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Study on Application of Matzhu(Bamboo-Leaf Superfine Powder )
in Food Industry

FU Shiyao, CHEN Liang, ZHANG Yanwen, ZHANG Ying

(College of Bio-systems and Food Science,Zhejiang Key Laboratory for Agro-Food Processing,Zhejiang
Engineering Center for Food Technology and Equipment, Zhejiang University , Hangzhou 310058 , China )

Abstract: Matzhuis a novel superfine powder made from special bamboo leaf, which is of emerald
green color and exquisite texture. In this paper,Matzhu was applicated in three kinds of food
processing, i.e cake,yogurt and nougat. The appropriate amount of added level of Matzhu in cake is
about 4 % (w/w,according to flour weight) ,in yogurt is 1 % (w/w,according to yogurt weight) ,and
in nougat is 5 % (w/w,according to cotton candy weight) based on sensory evaluation and preference
test. Taking Matcha (superfine powder of green tea) as a reference and under the same addition level
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4 % ,the sensory quality and structure of Matzhu cake was better than Matcha cake. At the same

time, both cakes extended the shelf life. Through the sensory evaluation,rheological properties test,

whey precipitation rate test and water-holding capacity evaluation,it was revealed that Matzhu

yogurt had more stable product performance,and it's acceptance is 41.7 % higher than that of

Matcha yogurt. The results of Matzhu and Matcha's application research in nougat showed that both

nougats had uniform texture and pleasant flavor, however,Matzhu nougat was of better green and
bright color. The results of this study showed that using Matzhu and Matcha in above three food
samples can bring the concept of green health to product. Meanwhile , the processing adaptability of

Matzhu can be comparable to Matcha and the former it has more advantages in emerald green color

and faint scent of final products. Matzhu could be a natural,green food functional ingredient or

dietary supplement.

Keywords: Matzhu,Matcha, food functional ingrident, cake, yogurt, nougat
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Fig. 5 Sensory evaluation map of Mozhu cakes with

different dosage
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Table 6 Color difference between three kinds of cake
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Table 8 TPA differences of different kinds of cakes with different shelf time
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PR EAL 271.7+41.4* 0.82+0.02" 0.68+0.04" 0.31+0.03" 161.4+38.1"
JEL B A 482.3+78.6* 0.85+0.02* 0.67+0.03* 0.30+0.02* 279.1+45.9°
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PRIR kL 460.0+66.7* 0.82+0.01* 0.65+0.02* 0.29+0.02* 211.9+47.0"
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Table 9 Total colonies number of three kinds of cakes in
different shelf time
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Fig. 8 Sensory evaluation map of Mozhu yogurt with

different dosage
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Table 10 Acceptability of Mozhu yogurt with different

dosage
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Table 11 Acceptability of three different kinds of yogurt
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Fig. 11 Curves of three kinds of yogurt viscosity change

with shear rate
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Table 12 Whey precipitation rate of three kinds of yogurt

%
JE R I 16/l UN R RATRR S WKL)
1 0.00+0.00 0.00+0.00 0.00+0.00
5 0.00+0.00 0.00+0.00 0.00+0.00
10 0.00+0.00 0.00+0.00 3.20+0.10
15 1.24+0.09* 2.89+0.12° 4.87+0.14¢
20 6.56+0.13 9.23+0.14"° 11.72+0.16
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Table 13 Water—holding rate of three kinds of yogurt

T

K /% 83.7 £0.72* 84.8+0.73* 79.5 + 048"
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Fig. 12 Sensory evaluation map of Mozhu nougat with
different dosage
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Table 14 Acceptability of Mozhu nougat with different

dosage
@f;ﬁ 5 e 5 0 83.3
@j—;ﬁ 3 3 4 0 91.7
@Sj;;/rfr 0 7 6 D) 58.3
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Fig. 13 Appearance of three kinds of nougat samples
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Fig. 14 Sensory evaluation chart of three kinds of nougat
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Table 15 Degree of preference of three different kinds of

nougat
DFk 5 5 5 0 83.3
@t 4 5 5 N
@ 3 4 7 1 58.3
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