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Quality evaluation of commercial oyster sauce samples
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Abstract: In this paper, the product qualities of commercial oyster sauce samples were studied by taste, texture
quality,, physical and chemical index, and multivariate statistics. The results showed that there were significant
differences in basic taste, aftertaste,a” and b* among commercial oyster sauce samples,and each texture index
and L* showed opposite trends.Partitioning around medoids (PAM) showed all commercial oyster sauce samples
could be divided into three clusters based on product quality. Meanwhile, significant differences were found for
sourness, astringency,and aftertaste- A among different clusters(p <0.05).
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Matlab 2010b %X {4 ( The MathWorks, Natick, MA ,
USA) .
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Table 1

each taste index in oyster sauce samples(n =25)

The analysis of relative intensity of

T BB RO R B
PR 0.29 -0.11 -343 737 10.80  829.48
TR 1.46 1.41 -029 496 5.25 85.21
FAUS 0.16 0.01 -040 221 2.61 360091
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Fig.1 The box plot of contend of organic acid
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in oyster sauce samples(n =25)
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Table 2 The analysis of each texture index and chroma index in oyster sauce samples(n =25)

Sl FHIE T i 8L fx/MH SN} W= BRE(%)
fifi 7 48.41 47.66 21.82 68.13 46.31 19.93
bitlEs 427.49 42472 211.93 580.10 368.18 18.56
KR Pk -30.63 -29.77 —41.55 -14.78 26.77 18.05
FE RS -224.66 -214.33 -346.67 -32.52 314.15 29.56

L 24.67 2451 2401 28.42 4.41 3.60

a’ 0.54 0.29 -0.06 3.27 3.33 151.06
0.60 0.39 -0.15 433 4.48 160.26
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oyster sauce using the PAM analysis
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Table 3 Significance analysis of each taste index of oyster sauce samples in clustering [ and clustering Il

EiEL D BE1 el p i
R ~0.99(-0.37,-3.43~0.78) = 0.79(0.56,-2.05~7.37) 0.045
HaUS 1.25(1.22,-0.29~4.32) 1.71(1.58,0.32~4.96) 0.204
VL 0.08(-0.04,-0.4~1.57) 0.23(0.07,-0.14~2.21) 0.038
R 0.69(0.79,0~1.36) 0.31(0.29,-0.45~1.18) 0.229
fif Ik ~0.39(-0.17,-2.75~0.79) ~0.83(-0.66,-2.91~0.42) 0.125
ik 0.16(0,-0.15~1.26) 0.24(0.09,0.02~1.67) 0.899
JER A 0.33(0.36,-0.34~1.26) 0.69(0.88,-0.15~1.26) 0.038
5k B 0.3(0.27,-0.52~1.51) 0.62(0.33,-0.32~2.86) 0.112
€S 0.57(0.47,0~1.82) 0.51(0.53,-0.63~1.8) 0.294

T PR P AL, /M R , % 4 3RS Tl
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Table 4  Significance analysis of each texture and chroma index of oyster sauce samples in clustering [ and clustering [l

Ei=LD k1 KK p1E
i iy 49.76(45.31,40.38~63.27) 46.34(47.34,21.82~68.13) 0.688
s 436.56(394.66 ,354.2~550.25) 412.09(423.01,211.93~580.1) 0.689
RS ~31.68(-29.36,-39.15~-26.45) ~29.08(-29.42,-41.55~-14.78) 0.350
FE R B ~252.37(-247.66,-335.63~-194.33) -202.73(-207.35,-346.67~-32.52) 0.147
L 24.53(24.53,24.26~24.8) 24.87(24.47,24.04~28.42) 0.776

a 0.39(0.3,0.13~0.81) 0.76(0.29,0~3.27) 0.831

' 0.49(0.53,0.09~0.91) 0.78(0.2,-0.06~4.33) 0.434

2016 5208 99



I@&:ﬂ%&

Science and Technology of Food Industry

bR g

®SOHIE TR DRI AREIEE G2 BALIR br i 22 20 B

Table 5  Significance analysis of physical and chemical indexes of oyster sauce samples in clustering [ and clustering 1l

ity K1 FEI plE

IR BE 0.87(0.861,0.834~0.922) 0.892(0.893,0.849~0.95) 0.095

KA E it (g/100 g) 49.03(51.28,33.38~67.7) 56.31(59.17,41.28~73.42) 0.142
HE T A (g/100 g) 3.43(3.19,2.41~491) 3.22(3.14,0.08~7.38) 0.739
SAkEh A (/100 g) 10.03(9.75,8.81~11.45) 9.39(9.49,7.62~11.03) 0.204
BR(g/100 g) 0.29(0.31,0.13~0.4) 0.55(0.5,0.33~1.19) 0.044
SR A A (27100 g) 0.42(0.4,0.12~0.64) 0.39(0.38,0~0.85) 0.640
HERE(2/100 g) 1.46(1.23,1.02~3.01) 1.52(1.14,0.3~5.66) 0.463

PE R PEER A (mg/100 ¢) 8.61(6.66,3.99~23.66) 14.08(15.28,0~38.31) 0.385
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Fig.3 Correlation heat map of the physical

and chemical indexes and taste indexes of oyster sauce samples
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