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Optimization of Base Seasoning Preparation from Decapterus maruadsi Based on Electronic Nose and Electronic Tongue
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Abstract: This study aimed to optimize the enzymatic hydrolysis of Decapterus maruadsi muscle to produce base seasoning
with improved taste and flavor. Optimization of hydrolysis conditions was done using combination of one-factor-a-time
method and response surface methodology. The taste and aroma profiles of protein hydrolysates were evaluated using
an electronic nose, an electronic nose and a sensory panel, and the amino acid composition and the content of disodium
5'_ribonucleotide, a taste-active compound were determined. A solid-to-solvent ratio of 1:2 (g/mL), an enzyme dosage of
8 000 Ulg, a temperature of 60 “C and a hydrolysis time of 6.4 h were found to be the optimal conditions to obtain a higher
degree of hydrolysis of 27.52% using papain. The protein hydrolysate prepared using the optimized conditions had a good
flavor, with essential amino acids and umami plus sweet amino acids accounting for 57.93% and 20.68% of the total amino
acids. respectively, and its disodium 5’ -ribonucleotide content was 3.47%, suggesting good nutritional value and quality. The
hydrolysate possessed a unique flavor of Decapterus maruadsi. Hopefully, this study will provide theoretical foundation for
further development of Decapterus maruadsi into high value products.
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Fig. 1 Response of electronic tongue to hydrolysates produced with
different proteases
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Table4 Amino acid composition of Decapterus maruadsi
protein hydrolysate

WilskE: (EAA)  IRRA % JepfAIERE (NEAA) TR 8 5 50 %
L3 (Thr) 1.16 L-RAER (Asp) * 089
LR (Val) * 143 A (Gl * 216

LR (Met) " 1.38 HYR (Gly) ** 0.40
LS (le) 132 LR (Ala) ™* 131
L8 (Lew) 353 U (Ser) ** 072
KFEA (Phe) * 368 LA (Pro) *** 0.10

PR (Lys) 248 LSRR (Tyr) 1.62

LR (Tp) 0.65 LB (His) 1.59

BUKTER AR (HAA) 1340 L (Arg) 226

AEAA 1563 LS (Gys) 0.30

EER R (FAA) 3.05

TR R (SAA) 253

JANEAA 1135
TAA 2698
EAAITAA 5793
NEAAITAA 42,07
EAANEAA 13711
(FAA+SAA) /TAA 20.68
HAAITAA 49.67
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