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Abstract: In order to improve the flavor and increase the market value of pickled crab. after the
pickled crab is treated with f-cyclodextrin. sodium nucleotide and fish sauce peptide are used for
blending. With sensory evaluation as the index. the optimal additive amount of sodium nucleotide and
[ish sauce peptide are explored, and the [lavor changes are analyzed by electronic nose and electronic
tongue. The results show that the pickled crab added with 2. 0% fish sauce peptide and 3. 0% sodium
nucleotide has a higher sensory score. Electronic nose analysis results show that the content of
nitrogen oxides and methyl compounds decreases. and the content of aromatic compounds increases.
Electronic tongue analysis results show that the saltiness, umami. bitterness and richness all change

significantly. After the deodorization treatment, the flavor of pickled crab prepared by adding fish

sauce peptide and sodium nucleotide is greatly improved,
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Table 1 The experiments for simultaneously adding fish

sauce peptide and sodium nucleotide into pickled crab
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Table 2 Sensory evaluation methods
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Table 5 Elfect of adding sodium nucleotide on pickled crab
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Table 4 Effect of adding [ish sauce peptide on pickled crab
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Table 6 Effect of simultaneously adding [ish sauce

peptide and sodium nucleotide on pickled crab
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81



h B A B M@

a5 F s
2020 % 8§ H

China Condiment

AR %

7T DEAHERMN PCAEH>AEBE
Table 7 The principal component contribution table

of pickled erab samples

PC1 PC2

T 0. 301531 (0, 528931
ek 0, 168162 —0, 050077
i s ] e 0. 033526 0.070199
gk —0, 314645 —0, 3550961
FH% 0. 600871 —0, 720431

Rk 0. 65622 0. 253385

FFIEM 9, 191674 0, 122231

ik 98, 687653 1, 312347

Hi 2 7 AT, 9 R B R L B L RUBR X PCT A
PC2 1Y 57 fik 42 157 85 K CBUIE 1 &8 X 8 K, o Rk 48
KO LU 3 VDB RE S R 2 R B R BE X
AR IENE L. B —FE R AT EBER K, B
98. 68% . &5 & PCA B 4By - V018 7 IR0 380 fn 25 B VD 18 4
EWGE FERARBRXMELSHEDETZR D E,
P S I 3 T S K TR b -aa o R e L
3 i

AR S LARCE VA R B AR b B 0E 0. 20 BT
FEERAN 0. 300 M gk KA VBT R SR IR T 2 S 8L
DO O D 0 AR R s, T B

Fro kBB AR LEY PEEEEYSH

W S FHFRAEY SRR, W, M

TR G R R R Al Sl = 7 N T (T

ﬁ LS EC v e v 25 S b ) I U R 0 A R
R P AR W

BEIW:

CUTHHE, JURp o WL AG 14 0 = 8 ok 08 il 4 7 i [0, Bl 38
ff1,2014,30(6) :76-77.

(27 E 48 - 0 B 7 e L 25 1 i % £ 5 LR A s g [ 1.
£rfh Tolk BHE . 2018,39(14) . 186-189. 204,

[31BEAE NG A= | BT I 98 L 45, B 6 dih 7 AU 8] R R LA
AR HCT] &5 5 %W Tk .2001.27(1) :42-45.,

[l T o R0 et L 4% A T TR I 40 T 1 R R oy £ E i
REFH LT oo [ 980k 5 . 2019.44(1) 2 136-140.

(5] fe8 J080ofe 8 3 J% I 0 R 5 T ZE {b B B S E SR HE g BF
FELD]. M 50 BE R K2 . 2018.

(6147 P2 . B0 A 1 2 7= 5 75 28 85 A= 7= eh iy 1 T F e L], B
R frdh.2019.5012):92-94,

[7 1M A 2T A0 o 5 2 P DUfeh T O 0 O 100 T2 1l R T R o A
WFFE L), £ 5% 4 BRI 2541, 2019, 10(8) - 2097-2102,
(8T8 Hi , 2Byl a1 7. 2 T 775 5 SPME-GC-MS $ R 1y
i L AU B 5 R LT/ OL DL £ Bl 27 . 1-26[ 2020-03-09 .
http://kns, enki, net/kems/detail/11, 2206, TS, 20200115,

1707. 002, html.

(E#EE 73 1)

[31#Emun . Fh DH RESCR, %, (L 6 fa fa g8 5 W B P 9 &
FE AP BT o [ PR Bk & . 2018.43(10) :85-90.

LAl % e 70 4t 0 18] I 30 g F ol R L3 3R A F e L1 ] b
B R 2201904411 101-104,

[5]Lee S S.Kim N G.Choi Y ], Comparison of food components in
enzymatic oyster hydrolysates according to the processing
conditions| ] 1. Journal of the Korean Society of Food Science and
Nutrition.2018.6(47) :620-628,

(61T IEZ5 4 204 WA 0. & fin T JHDRE ] 2% £20 357 3t % 1 Ak 1
ZARACLT ], A [ . 2019, 44(6) :89-91,

[7]Normah 1, Noorasma M. Flavor improvement of mud clam
( Polymesoda erosa ) hydrolysate by using Maillard reaction[ ] .
International Food Research Journal .2018.25(3):1146-1152.

[8]1Qi Hang. Xu Zhe. Li Yu-bo. et al. Seafood flavourings
characterization as prepared {rom the enzymatic hydrolysis
ol Undaria pinnatifida sporophyll by-product [ ] ]. International
Journal of Food Properties,2017,20(12) ;2867-2876.,

[91Yuasa Masahiro, Kawabeta Koji. Eguchi Ayaka. et al.
Characterization ol taste and micronutrient content of rock
oysters (Crassostrea ni ppona) and Pacific oysters (Crassostrea
gigas) in Japan[]]. International Journal of Gastronomy and
Food Science,2018.13(1):52-57,

[10]Peinado 1. Koutsidis G+ Ames ]. Production of seafood
flavour formulations from enzymatic hydrolysates of [ish
by-products[ J]. LWT-Food Secience and Technology .2016,
66(1):444-452,

82

[11]Lachakunjit Natta, Selamassakul Orrapun, Kerdchoechuen
Orapin. Sealood-like flavour obtained from the enzymatic
hydrolysis of the protein by-products of seaweed (Gracilaria
sp. )[J]. Food Chemistry.2014.158(1) :162-170.

[12]Muzaddadi A U.Devatkal S.Oberoi H 8. Chapter 9 — Seafood
Enzymes and Their Application in Food Processing[ M.
Agro-Industrial Wastes as Feedstock for Enzyme Production,
Dhillon G S,Kaur S,San Diego: Academic Press.2016:201-232,

C1a s s, 2= df . 4 75 . 56, %k W5 fl i 1 25 00 o i e O fh
FELJ 1. o [E i b & 2019, 44(5) . 12-16.

(14 13 2h  Pvme i . 38 75 45, b UL 300 6 o o o L 2 19 7
e et s 1], B fr s BHE . 2019.35(7) 1 121-126.
L1571 g P o I i, o W B . 5. R 08 o 1 i A 12 Ok B
M2 s T i ol R . 2018,39(9) £ 295-300.
[161F % A4 Fit &l 4= 7 2 51 2. GB 5009. 235 — 2016, & § %

A E gEhRE A b E AR A e[S,

(17 1HE%E PR FE6H 2, GB 1886, 171 — 2016, & §h %
S EZARHE THBMA - RTINS R
HE g[Sl

[18]Zhang Xiaoyu,Jiang Di,Li Dongmei.et al. Characterization of a
seaflood-flavoring enzymatic  hydrolysate from brown alga
Laminaria  japonica ]]. Journal of Food Measurement and
Characterization.2019,13(2), 1185-1194,

[19]Venugopal V. Chapter Three— Enzymes from Sea food Processing
Waste and Their Applications in Seafood Processing[ M ],
Advances in Food and Nutrition Research. Kim S. Toldra F,
Carolina : Academic Press.2016.78,47-69,



