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Abstract: The dynamic sensory characteristics and flavor components of different spicy strip products were identified,
and their relationships with consumer preferences were clarified to provide a reference for optimizing the taste and flavor
quality of spicy strip products. Through sensory evaluation of 12 commercially available spicy strip products, four products
with representative differences in texture and flavor were selected as the research objects. Temporal dominance of sensation,
texture analysis, oil-distribution analysis, electronic nose, and headspace solid-phase microextraction-gas chromatography-

mass spectrometry were used to distinguish and compare the volatile compounds in the four products. The results showed
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that the spicy strip product B had a firm texture, rich oil content, and uniform oil distribution. Among the volatile compounds

detected in the products, the amounts of linalool (12.58%) and anethole (12.71%), which are characteristic volatile substances

in pepper and fennel, were relatively high in spicy strip product B, imparting more prominent flavor characteristics. Therefore,

product B was more popular with consumers than the other brands of spicy strips tested. Among the 52 volatile compounds

detected, pyrazines, alcohols, olefins, and esters were the main volatile compounds in spicy strip products. Particularly,

linalyl acetate (6.71%~14.11%), y-terpinene (6.58%~10.75%), and linalool (3.78%~12.58%) were relatively abundant in the

samples. This study can provide a theoretical reference for the development and quality control of new spicy strip products.
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Table 1 Ingredient list of spicy strip products
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Table 2 Sensory evaluation standards for spicy strips
. F A
F A
10~8 7~4 3~1
ERES GRESEREETR LN EFLEETF RS TR E RS S
AR AR AL RARAE R B ARIR R L ER
B HB, A B — R 3 £ RIS
Ak AL ERME BFARIFALET HEAMERTAR
aihE HmELERME hEEY R TR R A 2
FRR Aokt E R E FRAIE BRI B 3K
oA oA ERNE PRIKIE F okt R A
#ok #okit F RN E HoRiE F BRI BN K
b EHA fRER —# RER

SCH S 1 2 M Fiches 5 (M 77k . LI AE
25 °C R 8O S AF T BEAT . HUBT DI 98
2 cmx2 cm [IBEERE ST — Uk SRR, AT
BENL 5 )5, M H P N REEAT b 2. AR SEUR AT
Lh N, PREEARER, HHMBKETHD.
BEAN BRI U 8]0 60 so £ERE f N I
TFUaTH I, SR S 2 I 2 60 R A R
TR TR B R S PR R R R R, b S G B4
o BN BEATIE %, BB &S AN A AT AT
5, SRS B VEE N RE R AL S AT
H10.20% ¥ £k 1, HBR O Rk B k. & NG
NBEFEMER 3 K

& 3 BREHIRIRA

Table 3 Spicy strip descriptor
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Table 4 Corresponding performance of 10 sensors in
electronic nose
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Table 5 Sensory evaluation standards for spicy strips
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Fig.1 Sensory evaluation radar image of spicy strips
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Fig.2 TDS advantage curve of spicy strips
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Table 6 Volatile components in spicy stick product
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