 7. Minerals Concentrations in Bamboo Oil
Minerals (mg%) Sample A Sample B
Ca 37.7 17.7
Fe 4.1 6.7
K 22.8 4.0
Mg 4.0 1.0
Mn 0.1 -
Cu 0.2 0.1
Na 10.9 34
Zn 1.7 2.1
Table 8. Cations Concentrations in Bamboo Oil
Cations (mg%) Sample A Sample B
Li" 0.01 -
Na" 0.28 0.09
NH, 0.02 -
K" 3.07 0.05
Ca™ 2.29 0.04
Table 9. Anionsconcentrations in Bamboo Oil
Anions (mg%) Sample A Sample B
Cr 0.67 0.16
NO; 0.01 -
NO; 0.07 0.01
PO, 0.04 -
SOF 0.03 0.60
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