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2 B 18] /min #H AR % /mL-min™ H T F
0 2 rec
2 2 -
10 10 -
20 100 -
60 100 stop
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Fig.1 The biogenic amine contents in low—salt shrimp

paste added with different spices
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Fig.2 Radar chart of quantitative descriptive analysis

of low—salt shrimp paste added with different spices
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Fig.3 GC-IMS two dimensional difference spectrum of volatile compounds in low—salt shrimp paste added

with different spices
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Effect of Spices on Biogenic Amine and Flavor in Low-salt Shrimp Paste
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In order to reduce the content of biogenic amines in low—salt shrimp paste and develop multiple varieties of
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new flavor low—salt shrimp paste, low—salt shrimp paste added with ginger, cinnamon, clove and perilla was prepared in
this study. Determination of biogenic amines by high performance liquid chromatography; based on sensory quantitative
description analysis and gas chromatography—ion transfer spectroscopy, the flavor quality and volatile flavor compounds
were evaluated. Principal component analysis and partial least squares discriminant analysis were used to screen the key
differential compounds in shrimp paste with different spices, and the thermal graph clustering analysis was carried out.
The results of test date showed that ginger, cinnamon and clove had inhibitory effects on biogenic amine formation. Com-
pared with the control group, the total biogenic amine content decreased by 67.42%, 42.47% and 3.72%, respectively.
The contents of tryptamine and histamine in perilla shrimp paste were 121.7% and 124.1% higher than those in the con-
trol shrimp paste. A total of 61 volatile compounds were identified by GC-IMS. Sensory quantitative description analysis,
difference spectrum and nearest Euclidean distance map showed that the addition of perilla and cinnamon had litile effect
on the original flavor of shrimp paste. A total of 19 differential volatile compounds were screened out by PLS-DA model;
the thermal diagram cluster analysis showed that the characteristic volatile substances of clove shrimp paste and ginger
shrimp paste had high content of low—level saturated aldehydes, which would bring stimulating odor to shrimp paste. The
addition of cinnamon and perilla gave shrimp paste more fresh aroma and baking aroma. In summary, cinnamon low—salt
shrimp paste is a new flavor low—salt shrimp paste with improved safety.

Keywords low—salt shrimp paste; biogenic amine; spice; flavor; gas chromatography—ion mobility spectrometry; partial

least squares discriminant analysis



