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Abstract: Seasoning is an indispensable link in the production process of Qujing steamed cake threads,
and the proportion of seasonings directly affects the flavor and texture of Qujing steamed cake
threads. The proportion of prepared seasonings of Qujing steamed cake threads is optimized by
combining the fuzzy mathematical sensory evaluation method with D-optimal mixture design, and the
changes of volatile flavor components before and after the optimization of formula of prepared
seasonings of Qujing steamed cake threads are analyzed by electronic nose. The results show that
using 34. 1% prepared meat sauce, 16.3% prepared pickled vegetables, 18. 7% prepared shredded
peanuts, 9. 1% prepared leek and 21. 8% prepared mung bean sprouts of the mass of Qujing steamed
cake threads as the prepared seasonings, the color, taste and aroma are pleasant, and the sensory
score of Qujing steamed cake threads is 94. 2 points; the content of aromatic compounds and sulfur-
containing compounds significantly increases (P <C0.05) after optimization of the formula of prepared
seasonings. The experimental results can provide reliable data references for the prepared products of

Qujing steamed cake threads to obtain stable flavor and excellent sensory quality.
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Table 1 Design factors and value ranges of

prepared seasonings
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Fig. 1 Sensory evaluation criteria of Qujing steamed cake threads
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Table 2 Sensory evaluation results before optimization of formula

of prepared seasonings of Qujing steamed cake threads
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Table 3 Experimental design and results of optimizaiton of
formula of prepared seasonings of Qujing

steamed cake threads
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optimization of the formula of prepared seasonings and
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Fig. 4 LDA of Qujing steamed cake threads before and after
optimization of the formula of prepared seasonings and
electronic nose response value of each

prepared seasoning
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Fig. 5 Response values of the electronic nose sensors to Qujing
steamed cake threads before and after optimization
of the formula of prepared seasonings and

each prepared seasoning
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