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Changes in the Release of Salty and Umami Taste during Mastication of Stewed Pork with Brown Sauce

DENG Yajun, LIU Dengyong*, GUO Chen, HAN Yaohui
(National and Local Joint Engineering Research Center of Storage, Processing and Safety Control Technology for Fresh
Agricultural and Aquatic Products, College of Food Science and Engineering, Bohai University, Jinzhou 121013, China)

Abstract: A trained sensory panel consisting of 10 judges was requested to masticate stewed pork with brown sauce,
and boluses were collected at different stages of mastication for dynamically monitoring moisture, fat, sodium chloride,
nucleotides, nucleotide degradation products and pH and detecting changes in the taste profile of the food boluses were
measured during mastication and the changes in taste were monitored using an electronic tongue. The results obtained
indicated that moisture content of boluses during mastication increased significantly, and fat content decreased continuously.
Moisture and fat contents reached 55.65% and 19.40% at the swallowing point, respectively. There was no significant
change in pH except during the early stage of mastication. The contents of sodium chloride and flavor-enhancing
nucleotides gradually decreased during mastication but both of them were slightly elevated at the swallowing point, reaching
1.07% and 79.90 mg/100 g, respectively. Furthermore, the sodium chloride content of bolus was significantly negatively
correlated with its pH, and there was a significantly negative correlation between flavor-enhancing nucleotide and fat
contents. The electronic tongue analysis showed that the release of saltiness and umami during mastication of stewed pork
with brown sauce increased first and then decreased, attaining the highest value at the middle and late stages.
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Fig.1  Changes in fat and moisture contents of stewed pork with

brown sauce during mastication
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Tablel Correlation between chemical properties and salty and
umami taste in stewed pork with brown sauce
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Fig.2  Changes in pH of stewed pork with brown sauce during mastication
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Fig.3  Changes in sodium chloride content of stewed pork with

brown sauce during mastication
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Table2 Changes in nucleotide concentrations during mastication of
stewed pork with brown sauce
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Fig.5  Spider plot for effective evaluation using electronic tongue of

taste attributes of stewed pork with brown sauce during mastication
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Fig. 6  Changes in saltiness (A) and umami taste (B) of stewed pork

with brown sauce during mastication
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