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Abstract. In order to identify the key components affecting the taste quality of oyster sauces, 15
commercially available products were analyzed in this study. With the aid of quantitative descriptive
analyses, the differences in taste of oyster sauces were compared. The flavor peptides composition,
amino acid nitrogen mass fraction as well as the composition and mass fraction of free amino acids
and flavor nucleotides were examined. The correlation between taste and physicochemical indicators
of oyster sauce was determined by partial least squares regression(PLSR) and Pearson's method. The
results showed that the key components affecting the taste quality of oyster sauces included the mass
fraction of amino acid nitrogen, inosine monophosphate, the composition of flavor peptides ,the mass
fraction of glycine and glutamate. The amino acid nitrogen mass fraction (R=0.707) and the peptide
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with a relative molecular weight of 500~1 000 (R=0.681) showed a highly significant positive

contribution to the sauce. A positive correlation was established between the oyster flavor and glycine

mass fraction, while the freshness perception was impacted by the mass fraction of glutamate and

inosine monophosphate. This study can provide scientific basis for the construction of an evaluation

system for the taste quality of oyster sauce.

Keywords: oyster sauce, taste characteristics, amino acid, correlation analysis
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Fig. 1 PCA biplot of oyster sauce sensory scores
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Fig. 2 Relative molecular weight distribution of peptides

in oyster sauces
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Table 1 Mass fraction of flavor nucleotides in oyster
sauces

BN, [ 5050 (mg/hg )
1 8.81+0.03' 1.87+0.07< 13.89+0.05*
2 189.19+5.01* 2.15+0.01° 204.20+18.02*
3 46.36+2.08" 1.07+0.01 52.49+7.01°
4 12.49+0.04* 8.11+0.05* 32.75+0.06"
5 0.22+0.06™ 1.70£0.05 2.00+0.09'
6 77.05+0.06 4.30+0.05" 93.33+0.04°
7 18.55+0.01! 0.10+0.03¢ 12.26+0.07
8 25.22+0.03" 0.96+0.07 26.23+0.01'
9 84.39+8.04" 2.15+0.01¢ 100.82+5.09"
10 45.34+0.06" 0.36+0.07 50.26+4.09"
11 0.11+0.06™ 0.18+0.04< 0.64+0.09'
12 1.88+0.08™ 0.1920.08 0.82+0.07"
13 58.13+0.02° 0.29+0.01+ 61.43+1.05"
14 20.63+0.06' 0.13£0.09 16.29+0.08!
15 38.12+0.09¢ 0.34+0.05 39.39+0.09¢

T« A — f AR A [ /N5 5 R 3R 28 53 .35 (P<0.05)
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Fig. 5 PLSR analysis between the characteristics and

physicochemical indexes of oyster sauces
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Table 2 Correlation between sensory evaluation results and main physicochemical indexes

FHXT AT | AHXT A0 | AHXS 4T Gly it FHXF 5 F

JiifE 500~ | it 200~500 | JFifE>3 000 e it 1 000~
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