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Process Study of Carp Hydrolysate Compound Condiment

and Its Flavor Analysis by Electronic Tongue
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Abstract: The objective of this research is to develop a novel compound condiment using carp hydrolysate as
the main material and prepared by the method of rotary granulation, The result indicates that the best
formula of compound condiment is comprxsed of 32% salt,36% sodium glutamate,6% maltodextrin,
7.3% soluble starch, 5% carp hydrolysate powder and 13. 7% other ingredients. The content of maltodextrin
and soluble starch affects the formation of condiment particles significantly, while the content of salt
and sodium glutamate does not. The carp hydrolysate compound condiment possesses the high ratio of
briquetting, high bulk density, small reposed angle, high dispersibility and short infiltration time,the
granulation synthesis score is high under the best granulation conditions, thus it's applicable for
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industrial production. Meanwhile, flavor analysis by electronic tongue indicates that it's comparable to

commercial flavoring (chicken extract and sodium glutamate) in the aspect of taste by this compound

condiment,
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Table 1 Raw material ratio of the carp hydrolysate sample
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Fig. 1 Effects of salt content on formation
rate and dispersion
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Fig. 2 Effects of salt content on bulk density and reposed angle
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Fig. 3 Effeets of salt content on infiltration time
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Fig. 4 Effects of salt content on granulation
comprehensive score
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Fig. 6 Effects of monosodium glutamate content
on bulk density and reposed angle
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on granulation comprehensive score

HEBERAMN BT R ERAREBAR
., RMEIERANAERM, CHARBYEAW
BRA A R BN, FERAREEHRE, B
KEESRARNEE HU s BN RREREN
B, Hu SRR 36%.

2.3 EFHMEEIERAROEM

AR NS RISk S BURL A AR SRS,
Pk A S it BN el G RLE A WA LA 9~
M 12,

$3.00 98.00
52.00 96.00
-~ 5100 9400
g o s 8
£ s sx00 ¥
47,00 86.00
o Lo i AR SR ®
45.00 - SHEEC%) 82,00
4300 : 30.00

20 30 40 50 60 70 80 90 100
HFUMAR{%)

B SEHMSBEMERRRSRENES
Fig. 9 Effects of maltodextrin content on
formation rate and dispersion

10 FEUMAIMENEERNKIEROER
Fig, 10 Effects of maltodextrin content on bulk
density and reposed angle

T20 30 40 SO 60 70 80 90 100
RFUMAR(%)

Bl BFEMMSRNANNENER

Fig. 11 Effects of maltodextrin content on infiltration time
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Fig. 13 Effects of soluble starch content on
formation rate and dispersion
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Fig. 15 Effects of soluble starch content on infiltration time
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