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Production of lactic acid fermented mustard seasoning powder by spray
drying method

LIU Qing-mei', DONG Yun', GAO Juan', YANG Xing-min', SUN Jin—cai’

(1.Ningbo Key Laboratory of Agricultural Products Processing Technology, Zhejiang Wanli
University, Ningbo 315100; 2.HaiTong Food Group Co., Ningbo 315100)

Abstract: With lactic acid fermentation mustard scraps used as raw materials, based on the analysis of
raw- material color, flavor and amino acid, the mustard sauce flavor was adjusted, and the effect of spray-
drying for differently prepared mustard seasoning powder by using different drying agents was under
study. The results showed: in the raw materials of pickle juice, total acids content and flavor amino acids
content were the highest while mustard juice and mustard halide content are low. Therefore, pickle juice
flavor was the best and its quality was the highest. Orthogonal test of the adjusted fermented mustard
sauce flavor showed: the primary and secondary order of affecting the mustard sauce seasoning taste
and colour was as follows: yeast extract>citric acid>saccharose>monosodium glutamate. The best
formula for the amount of addition was yeast extract 2%, monosodium glutamate 2%, citric acid 0.3%,
saccharose 2.5%. The analysis of the mustard sauce flavour variation showed that: Yeast extract was
the most significant, followed by citric acid, then the addition amount of sucrose content, but MSG was
not significant. The influence of different drying agents on spray-drying effects showed that with 8% raw

starch spray added, the effect was best.

Key words: lactic acid fermentation; mustard; spray-drying; seasoning powder
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