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Abstract In recent years, the research on the mechanism of post-harvest lignification of bamboo shoots at home and abroad has been re-
viewed, mainly focusing on lignin, cellulose, phenolic substances and active oxygen,the changes of these factors in the process of bamboo
shoot lignification and their impact on bamboo shoot lignification are expounded, providing theoretical and scientific basis for the post-harvest
storage and preservation of bamboo shoots. In addition, the effects of different preservation methods ( physical preservation method, chemical

preservation method and biological preservation method) on the bamboo shoots’ lignification are also described.
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