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Comparison of sensory qualities of hepatopancreas from the mud crabs
under 4 cooking methods
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(School of Food and Biological Engineering, Key Laboratory for Agricultural Products Processing of Anhui Province,
Engineering Research Center of Bio-process, Ministry of Education, Hefei University of Technology, Hefei 230009, China)

ABSTRACT: Objective To compare the sensory quality of liver and pancreas of mud crabs under the conditions of
hot steaming, hot cooking, cold steaming and cold cooking. Methods Sensory evaluation, taste activity value (TAV),
electronic nose and volatile flavor analysis were used to compare the sensory quality of mud crab hepatopancreas.
Results The comprehensive evaluation of cold steamed male crab hepatopancreas and hot steamed, cold steamed and
hot boiled female crab hepatopancreas was slightly better. The taste of hepatopancreas was fresh and sweet. The fresh
taste mainly came from glutamate, while the sweet taste came from arginine and the bitter taste mainly came from
lysine. The proportion of fresh amino acid taste TAV in the liver and pancreas of cold steamed and cold boiled male
crabs was 12.7% and 12.6%, and the proportion of sweet amino acid TAV was 52.79% and 49.99%, respectively. The
sum of the contribution rates of the first principal component and the second principal component of hepatopancreas was
greater than 90%. Conclusion The comprehensive sensory quality of cold steamed mud crab hepatopancreas is better
and the research results can provide reference for further processing and utilization of mud crabs.
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Table 1 Standard of the sensory evaluation
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Table 2 Sensory scores of the hepatopancreas from mud crabs under 4 cooking methods (n=15)
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IR #E R B g HE R B
fif Bk 3.33+£0.20° 3.53+0.30° 3.47+0.24° 3.87+0.26" 3.67+0.28"  3.53£0.24° 3.87£0.32®  4.00+0.34°
(LS 3.73£0.27° 3.53+0.23° 3.73+0.25° 4.13+0.33° 3.73£0.27°  3.60£0.31° 3.73+0.33° 4.20+0.35°
EUS 3.67+0.13° 3.33+0.20° 3.07+0.25° 3.53+0.27° 3.33+0.23"  3.40+0.31®  3.60+0.33° 3.47+0.36"
FoAtb 1.47+0.13° 1.87+0.26° 1.43+0.32° 1.83+0.28" 1.30+0.33"  1.60+0.25 1.33+0.34° 1.63+0.36

e AT AR R R 25 5 3 (P<0.05).
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Fig.l1 Principal component analysis results of the hepatopancreas
from male mud crabs under 4 cooking methods
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Fig.2 Principal component analysis results of the hepatopancreas
from female mud crabs under 4 cooking methods
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Table 4 Volatile compound content of the hepatopancreas from ’ - '
male mud crabs under 4 cooking methods 9.591 (B)-2- 1 kit 0.67 0.41
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. 15.901 (E)-2-28 Sk 0.3
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Table 5 Volatile compound content of the hepatopancreas from
female mud crabs under 4 cooking methods
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