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Abstract: In order to develop high-quality Sichuan-style hotpot seasonings, the key flavor compounds of
four kinds of Sichuan hotpot seasonings was explored based on GC-MS, electronic nose and electronic
tongue technology. The results showed that 162 kinds of flavor compounds were found, including 30
aldehydes, 28 terpenes, 25 alcohols, 18 esters, 17 phenols and 10 acids. Mingyang sample has the
strongest flavor. The common contributing compounds of the four kinds of Sichuan hotpot seasonings
were pB-laurene, 2,4-decadienal, D-limonene, citral, 2-acetyl-pyrrole, phenylethanol, and phenyleethyl
acetate. The electronic tongue results showed that salty is the most obvious taste, followed by umami,
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which constitutes the important taste of the hotpot seasonings. The electronic nose results showed that
terpenes and inorganic sulfides, nitrogen oxides, methyl groups, alcohols and aromatic compounds had
great influence on the odour of Sichuan hotpot seasonings. The samples of Haidilao, Red 99 and Red Sun
were similar in taste, while red 99 was similar to Mingyang samples in smell.

Key words: Sichuan hotpot seasoning; flavor substance; gas chromatography-mass spectrometry;

electronic nose; electronic tongue
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