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Sensory evaluation index of spice soup

g WE  8~104r 6~84) <643
AR (w) 0.3  E¥—R EEMWR 2R
BE(s) 0.3 G REEE Uik
F(x) 0.4 AR AR M

LEETE (2) z=0. 3w+0. 35+0. 4x




XU BE T , 5 b 42 x4 2 8 Uk A 3T o 2 3R o R B R o

- 25 .

3k, or RIS ACSOM 835 R B, T 250 C i b
3 min, JFRAERHE .

S A5 R S A Dy M B A B A (30 mx
0.25 mmx0. 25 pm) ; FHERFEFF ARG R EE 40 C{
F£2 min, LA 5 C/min FHEZE 120 C, FLL 10 C/
min FHEZE 230 CIF-P-EF 8 min; HEFEREH 0.5 pL,
3%, He WYL 0. 8 mL/min , AN deee

i S T (BD B TR, B TR
h 200 °C,HLTRER N 70 eV, K BFHLT N 200 pA,
FIEREIN 33 ~450 aum , fEHIZE IR E R 250 °C &
D25 FLE A 350 V
1.3.8 EFERAMENHEE E 1 AHEE
FREA R4 Y E AR R AR TR BB 4 g)
5355 90 g D HE 8 g BER 5 g MOKT IR & il i i
MRRE, CRRA Bk A MR R A 500 ¢ 5K
2 30 min M3 2] F 7 I KR A Bk B /A
LR 514% A 500 g.750 g.1000 g, 1500 g 7K
#XE 30 min 1 5] 4 (3 WK I, 20 50 R 1
St R 1S A5t R 2 A% 1 T R R 3
AT o SRR T RIS [R) 6 B B R R 1 1 2
Te MR X 2% B A B e AR HEAT 40 N JBCE T LR
VoA i 2 55 50, 1 A A 1R B R RL AR AR O RLI R
i,

1.4 HELHESHH

RSB EE 3 W, 45 R BCOF¥E, R H

Origin 8.5 Fll SPSS #4714 12= AT FFEIK

2 R 55

2.1 ARENEEEMNARILEAIERS R

PR L 71 08 R 2 S WA A A P i Yy i 2
St N NI bt B B e o N E RV el e 3 S O N
BRI AR IR MR AN 1 BTR, HhIE L a)
PAE Y, B2 RO Ik A R0 f 2 B R A2 1 0/ N i
B R, R R A B 00 9. 70° 3% 4G T £
67. 10°, H f B BT 4 10. 50° 14 %) 34. 60°, % ]
REJE F TR B Mo 7 2 RL S5 2 (0 2 LS5 M R AR RS
R ARRIAR )N, LR ARSI, B R R R A T
ROORETA] 85 | RO O 38 0K A5 35 Sk 500
B 2 ] (4 E A8 7 AR R3S K, 5 BUF R AR AR A

FIVE F ARG K AR s AR 2210
2.2 AEHEEERNEKASH

IR e i A R B AP IR B AR bR . &
W WERE IS A Rk BB R T an 18] 2 B
HI 1€l 2 AT LUE Hh BE A BRI/ I K )
HI R W1 22. 70 mL/g W /NE 6.23 mL/g, %X —J7
AT P R A2 FH TRy A Ak 2 7 2 LUK %5 B 38, %
TIKIG , B R BURL 2548 ) A J 23 7 A= T R IR
SECLIEIK 138K o5 — 5 B A B R
AR/ BEAETE R g, LR T AR AL B AR X 4
K, M5 58 B 22 1 SR /K 1AL S BRI 43
AR Al F8 N Bk 3R
2.3 AREMNEEFEBIFHRRSHT

T FRMEZR A R rh W i K i BAY
EIRCR TR AR 5T AR B AT 37 77 it R 14 XL
B, ARIERIA R A TE A R AT VA TR
S5 W R K b, AT 3 e e R IR G A Ak R ' B
AR AR WA B B i A8k, R R R AR
R

—— WA
60+

FABEN°)

40t

20+

0

SIO Sll SI2 SI3 SI4 SI5 S‘6
43
A1 RS FHE L 0
Fig. 1 The angle of repose and the slip angle of

spices with different particle size
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with different particle size
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Fig. 3 The full wave scanning of different particle
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Fig. 4 The relationship between spice

dissolubility and particle size
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Table 2 Effects of spices with different particle

size on color and luster of soup

FEf L™ {8 a”fl b fH
sO 66. 25 3.77 24.14
sl 65. 85 3.69 25.19
s2 63.03 4.76 30. 81
s3 63.70 3.52 27.93
s4 65. 35 2.83 26.24
s5 66. 34 2.55 24. 81
s6 66. 70 2.18 22.73
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Table 3 The sensory quality score of different

A BT I S R JE S AR

2.6 ARHZFFHIERERKNRSS 5T

particle size spice soup an A W ir e
FER ST s P YT YiN SEHRARSEE A T AR AR (A) F 820 wm
) 8.1 5.7 6.2 6.6 R R (B) BHE A PERR A (LR 4) . &
’ O b & T AR 820 pn BT 43
s3 8.4 7.4 8.1 7.6 KU 35 P 39 FhA%E &t KR oy , LGS | S
4 ) ) 7. ) . . \ ,
(SO S % W TR AL A, LA 28 2 K 3
s6 5.1 6.3 7.1 6.3 LA 0 5 (4% 2 P XUBR B4, 820 pm A%
R4 BRI AFA P AR LR RS W R R
Table 4  Effect of crushing treatment on volatile flavor components in spice
AN > AN B A
fes R feifh (LRI R /min MRS R/% B /min MR/ %
a-JEM 5.24 3.078 5.24 0.738
TR 5.73 0. 754 5.73 0.192
B-IRi 7.09 2.390 7.08 0. 844
3B 8. 05 0.412 — —
IR 8.48 0. 866 8. 46 0. 391
B-HH:f 8. 65 0.652 8. 68 0.276
o~ I 8. 88 0.318 8.90 0.204
=7 9.39 4.910 9.42 3.217
NV 11. 14 2.734 11.16 3.598
[ eSS RAFEE 17.24 0.242 — —
TR I 17.28 0.925 — —
B-MEH M 17.52 0.375 — —
-G A7 17. 61 5. 450 17.59 0. 934
i 18.26 1.281 — —
Xt A8 K 2 0 18. 61 0. 505 18. 61 0. 537
g 45 19.20 1. 780 19.21 0. 596
a— 22 Im I 19.28 0. 906 — —
B-LL B LM 19. 34 1.530 19. 31 0.938
FERA 19.70 3.240 19. 69 0. 861
IR HIE 16. 44 0.344 16. 44 1.016
2 B T 19. 86 1.250 19. 87 1. 840
PN 22.46 0. 307 22.47 0. 456
TR A 22.61 0. 596 22. 60 1. 105
T I P 9.81 11. 300 9.82 14. 800
I T 16.91 1. 180 16.91 1.218
Pk AT IS T 17. 64 2.920 17. 64 2. 804
AT e 18. 86 2.490 18. 86 3.051
CAFTE 19. 51 1.292 19.51 0. 899
I EBS +-E 16. 39 0.385 16. 38 0. 527
2 e — — 16.31 0.578
- = g 17. 68 0. 905 17. 68 1.314
. IEC AR CHE 10.71 3.170 10.72 1.887
Hos 3,7- R, 6 -3 - BN IR TS 18.32 0. 669 18.30 2.719
O ik 18. 54 2. 440 18.55 1. 966
_— T 7 P 19. 60 28.697 19. 60 37.426
- T H ik 22.36 1.124 22.36 1. 138
IR 5 5% Tk 24.79 1.180 24.79 0. 980
[PES EC R 20. 54 4.110 20. 55 4. 480
- TED 23. 86 3.550 23.86 5.763
S ” ) N
Xf LI FE A AR — — 24. 10 0. 186
HoAh WA 24. 42 0.372 24. 42 0.521

e S ANP/N (vl S8
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Effect of particle size on quality of spices in cooked flavor crayfish

LIU Xiaoli',JIANG Bocheng®, JIANG Qixing' , YANG Fang' ,ZHOU Xiaoyan',
SHEN Huimin' ,CHEN Nuo',XIA Wenshui'
1. School of Food Science and Technology/State Key Laboratory of Food Science and Technology/ Collaborative

Innovation Center of Food Safety and Quality Control in Jiangsu Province, Jiangnan University , Wuxi 214122, China ;
2. Dongtai Tianhai Native Products Co., Lid., Dongtai 224200, China

Abstract; Taking the spices in cooked flavor craytish as the research object, the angle of repose, the slip angle,
the swelling capacity and the dissolution effect of different particle size were studied after micro-grinding and
screening. In addition, the color, sensory, volatile flavor components and adding amount of the boiled liquid of the
spices were compared and analyzed. The results showed that with the decrease of particle size, the angle of repose
and the slip angle of the material increased gradually, while the swelling capacity decreased gradually. Spices of
820~ 1500 pm could achieve the highest spice dissolution effect and the most intense aroma. Compared with the
original size of spices, relative content of volatile flavor compounds in 820 wm spices was higher. The 820 pm
spices was the most suitable for cooking the soup of cooked flavor craytish and its additive amount was 3~4 g/L.

Key words : spice ; particle size ;micro-grinding ; cooked flavor crayfish ;
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