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Taste Profiling of Hepatopancreas from Eriocheir sinensis ‘Liuyuehuang” from
Aquaculture Ponds
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Abstract: The taste profile of the edible parts (almost all of which are hepatopancreas) of the Chinese mitten
crab (Eriocheir sinensis) 'Liuyuehuang’ (juveniles) was studied. An taste sensing system was used to quantita-
tively evaluate the taste atiributes of the hepatopancreas in the crabs from the aquaculture ponds near the
Yangcheng Lake in Kunshan City, Jiangsu Province. It was revealed that umami was the predominant taste of
the steamed crabs, followed by bitterness and astringency. The bitterness aftertaste had the highest taste-active
value among three aftertastes, followed by astringency aftertaste and umami aftertaste. Male and female crab
samples had significant differences (P<0.01) in the values of bitterness, astringency, and bitterness after-
taste. The linear discriminant analysis indicated that both the initial discrimination and the cross-validation had
the discriminant accuracy as high as 100%, which could robustly distinguish between male and female crabs.
The results demonstrated that significant gender differences existed in hepatopancreatic taste profiles of the
crabs from aquaculture ponds near the Yangcheng Lake, and the male crabs were tastier than the female crabs.
Key words: Chinese mitten crab (Eriocheir sinensis) ; hepatopancreas; taste profile; electronic tongue;

taste; quality
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Table 1 Taste values of hepatopancreas in the juveniles ( ‘Liuyuehuang”) of Eriocheir sinensis from aquaculture ponds in Kunshan,

Jiangsu
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Table 2 Significant difference analysis of taste values for
hepatopancreas in the juveniles ( ‘Liuyuehuang’) of

Eriocheir sinensis
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