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Abstract: In order to invesigate the flavor characteristics of Cantonese Zhu-hou sauce, their flavor formation were discussed. In this wok,
the content of free amino acids, gas-phase ionic migration spectroscopy fingerprint, volatile flavor components from solid-phase
microextraction-gas chromatography-mass spectrometry and nutrient components were analyzed. The results showed that the content of free
amino acid of S2 was 3.36 g/100 g, the content of sweet amino acid and bitter amino acid was 1.8 g/100 g and 1.03 g/100 g, respectively. The
comprehensive score of S2 was the highest in sensory evaluation. The results of GC-MS analysis showed that the eucalyptol, camphene,
D-limonene and methyl heptanone were unique to S2. A variety of aromatic compounds were identified by gas-phase ionic migration
spectroscopy. The 2-methoxyphenol, ethyl hexanoate, propyl acetate, hexanedione, propionic acid, butyraldehyde, phenylacetone, butyric acid,
methylthiopropionaldehyde, dimethyl disulfide were detected, which were unique to zhu-hou sauce. These compounds can also be regarded as
aromatic active substances representing the flavor characteristics of Cantonese zhu-hou sauce.
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Fig.1 QDA radar map of flavor of five sauce samples
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Table 2 Protein, fat and moisture content of five samples (g/100 g)

TR S1 S2 S3 S4 S4
FARN®625) 7214002 7.18+0.02 873+0.02 4.68+0.02 11.30%0.02
Bg Wy 580+0.03 8.60+0.02 460+0.02 800001  4.90+0.02
Ko 4420%0.02 36.52+0.03 4191+0.03 3825+0.02 53.69+0.02
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Table 3 Volatile flavor composition of five samples
AR B 1] B K PR S 5 AR MG R
18] /mi & 2R R
k" N S 7 s1 $2 3 S4 S5
2.005 4-3H 5 HE 3 /E-CER 3.59 0.48 - - 0.09
2.538 LR TEg - 0.03 0.26 - 0.34
2.538 TR - 0.03 0.26 - 0.34
2.923 RS = Ak 24.30 - - - -
2.979 -3 - 51.74 52.78 30.14 23.49
6.0014 T - 1.03 - - -
7.355 2-A M BT 0.34 0.83 - 0.74 -
8.424 W R AR 0.63 1.04 - 9 -
10.016 D-A74 M - 1.79 - - -
10.242 AntBE - 1.65 - - -
10.435 3-WH-1-TE 0.45 498 8.79 5.86 5.05
TR
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12.275 AR R AR T I 0.21 0.86 - 0.21 0.14
12.785 - 2-2- K AR 1.17 1.08 1.48 0.92 0.36
14.254 6-F H-5- B M -2-BR) - 0.74 - - -
14366 2- K AEL LB 0.72 1.8 5.26 1.53 5.16
16.692 L 38.56 13.18 10.72 13.05 19.86
18.076 Bl S Sl 7.4 2.53 1.24 - 12.26 -
18.934 K E 1.73 0.50 0.71 225 1.78
19.388 AL 0.68 0.12 0.22 0.6 0.69
19.530 23- T8 0.64 0.32 1.19 1.82 8.91
20.253 3,7-=F - 1,6-3F = H5-3-B5 K F B g - 0.56 - - 2
21.665 TE 1.82 0.18 0.09 0.50 0.16
21916 KB 0.41 0.22 0.40 0.43 138
22.637 ok vty ¥ B 2.14 1.59 245 1.69 0.57
22.799 R 0.72 0.11 0.25 0.42 0.36
22.902 2-FATE 2.51 0.55 0.65 1.18 1.94
24.439 3- T A-1,2-ZFRIR T4 0.14 0.46 _ 0.62 -
25.125 EES 0.19 0.22 0.03 0.11 0.21
25.485 2-9 3k A Ek 0.15 0.75 0.06 0.10 0.08
27.676 E 4 0.12 0.22 133 1.27 0.95
28303 P 0.27 0.04 0.43 0.31 1.32
28.454 2- LBt 1.05 0.41 0.94 0.58 0.54

4 S2 BIRBRHEL KRS

Table 4 The unique volatile flavor component of S2
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6.0014 KA - 1.03 - - -
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14254 6- 1 H-5- 3 Hi-2- ) - 0.74 - - -
20.253 3,7-= ¥ JR-1,6-F —He-3-B K F BB - 0.56 -
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