P Ve 5o i =% 2016, Vol.37, No.24 99

i

T & v 1 I OPR 00 v TR i o B Sk
F5PE % Ll 53 B

&, T A, N OB, REERY AVEE, i
(b TR K% BB RS AN B st m R R A RO, b6 i XUk fb 2 3 5 506 =,
BiES et E, Jbxl 100048)

il B N L WA o AR S A A B TRV B B R R AR A, SR AR TR B B 4 ORI s O
SRS I s AR S /K DR BT R 3 TR U 8 R R R AN S AL T IR 55 SR R I 1 B i, I & A s S S e
(equivalent umami concentration, EUC) &, XJIHEBERRIEATITAN, 5 dFE X L b H Bk R . 450K,
SRR TR S S R S R R, N3 453.98 nglg. = RURGAEERR (5 e i s BRI LU AR I HLES S B 1 IR
HEMR. FHEHZPS-SHR S ERE, N967.84 png/e, MBEMRAE KER S -IR RN & EHem. EUCH
ERRW, FLEHIREUCH &S, N30.54 g MSG/100 g, Vi H 28U RE W E . BTE RS0 iss R ER,
HIFEECR94, Fihw Iz WA SRR AR TR B35 2 5

REER: FUEED; WIEWG WEEEER SEETR; SRR BETh: BT

Comparison of Taste Compounds and Taste Characteristics of Shiitake Mushroom Soup and Enzymatic Hydrolysate
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(Beijing Advanced Innovation Center For Food Nutrition and Human Health, Beijing Key Laboratory of Flavor Chemistry,
Beijing Laboratory for Food Quality and Safety, Beijing Technology and Business University, Beijing 100048, China)

Abstract: In order to comparatively analyze the taste compounds and taste characteristics in shiitake mushroom soup
and enzymatic hydrolysate, free amino acids and MSG-like components (5'-nucleotides and free amino acids) of shiitake
mushroom soup, enzymatic hydrolysate and rehydration liquid were analyzed by an automatic amino acid analyzer and high
performance liquid chromatography (HPLC). The equivalent umami concentration (EUC) was calculated with the classical
formula. The freshness was evaluated and taste profile was analyzed by electronic tongue. The results indicated that the
total content of amino acids in the enzymatic hydrolysate was highest (3 453.98 pg/g), and the ratio of flavor amino acids to
total amino acids was similar among the three samples investigated with bitter amino acids being at higher levels. Shiitake
mushroom soup contained the highest level of 5'-GMP (967.84 ng/g) while the content of 5'-AMP was the highest in the
enzymatic hydrolysate and the rehydration liquid. The EUC of the enzymatic hydrolysate was highest (30.54 g MSG/100 g),
suggesting the strongest umami taste. Using electronic tongue and principal component analysis (PCA), the taste of
shiitake mushroom soup, enzymatic hydrolysate and rehydration liquid were significantly different from each other with
a discrimination index (DI) of 94.
Key words: shiitake mushroom soup; enzymatic hydrolysate; free amino acids; 5’'-nucleotides; equivalent umami
concentration; sensory evaluation; electronic tongue
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Fig.1  Chromatographic separation of free amino acids of

shiitake mushroom soup, enzymatic hydrolysate and rehydration liquid
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soup, enzymatic hydrolysate and rehydration liquid
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Fig.2  Taste and flavor characteristics of free amino acids in shiitake
mushroom soup, enzymatic hydrolysate and rehydration liquid
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Table2  The contents of four 5'-nucleotides in shiitake mushroom soup,
enzymatic hydrolysate and rehydration liquid
ng/g
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5"-GMP 967.84+58.88° 383.294+2291° 307.96+8.26°
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shiitake mushroom soup, enzymatic hydrolysate and rehydration liquid
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