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Table 2 Effects of different amounts of crab mushroom on

organic acid content of fish soup
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Table 3 Effects of different amounts of crab mushroom on

free amino acid content of fish soup
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Table 4 Effects of different amounts of crab mushroom on

nucleotide content of fish soup
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ABSTRACT Pollock was used as raw material to prepare fish soup, and the effect of the different addition amount of crab mushroom on

the flavor characteristics of fish soup was studied. Electronic nose, electronic tongue, automatic amino acid analyzer, high-performance

liquid chromatography combined with sensory evaluation were used to analyze the flavor difference of fish soup with different amounts of

crab mushroom. The results showed that with the increase amount of crab mushroom, the sensory scores except bitter taste and color in—

creased first and then decreased, and the sensory score was the highest when the addition amount was 18% . The smell and taste of fish

soup with different amounts of crab mushroom could be effectively distinguished by electronic nose and electronic tongue. With the in—

crease of the number of crab mushrooms, the contents of organic acid and nucleotide in the fish soup increased significantly ( P <0.05) .

The total amount of free amino acids increased firstly and then decreased, and the umami and sweet amino acids were the main flavor ami-

no acids in mushroom fish soup. The addition of crab mushroom reduced the percentage content of umami and sweet amino acids in fish

soup, while the percentage content of bitter amino acids increased. Combined with the results of sensory evaluation, the best flavor and

taste of the fish soup was obtained when the addition amount of crab mushroom was 18% .
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