L

BRI

B OE R OE

2020 4 # 39 4 % 8 H

S 342 1] 119-

—] e - | B/,
A [E) R A X & T H SR B B 22 0
LiifE, BARA, HEW KIRA, R, 30
(AR EREEHAYRE AELEREBRERIEN. H ER 441053)
i s 1 W N S B Q1 a1 K (V0 2 e s 1 g 7 O W7 T L W W A 9 B W 2 M il
(GC-MS) Hl A T 52 4 Uk 4 0 A7 0 52 o 4835 A [ JE0RE A 1 BRSSP 5 . 488 SR 0, LA KOK Sy J50 kS A (10 e ) Bl oo A3
T S5 T AL R 0 TR0k ) AR St 3, 8 B 5 06 1 (P<0.05) 1117 BEES B R 327 1ok T 58 0 (IR (P2 0.05) o A R T B 110y SRR |t 7 e 4 % e DL ke 40
(I B 22 S AN 35 (P=>0.05) : £8 8 S0 T 2550 BT (IMANOVAD ST, LU KRN T 246 JsURh il 2 0 ) 0 0 7 5k 38 25 7 (P<<0.05)
22904 T (RDA) BB, 20 26 5 5 RS oy 2 L Svde R S R A GIEAG (P11 R IR A S koI i A s S 04

FRHRIA: WET M O R W T s HL P SR AU (BB T
N E 4= 0254-5071(2020) 08-0119-04

FE S S TS261

doi:10.11882/j.issn.0254-5071.2020.08.023

SI3CHEF0: DAt B AHL MR, S AR JUREA B B 2], o S L 2020, 39(8)  119-122.

Effect of different raw materials on Zhaguangjiao quality

MA Jiajia, GE Dongying, SHANG Xuejiao, ZHANG Zhendong, YUAN Xiaoli, GUO Zhuang*

(Northwest Hubei Research Institute of Traditional Fermented Food, College of Food Science and Technology,
Hubei University of Arts and Science, Xiangyang 441053, China)

Abstract: In order to study the effect of different raw materials on the quality of Zhaguangjiao (a kind of fermented pepper mixed with rice and/or corn),

the taste and flavor profile characterizations of Zhaguangjiao were evaluated by electronic tongue and electronic nose, and the volatile flavor substances

were determined by GC-MS. The results showed that the relative intensity of salty, umami and aftertaste A (astringent afiertaste) was significantly higher

in the Zhaguangjiao made by rice (P<<0.05), whereas the sourness and astringent were significantly lower (P<<0.05). There were no significant differ-

ences in flavor quality and composition of volatile flavor substances between Zhaguangjiao made by rice and by com (P>0.05). The results of multi-

variate analysis of variance (MANOVA) indicated that there were significant differences in the product quality of Zhaguangjiao made by rice and by corn

(P<20.05). Meanwhile, the results of redundancy analysis (RDA) indicated that the differences were mainly caused by six taste indexes including rich-

ness, umami, salty, afiertaste A (astringent aflertaste), sourness and astringent.
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Fig. 1 Box plot of relative intensity value of each taste indexes of
Zhaguangjiao made by rice and corn as raw materials
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Table 1 Difference analysis of typical substance types in Zhaguangjiao made by rice and corn as raw materials
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Table 2 Analysis of volatile flavor substances in Zhaguangjiac made
by rice and corn as raw materials
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Fig. 2 Box plot of main volatile flavor substances in Zhaguangjiao
made by rice and corn as raw materials
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Fig. 3 Spatial layout of Zhaguangjiao samples made by rice and corn
as raw materials based on canonical correspondence analysis
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Fig. 4 Analysis of key indexes caused Zhaguangjiao quality difference
based on redundancy analysis
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