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Study on the Quality Change Rule of Hotpot Dipping Sauce During Storage

YU Jia-qi' » WANG Jun-lin®, SHUANG Quan', XIA Ya-nan'’

(1. College of Food Science and Engineering. Inner Mongolia Agricultural University, Hohhot
010018, China; 2. Inner Mongolia Red Sun Food Co, . Ltd. . Hohhot 010000, China)
Abstract: In this study. the quality change rule of hotpot dipping sauce at low temperature (4 T).
normal temperature (25 *C) and high temperature (37 C) during storage is studied from three aspects
of physiochemical, microbial and flavor indexes, The results show that all the indexes of hotpot
dipping sauce in the three months of storage are in compliance with the relevant standards. The
storage quality of hotpot dipping sauce is decreased with the prolong of storage time. The peroxide
value is increased continuously with the maximum value about 0, 157 g/100 g, and the grease is
oxidized and spoiled continuously. The flavor quality is decreased to different degrees at different
storage temperatures, among which. the characteristic tastes of umami. saltiness and abundance are
well preserved at 4 °C storage. and the defective-type indexes are sourness, astringency, bitterness
and aftertaste B. The flavor is continuously lost, and the main flavor substance nitrogen oxides are
gradually reduced. However, with the prolong of storage time. the organic sulfide. ethanol. methane
and the other undesirable {lavor substances show a increase trend at the later stage, At the same time.
the samples are easy to be polluted by microorganisms under high-temperature storage. and the
oxidation rancidity i1s slow under low temperature, there's almost no miscellaneous bacteria

contamination. and the [lavor is strong. the taste quality is better. and has better storage quality.
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Fig. 1 Variation of peroxide value of hotpot dipping sauce
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Fig, 2 Variation of soluble solids of hotpot dipping sauce
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Fig, 4 Box [igure of taste indicators of hotpot dipping sauce
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Fig. 5 Radar map of taste indicators of hotpot dipping sauce
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Fig. 6 Radar map of {lavor indicators of hotpot dipping sauce
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