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Optimization of the formula of seafood spicy sauce

HAO Zhi-Kuo”

(College of Food Engineering, Guangdong Environmental Protection Engineering Vocational College,
Foshan 528216, China)

ABSTRACT: Objective To optimize the formula of seafood spicy sauce on the basis of traditional technology and
the requirements of standardized production of Chinese food. Methods Single factor experiment and orthogonal
experiment combined with food sensory evaluation were used to analyze the effects of the proportion of Pixian bean
paste, shrimp meat, oyster meat, sugar, peanut oil and water on the product, and the optimal formula was determined.
Results The best formula of seafood spicy sauce was determined as follows: Pixian bean paste 1500 g, shrimp meat
700 g, oyster meat 600 g, white granulated sugar 130 g, peanut oil 900 g, water 550 g. Conclusion Under this
formula, the seafood spicy sauce has the characteristics of fresh and spicy, and the sensory index is the best.
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Table 1 Basic recipe of seafood spicy sauce
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Table 2 Seafood spicy sauce sensory evaluation score table
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Fig.1 Effect of Pixian Douban sauce on sensory quality of seafood
spicy sauce(n=3)
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Fig.2 Effect of prawn meat addition on sensory quality of seafood
spicy sauce(n=3)
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Fig.3 Effect of oyster meat content on sensory quality of seafood
spicy sauce(n=3)
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Fig.4 Effect of sugar content on sensory quality of seafood spicy
sauce(n=3)
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Fig.5 Effect of peanut oil content on sensory quality of seafood
spicy sauce(n=3)
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Fig.6 Effect of water addition on sensory quality of seafood spicy
sauce(n=3)
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Table 3 Factors of seafood spicy sauce(g)

FEES
KA
B XTHRA WA A BEE AEHE ik
1 1300 600 600 130 700 450
2 1500 700 700 150 800 500
3 1700 800 800 170 900 550
F4 EXFWREQ)
Table 4 Orthogonal experiment table(g)

LW A BBH G BxHFp MR CHEFAME D AREHAE EAEAMAE PR EETES
SEE 1 1300 600 600 130 700 450 96.58
SLE 2 1300 700 700 150 800 500 92.36
S 3 1300 800 800 170 900 550 98.65
S5 4 1500 600 600 150 800 550 94.36
S S 1500 700 700 170 900 450 98.65
SL5 6 1500 800 800 130 700 500 95.36
S T 1700 600 700 130 900 500 96.32
SLE 8 1700 700 800 150 700 550 95.36
SEE 9 1700 800 600 170 800 450 91.08
SCH 10 1300 600 800 170 800 500 97.65
S 11 1300 700 600 130 900 550 98.36
SIE 12 1300 800 700 150 700 450 89.36
S 13 1500 600 700 170 700 550 92.36
Ly 14 1500 700 800 130 800 450 95.89
S 15 1500 800 600 150 900 500 97.45
SCH 16 1700 600 800 150 900 450 89.36
% 17 1700 700 600 170 700 500 95.64
S5 18 1700 800 700 130 800 550 97.66

ki 95.4933 94.4383 95.5783 96.695 94.11 93.4867
ko 95.6783 96.0433 94.4517 93.0417 94.8333 95.7967
ks 94.2367 94.9267 95.3783 95.6717 96.465 96.125
R 1.4417 1.605 1.1267 3.6533 2.355 2.6383
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