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% Inordertoidentifythekeycomponentsaffectingthetastequalityofoystersauces,15
commerciallyavailableproductswereanalyzedinthisstudy.Withtheaidofquantitativedescriptive
analyses,thedifferencesintasteofoystersauceswerecompared.Theflavorpeptidescomposition,
aminoacidnitrogenmassfractionaswellasthecompositionandmassfractionoffreeaminoacids
andflavornucleotideswereexamined.Thecorrelationbetweentasteandphysicochemicalindicators
ofoystersaucewasdeterminedbypartialleastsquaresregression(PLSR)andPearson'smethod.The
resultsshowedthatthekeycomponentsaffectingthetastequalityofoystersaucesincludedthemass
fractionofaminoacidnitrogen,inosinemonophosphate,thecompositionofflavorpeptides,themass
fractionofglycineandglutamate.Theaminoacidnitrogenmassfraction(!=0.707)andthepeptide
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witharelativemolecularweightof500~1000 (!=0.681)showedahighlysignificantpositive
contributiontothesauce.Apositivecorrelationwasestablishedbetweentheoysterflavorandglycine
massfraction,whilethefreshnessperceptionwasimpactedbythemassfractionofglutamateand
inosinemonophosphate.Thisstudycanprovidescientificbasisfortheconstructionofanevaluation
systemforthetastequalityofoystersauce.
!"#$%&'()oystersauce,tastecharacteristics,aminoacid,correlationanalysis
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