—_ 66

TR STk
Food Research And Development

2020 4 1 J
A1 51 1)

BuHR

DOI:10.12161/j.issn.1005-6521.2020.01.011

A

e A SR A

=B, T &, 54, B0, BREE
CRAAE ST g B AR ABOR 7 B TP SR R LI FE T, WL FEFH 441053)

]

H E.ERAEFEEMNER GRORMEE TR S AR FF 7 RS TF T E A S R TN, Fidid %
FA I T i A2 T i A 09 A 5 AR A AR BALIS AR BAT O BB LR G RN EF TR E>ABARE, R
Rk S R £ £ BRI LBk A Stk il it £ R o ATR R I E I P AR S SRR, S R BT L B AIS AR P
AABRBIREFRANE, MBLARARA T AR ELHE BN RA, AARSRETAS, L& b &AM,
EREIFREEREFRR VB S REF @, L8 f LB A RS, AV AL £ B A3 ) 0 453 v 2% Fh
0 ok S SR AR I BRI AR 6 £ 7T AT 3 i vk S T A 4R A ol BT | i 3 A S AT R L AR
EREIE N

SR A BT EHA BRSNS AT AT B AR Bk K

Quality Evaluation of Commercial Dark Soy Sauce
WU Xing-ru, WANG Lei, LEI Min, GUO Zhuang, ZHAO Hui-jun’
(Northwest Hubei Research Institute of Traditional Fermented Food , College of Food Science and Technology ,
Hubei University of Arts and Science Xiangyang , Xiangyang 441053, Hubei, China)
Abstract: The taste quality of common commercial dark soy sauce was evaluated by electronic tongue , high
performance liquid chromatography (HPLC) and multivariate statistics. The color and physical and chemical
indexes of dark soy sauce samples were analyzed by various detection methods. According to the difference of
taste quality, dark soy sauce could be divided into two clusters, and the difference of taste quality was mainly
manifested in its acidity and delicacy. Through principal component analysis, it was concluded that the samples

in cluster I1 were more delicious and better in quality. In the physical and chemical indexes of dark soy sauce
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amino acid nitrogen was the evident difference. The content of amino acid nitrogen directly determined the qual-

ity of dark soy sauce. The higher the content of amino acid nitrogen, the better the quality of dark soy sauce.

Color depth was the largest difference in color. Considering the concentration of organic acids, the content of

lactic acid and acetic acid was the highest in the dark soy sauce. The type and content of organic acids greatly af—

fect the taste quality of the dark soy sauce. According to the difference of each index, the taste quality of dark

soy sauce could be judged, and then the quality of dark soy sance could be classified accurately and reasonably.

Key words: dark soy sauce; electronic tongue; taste quality evaluation; physicochemical parameters; high

performance liquid chromatography
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Fig.1 Evaluation of taste quality of dark soy sauce based on cluster analysis
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Fig.2 The first principal component and the second principal

component load diagram of the taste quality of commercial dark soy

sauce
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Fig.3 Graphical representation of taste profile characterization in

commercial dark soy sauce: factor scores
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Fig4 The box diagram of the relative intensity of each taste index

in commercial dark soy sauce samples(n=18)
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Table 1 The color index analysis of commercial dark soy sauce
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Table 2 Analysis of physical and chemical indexes of commercial dark soy sauce
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Fig.5 The bar chart of mass concentration of organic acids in commercial dark soy sauce
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