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ABSTRACT: Objective To clarify the relationships between the content of “mala” flavor substance and sensory
intensity in spicy hotpot seasonings, and establish the mathematics model of “mala” flavor substance and saltiness.
Methods The content of 4 kinds of main flavor substances of spicy, fresh, salty and typical sensory flavor
characteristics of 6 spicy hotpot seasoning products were measured by physicochemical and sensory analysis method,
4 kinds of flavor substances in quantities correlation to the intensity of the senses were analyzed combined with
Stevens function analysis, and finally a linear regression model was established to predict the content and saltiness of

spicy hotpot seasonings products. Results There was a good Stevens function fitting between the content of
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capsaicinoids and amide substances and the spicy and numbing intensity in spicy hotpot seasonings, respectively.

Meanwhile, a linear regression prediction model was established for the natural logarithm of the saltiness intensity of

spicy hotpot seasonings and the content of capsaicinoids, amide substances and salt (R*~0.96). Conclusion The

correlations between the content of spicy substance and spicy intensity and numbing intensity of spicy hotpot

seasonings are consistent with the psychophysical model, and have a significant influence on the product saltiness.

The research results can provide data supports and application ideas for the research on salt reduction of spicy

substances in complex food system and the development of low-sodium food in the later period.
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