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Quality Characteristics of Different Semisolid Compound Condiments
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Abstract: Different varieties of Semi-solid composite condiments (SCC) with high, medium and low viscosity, such as noodle paste with
high viscosity, barbecue sauce with medium viscosity and meat soup with low viscosity, were selected and stored at 30 ‘C and RH 50% of
constant temperature and humidity respectively. The changes of key indicators and their relationship with the quality characteristics of sauce
were analyzed by sensory evaluation of color, flavor, taste, texture, total colony count, centrifugal milk precipitation rate and viscosity. The
results showed that the color, flavor, taste and texture of sensory evaluation deteriorated from 10.0£0.0 scores to the corresponding 8.0+0.5,
6.0+0.7 and 4.0+1.0 scores at the end of the experiment with the prolongation of the storage time. The noodle sauce with high viscosity tended to
brown, the barbecue sauce with medium viscosity tended to dilute and decompose, and the meat sauce with low viscosity tended to deteriorate
the flavor and taste. The total number of the colonies increased with the storage time from the initial<10 cfu/100 g respectively to 200+13.
420410 and 860410 cfu/100 g at the end of the experiment, respectivly, obviously the meat soup with low viscosity would have safety risks; the
centrifugal emulsification rate increased and the viscosity value decreased with storage time. The medium viscosity of barbecue sauce increased
from 0 to 20.3%20.5%. Conclusions: Considering the different quality characteristics of SCC and their changes with storage time, it is suggested
that the shelf life of them should be set as follows: 6 months for noodle sauce with high viscosity, 3 months for barbecue sauce with medium
viscosity and 2 months for meat soup with low viscosity.
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Table 1 The specification of the samples

e H4%4-2/(g/100 g) £ #4/(g/100 g) Aw/(g/100 g) 5 E/(MPa-s) 5 W31(9/100 g)
b 1-PEE 45.21+0.31 12.17+0.06 0.79+0.41 (9.810.1)><103 20.21+0.36
Hob 2-55 1) 30.56+0.25 8.83+0.21 0.83+0.15 (5.910.2)><103 12.37+0.73
Hdb 3-W T 12.43+0.67 6.51+0.54 0.95+0.26 (1.610.2)><103 10.15+0.34

MR % B A% (9/100 g) % 8%(g/100 g) pH 7 %% 4(cfulg)

b 1-PEE 20.16+0.97 0.71+0.85 5.44+0.10 <10
o 2-H 10.330.34 0.43+1.10 4.84+0.07 <10
Hdb 3-W AT 5.54+1.03 0.45+0.79 5.25+0.17 <10
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Table 2 The sensory evaluation of the samples
Houth5 eiF HRF AR K

HESFPEEL, ARRAK #RED,

B - @%  iBe, Ak
N T gmEE, BB

AAREE, RAM

. BAR AR A

How - RHE ARE, ARE BAEAR, ATRRAMA AREEE, LA @i —, RER, ANESE

o 3-rmit ARE, ARE

HRAR TG T8 Z o WA

HEEN G, REhRER

1 MR5RE

L1 kAl

MR AR RN B ORI
FRCA_ERTRBR S, ESIE A 5eL, SRR
WOER, TRETHE, IFCKE, RIEEE, A4S
NG ) 1 12 S 1 8 s I e N o 9 SRR Gl ok
etz R 1 fI% 2.

BPG-9156A A& & S X114, Lilg—1ERF AR
AIRAT; 621002 MELFRF, RS
YXQ2SG 462280 A& /) 27 KA, IS0
BRAEIEST ¥4 MIX-2160B2Z AUfEiR 7746, L
T ERSOA PR A A BT %) s HCB-1300V i T
EG, W/RER; HH-1 BB IEEKB, &I
BRI BR AR JB0-D AsE Sy EE N, i
PRAKEA] s LX3-11B BUIGHEE 0L, iRl
{X#&) " NDJ-5S E 7 E v, ik R A
BIRAF

12 SRk

121 Houfé

XoF 3 S 1A = AN [FRE P AL 1P T 5 A e it
ITIRE . B A R e S 05, R
NY15/PE80 ¥Ai5i7325: B 400 g/ oI, AFm—A
H 5%t 3 FRE S g A T RS 44T o
122 RAEIRy

BEALIEEL 10 AL£850F & B PRI TR b 1)
P BERAIR RS BRI T YR T 23
W 10 43, BOFSSME N 4455 WE4r 8 4B R
A RIEARTRE, 6 A AT HSZ AR IRAA, 6 73 PA ALK
A .
1221 @PEFETs

KRB &R, WESRIIEIG . ek L
Ak, BAZ A (PE 8~10 4, FEtich sams
RICHGEE 6~8 47, BEIEVR TG HL 2 I H R S K s
7 5 i 4~6 7o
1222  BERAVSIRVE 53

177



R ERBHL

Modern Food Science and Technology

2019, Vol.35, No.9

BEXR~10 73, — M 6~8 4, ASEXK 4~6 ).
1.2.2.3 CIREVEI

00 20 g FEAE T T VRSN, SR RTE 1
min PN RIS I S B PR R R AR R, B 1
A APLE . (REMELT (2 49D, HEEHIR (2 40,
TR (245D, T8 (247 FiKHT ISR
(243, 5N 10 4y, SHERIRAA 22 BIFORR
ZIE .
1.2.3 B ELHeN T

4 GB 47892-2010 (£ i 22 4= E b £ il
AR BT SO E ) ST T,
1.24 B3R NE

KB OPTEE, ERFRIURE & 50 g %5 50 mL &5
O, 7E 30 CZ&AFFLA 3000 r/imin B0 15 min,
03k FERSER (g, AFKEMME . S.O070
K= b EWURE R/ gx100%, THEAERIET 0, FEh
fIFLAL R E P,
125 ZEE&NZE

KH NDJ-5S A FEit, 3 S+ 12 #l
30 CHM T 30s it &AL B . B,
R R R B,

13 HAE

[F]—FE AT E 3 IRECT5ME . lBedidE R H
Microsoft office excel }% origin 8.0 #F4TAb#E,

2 HZRGOH

2.1 REIFMAE i E AR T AL
211 EFAMBREEP T

12r —— FEfH
—=— FEf2
—— 53

—
(=]
T

PR EIE /5
(=)}

01 23 45 678 910 1112
fif g 15 / H

&1 EEREGEERER T
Fig.1 Changes of color with storage time
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Fig.2 Changes of taste and smell with storage time
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Fig.3 Changes of texture with storage time
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Fig.4 Changes of total colonies count with storage time
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Fig.5 Changes of centrifugal Emulsion rate with storage time
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Fig.6 Changes of viscosity value with storage time
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