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Evaluation of the taste characteristics of Chinese mitten crabs (Eriocheir sinensis)
from different geographic origins using a taste sensing system

LIU Hongbo %, JIANG Tao %, LUO Renjun 2, XUE Junren 2, CHEN Xiubao %, YANG Jian %2*

(1 Key Laboratory of Fishery Ecological Environment Assessment and Resource Conservation in Middle and
Lower Reaches of the Yangtze River, Freshwater Fisheries Research Center, Chinese Academy of Fishery
Sciences, Wuxi 214081, China; 2 Wuxi Fisheries College, Nanjing Agricultural University, Wuxi 214081,
China)

Abstract: A taste sensing system (SA402B) was applied to evaluate the taste characteristics by the meat of
Eriocheir sinensis sampled from five geographic origins characterized by cultured purse seines in lakes, wild
natural waters, or rice-crab coculture systems, respectively. The electronic tongue data showed that the scores of
umami taste (15.78~17.78) were evaluated as the highest grade in the steamed meat. The bitterness
(7.33~13.53) or saltiness (3.83-12.39) intensity was less than the umami value. The astringency values
(0.11~7.68) varies widely among the carbs from different geographic origins. There might be no sourness and
very slight of richness (0~1.89), aftertaste-B (0~1.03) and aftertaste-A (0~0.38) in the samples, as the detecting
intensities were below -30 or around zero, respectively. Linear discriminant analysis revealed accuracy of initial
verification was as high as 100%.The scatter plot showed that all five geographical origins could be identified.
The results of the present study suggest that the taste sensing system SA402B can accurately profile the taste
characteristics of E. sinensis from different origins and the electronic tongue data have the potentials for
identification of corresponding geographic origin-dependent difference in the taste.
Key words: Eriocheir sinensis; Taste sensing system; Taste characteristic; Linear discriminant analysis; Origin
discrimination
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Table.1 Sampling details of Chinese mitten crab E. sinensis
G2 =) A H#(g)
YC01 e Rl 147.58
YC 02 e Rl 147.95
YC 06 e Rl 102.51
SJo1l i 181.86
SJ11 i 118.20
SJ12 i 146.20
WWO01 KALTE LB 122.21
WWO02 RALTE LB 129.58
WW03 KILTE LB 140.32
CMo1 LSINSESEIFIEEi /e 134.78
CM02 KA 2 1 45 v 7Kk 3, 135.52
CMO06 KA 2 1 45 v 7Kk 3, 120.99
YKO1 BRI 128.47
YKO02 BRI 119.99
YK11 BRI 99.12

SA402B TURRGE /M RGN P IR BS A, ] AAE. CTO. CAO. C00. AEl Z&fEE 2855I
Rt R (Eh). MR v TR 5 PREERARMGE KRR, FEEE. TR IR 5 R AR RS
Ko, A lkatm Bife e, EEMERUT, YONEEEA . BRI R TE R AT, MR
TEHIKARREAE 20°C o REANEE S I BT HEL 7 RGU3Y 5 58 BUE FURIE U 90 3 S LUVE WA Tk, RHIR
120 s, it 240 s 3. IEHGEVERGR /K. KCL. ZEEAT KOH MRS MUBademtiK. 2
REAN SRRV G i S EIR N KCL A A R VR S s i, AR LB . 15 0E 58 I R
AR A 30's, AF 1s SREAE—IREE, % 30 s B /E MM EAE . PR 4 IRIEIR, X
81 IREH, BUE 3 INESR. UUSHIEBAIE R I, 2 H R G0 A W2 D0 UR i i B 3
AR B IS EAT R S ARFAE 74T
1.5 Hdf b e

BRI AR5 G it P (R B P A B0 A2 DA 2 LUV v i B R R, BRTGRR AR, TS Lyl KCI
A AR, HURVR R TER &5 U —13, 8 (3h) WREITEME SN —6, RUFES IR . BRIk il
SPRMET —13. —6 f, FESTCIZMRIE, KRZMA. HA 0 A LR AT S . AT 7B /£ Tk
A B RBRSE R BRAE I RE S A RO febn s i Bl s 38 FH SPSS20.0 #RAFRT 5 7 kb i ARG B BE R A
AR PRI T PR PR S R AEAE AT R A0 A

2 BREMT
2.1 5t AR R B 1 WR i R AL

PRI A E] . S EE VoK, LR BB LG 78 148 B Hupr 7= rh AR SR Bk AL
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Table.2 Taste intensities of Chinese mitten crab E. sinensis
A ELA AU ELNELS TR [ R =2 ik FEt 2N
YC 9+1.48 0.1140.19 0.5140.44 0 16.2140.69 7.9643.5 1.4640.61 <-40.97
SJ 13.53+2.31 7.6842.97 0.9440.85 0.3840.5 15.7840.87 3.83+.91 1.3840.82 <-35.4
ww 9.2840.26 0.9840.85 0 0 16.7540.3 8.2542.88 0 <-43.39
CM 11.5442.07 3.39+42.69 1.0340.66 0.3540.3 17.7840.65 6.1340.45 0.8440.5 <-43.58
YK 7.3343.36 0.540.86 0.5440.94 0.0340.05 17.214.31 12.39+1.36 1.89+1.58 <-42
20
15 1 D%
RS
RN ELS
101 o 7Ok [0k
mEFIR
S B0k
oFEEE
0 1

B 1 oA R R

Fig.1 Taste characteristics of Chinese mitten crab E. sinensis
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Fig.2 Taste radar chart. (a) Chinese mitten crab E. sinensis from Yangchenghu(YC) and Shijiuhu Lake(SJ); (b) Chinese
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mitten crab E. sinensis from Yangchenghu Lake(YC), Wuwei(WW), Chongming(CM) and Yingkou(YK)

P 2(a) A BHEEIM S A 1980 B X B A v AR R BRI R (L R A T, AR 2 T 2(a)ml i,
SRIFI VAR A TR0, P B PR R L v R AR ¥ 22 S0 23 )ik 31 4.13, 4.53. 7.57, BD AT
AR I S R i A B L R

K 2(0) WFRTEMIREAS . BFAERG SR JOONREA BRI R IS AR AR R TR A 1B, R 2
AN 2(b) T, S FREWIFEAARLL, SRUIFEARE R EWRAE 7 Al =t 2.54 A3, 28; TONFEARNF
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Fig. 3. Linear discriminant analysis.
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FHVE W : F5= 439.09 ffWRk+127.62 1% WKk-1.614 JIKk—-68.38 i Ik+456.27 =& :-305.5 ik [alik
+306.64 Vi R [7] #k-4381
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