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Effect of different starters on the flavor components and taste of low-salt curing cowpea
WANG Ying', ZHANG Hui', LIU Xiaoli', SHI Yaping®, XIA Xiudong', ZHOU lianzhong'

(I Institute Agro-product Processing, Jiangsu Academy of Agricultural Sciences, Nanfing 210014, China;
2 Nanjing Cutershuang Vegetables Food Co.. Lid., Nanjing 211225, China)

Abstract: The volatile flavor components and taste characteristics of low-salt curing cowpea fermented with different starters were analyzed by solid
phase microextraction (SPME)-GC-MS and clectronic tongue technology, and the results were analyzed by principal component analysis (PCA). The
results showed that a total of 47 flavor compounds were detected in low-salt curing cowpea fermented by Lactobacillus plantarum SD-7 and L, plan-
tarum FM-LP-9 alone. There were 39 and 44 volatile compounds detected in low-salt curing cowpea by mixed-strain SD-7 and FM-LP-9 (1:1) fermen-
tation and natural fermentation, respectively. The results showed that the mixed fermentation was beneficial to increase the flavor types of fermented
products. In addition, through PCA, the 8 classes of components such as acids and esters that contributed to the overall flavor quality of low-salt cur-
ing cowpea could be divided into 4 categories, and the low-salt curing cowpea samples by the mixed-strain fermentation and the natural fermentation
could be distinguished under the principal component evaluation model, The results of electronic tongue analysis showed that the acidity, bitterness
and astringency of low-salt curing cowpea by the natural fermentation were higher than those of it by the mixed-strain fermentation. In summary, the
mixed-strain fermentation could improve the flavor components and taste of low-salt curing cowpea,

Key words: low-salt curing fermentation; cowpea; starter; GC-MS; electronic tongue; flavor; taste
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Fig. 1 Factor score diagram (A) and loading diagram (B} of principal
component analysis of flavor substances of low-salt curing
cowpea fermented with different starters
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