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Abstract

Structural features of commercial dietary bamboo charcoals were investigated using the wide-angle X-ray diffraction (WAXD). The
sharpness of (002) diffraction peak of carbon crystallites differed among the samples, suggesting the difference in the carbonization
temperature. Considering the stacked layer size of carbon crystallites in those bamboo charcoals, the carbonization temperature
appeared to be no more than 1000°C. Further, along with the crystal peaks of carbon, lots of WAXD peaks from the mineral
components were observed. Several major peaks were possibly assigned to the crystal diffraction peaks of potassium oxide. WAXD
peaks from the mineral components almost disappeared after rinsing the specimens in water or artificial gastric juice for 30 min
at 37°C, which seems to be related to an increase in the specific surface area by pulverization when producing the dietary bamboo

charcoals.
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