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Development of Sour and Spicy Clam Sauce by Electronic Nose
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Abstract: A kind of sour and spicy clam sauce is developed by orthogonal test with clam and fermented
chili as the main raw materials and the sensory evaluation as the index, and the electronic nose (e~
nose) technique is used to analyze the flavor difference. The results show that the optimal formula of
the sour and spicy clam sauce is as follows: clam is 21%, Pleurotus eryngii is 25% . fermented chili
is 4%, rapesced oil is 18 % based on the basic formula. The finished product has the fresh flavor of
clam, red color, sour and spicy taste, and good texture. It is found that the volatile components
include nitrogen and oxygen, methyl, aromatic and other compounds by enose analysis, and the
flavor of each group is different. It is proved that enose technique could be effectively applied for the
analysis of the characteristic flavor of sour and spicy clam sauce and to assist the product development.
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