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Assessment on the diet preferences for the Giant Panda

on seasonal bamboos

Sheng-Yan Wu', Ci-Wen Yang**, Yen-Hsun Wang*, Chiao-Hui Chang*,

Yen-Liang Lin" and Mei-Fong Lin™"

Abstract: The aim of this project is to investigate the nutrition composition of bamboo from different seasons and that of the giant
panda’s sub-diet. The changes in feeding quantity and preferences over types of food were also compared for different seasons to
asses the nutritional requirement of seasonal ration for the giant panda. We started data collection from December 2008 when the
zoo received the animal and continued till end of November 2009. During the experimental period, the giant panda was fed 6 times a
day, net consumption of the food was weighed for every meal. The results showed that the bamboo species most preferred in
different seasons were Ma Bamboo in spring, Makino Bamboo in summer, Yushania niitakayamensis and Makino Bamboo in
autumn, Ma Bamboo and Wu Shell Green Bamboo in winter. In addition, it was noticed that Golden Bamboo was accepted in all
seasons. The giant panda only fed on the bamboo shoots of Yushania niitakayamensis and Makino Bamboo but not that of Green
Bamboo , Wu Shell Green Bamboo, or Ma Bamboo. The nutrition composition is most resemblance between bamboo leaves and
bamboo shoots. There is more crude fiber in bamboo culm and the ether extract and ash of bamboo leaves are more than other parts
of the plant. The comparison of nutrition composition with the quantity of food consumed shows that water content affects the

animal’s selection of bamboo, higher water content was much more preferred by the animal.

Key words: bamboo, giant panda, preferences, nutrition composition

National Taiwan University
" Taipei Zoo

™ National Taiwan University
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KM 0.5
g 0.5
# 6
BB T
HZYE % 45.25
HEHE % 14.12
FHAERT in dry matter 6.19
FEAEHE 16.22
iEV 6.50
g akiiifant/| 56.97
n]{RHEE Kcal/100g DM 340.07
#* 2. REREHE M SEEHEEEOT T o
WY MERE MEERT M kS i akiiilanty) n]HEE
% % in dry matter----------------- Kcal/100g DM
A=A 92.67 25.00 5.74 8.65 5.89 54.72 370.54
matEef  93.4 20.01 3.85 14.42 7.30 54.42 349.38
3. RFREEA A=A TR HIR B E(ke/day) ©
HG~5 H) 2(6~8 H) Fko~11 A) £Z(12~2 F)
Stk 7.38+2.39 3.28+2.14 1.64+1.67 10.01+4.32
FRTT 6.43+4.67 0.04+0.18 0.64+0.80 7.1345.16
FETT 6.10+3.96 11.50+5.60 12.35+7.32 4.20+2.68
GiKK) 8.13+7.97 9.49+5.55 4.96+3.73
AT 5 6.48+4.57 8.88+4.40 11.48+7.06 5.66+3.17
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JRTT 6.00 1.01£2.57 14.85
Ry 5 8.23+3.92 7.3243.16 4.70+6.08 7.66+4.37
wre T 2.27+2.93 3.53+1.99 2.92+1.59 4.49+3.09
d AT 3.44
- RN AR R
4. REREEA RS EMTE T HIR B B (ke/day) ©
H#G~5 A) B (6~8 H) FkO~11 A) £(12~2 A)
FRTTH] 0.17+0.38
Bk 0.00+0.00
FETTE] 8.65+3.95 5.28+3.43
JiEYTR] 0.49+0.60
EIRMEC] 5.12+2.90 2.13+1.66
FAE N UEE] 7.42+2 .86
. RN LR R
5. MTEEAIEE T H -
wYrE MERE MR M Mk EEREHEY nJHRE
% % in dry matter----------------- Kcal/100g DM
7 17T 56.99 14.76 2.80 29.78 12.20 40.46 246.06
FETT 60.10 15.62 2.90 29.13 12.70 39.65 247.17
JiRTT 39.65 20.33 3.09 30.87 9.7 36.01 253.16
Stk 45.20 16.78 2.25 32.77 12.86 35.35 228.73
ERTT 58.21 22.16 2.28 10.01 6.94 58.61 343.60
Eeaedil] 80.79 21.08 2.57 26.57 5.71 44.07 283.73
k7 44.51 13.75 2.43 35.48 9.98 38.36 230.31
uSZ) 55.06 17.78 2.62 27.80 10.01 41.79 261.82
+13.83 +3.36 +0.32 +8.33 +2.83 +7.97 +40.40
53 17T 56.99 14.76 2.80 29.78 12.20 40.46 246.06
FETT 62.72 4.45 1.29 50.54 4.26 39.46 187.25
JSk Ak 34.07 6.49 1.29 39.36 2.35 50.51 239.61
wB T 38.05 7.78 1.08 49.75 3.94 37.45 190.64
Eraedid] 56.31 5.72 1.12 53.26 2.93 36.97 180.84
uSZ) 49.63 7.84 1.52 44.54 5.14 40.97 208.88
+12.71 +4.05 +0.72 +9.80 +4.02 +5.52 +31.28
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R BT 53.20 2.53 0.38 62.68 5.62 28.80 128.70
FETT 69.38 2.98 0.69 59.29 2.01 35.03 158.27

iy 39.16 6.81 121 46.22 5.87 39.89 197.72
ST 44.13 3.35 1.77 58.29 4.67 31.92 156.98

k7T 65.18 2.18 0.49 59.85 3.16 3432 150.41

uS 2| 54.21 3.57 0.91 57.27 427 33.99 158.42
+13.03 +1.86 +0.58 +6.39 +1.65 +4.10 +24.97

] FEAT 11.51 14.51 1.13 35.27 721 41.88 235.73
A 17.22 16.03 0.89 22.68 6.30 54.12 288.57

ENE| 14.37 15.27 1.01 28.98 6.76 48.00 262.15

+4.04 +1.07 +0.17 +8.90 +0.64 +8.65 +37.36

# 6. BRIUFERITFHERI R -

HE HEHEH LSl FHREAE LEN o ek Ak ] HRE
% % in dry matter----------------- Kcal/100g DM
=8 50.42 £7.75 11.96+5.50 2.01+0.63  38.15+10.88 10.82+3.33 37.06+7.26 214.20+44.59

TEE 79.71+£21.86 11.23+3.99 1.62+0.67 39.38+6.44 8.91+2.98 38.87+1.53 214.92422.67
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