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Study on the Formula of Mushroom Flavor Seasoning Salt
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Abstract:  In order to enrich the variety of seasoning salt the sensory score and stability e—
valuation comprehensive score were used as the evaluation index. The amount of Lentinus edodes
extract mixture package and anti caking agent was adjusted and the odor characteristics of the best
formula were compared and analyzed by using electronic nose. The results showed that the formula
of mushroom seasoning salt was as follows: 1.0% of mushroom extract 2.0% of mixture package
1.5% of silica and 95.5% of salt. The appearance of mushroom seasoning salt was light yellow
the fluidity and stability were good it had light mushroom flavor the salinity was equivalent to ordi—
nary salt and the taste was good.
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Tab.1 PEN3 electronic nose sensor array and its performance 0~5
characteristics 14 ~20
20 7~13
0~6
14 ~20
S1 wic Toluene 10 mg * kg ™" 0 713
2 W5S NO, 1 mg* kg™ 0-6
S3 W3C N Propane 1 mg * kg™ 17 ~25
S4  WeS H, 100 pg* kg™ 25 9~16
N 0~8
S5 WsC Propane 1 mg * kg~!
142
S6 WIS CH, 100 mg * kg~
S7 WIW . H,S 1 mg * kg™!
Oy
S8 w2S CO 100 mg * kg—] 50 C \RH90%
9 W2W . H,S 1 mg * kg™ 20 d 3

S10 W3S CH; 100 mg * kg™'
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Tab.4  Orthogonal test and results of mushroom flavor seasoning salt
(A) (B) (0
/% /% /%
1 1.0 2.0 1.0 107.9
2 1.5 2.0 1.5 101.9
3 0.5 4.0 1.0 102.3
4 1.0 4.0 1.5 108.4
5 0.5 2.0 0.5 103.5
6 1.0 3.0 0.5 109.1
7 0.5 3.0 1.5 102.6
8 1.5 4.0 0.5 97.5
9 1.5 3.0 1.0 99.6
K, 102.8 104.4 103.4
K, 108.5 103.8 103.3
K, 99.7 102.7 104.3
Ay B, Gy
5
Tab.5 Analysis table of variance
df F
125.720* 6  20.953 8.654 0.107
96 679.538 1 96 679.538 39 931.888 0O
1.949 2 0.974 0.402 0.713
4.402 2 2.201 0.909 0.524
119.369 2 59.684 24.652  0.039
4.842 2 2.421
96 810.1 9
130.562 8
‘a. R*=0.963
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Fig.5 Radar diagram of favor contrast
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