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Optimization of Processing Technology and Quality Analysis of

Xunhua Chili Seasoning Oil in Qinghai Province
WEI Xu-zhao, GAO Yi-da, CHENG Qing-bin, LITU Hui-cui"

(College of Agriculture and Animal Husbandry, Qinghai University, Xining 810016, China)
Abstract: In this test, with Xunhua chili and rapeseed oil in Qinghai province as the main raw
materials, spices are added to boil the rapeseed oil to a certain temperature, and then the crushed chili
is immersed in oil to prepare Xunhua chili seasoning oil. The effects of pulverization degree, oil
immersion temperature, oil immersion time and ratio of solid to liquid on the color and sensory quality
of Xunhua chili seasoning oil are investigated by single factor test to determine the best processing
technology. In order to study the effect of the interaction of single factors on the quality of Xunhua
chili seasoning oil more accurately, L, (3") orthogonal test with four factors and three levels is designed to
optimize the processing technology of Xunhua chili seasoning oil. In order to evaluate the quality of
Xunhua chili seasoning oil, four kinds of common chili are selected to prepare chili seasoning oil under
the optimal conditions, and their quality is compared with that of Xunhua chili seasoning oil,
including sensory evaluation, color and electronic nose. The results show that Xunhua chili seasoning
oil prepared under the conditions of chili pulverization degree of 40 meshes, oil immersion temperature
of 165 °C, oil immersion time of 25 min and solid-liquid ratio of 1 ¢ 8.5 has good color and sensory quality.
Compared with other kinds of chili seasoning oils, the aroma of Xunhua chili seasoning oil is stronger, the
spiciness is lighter, which is in line with the characteristics of “fragrant but not spicy”.
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Table 2 Information of electronic nose sensors

W3 7 5 1 &5 4 R e

1 W1C X35 B 1A U

2 W5 MR A A W HUR

3 W3C R 5 B B U

4 W6S X SR

5 W5C 5t 8 55 7 A U

6 W1S Xt H e U

7 WiW B A4 R

8 w2S X ¢ B

9 WowW X35 B A BB AL ) U

10 W3S JIpTR et O
1.3.6 %ffsabr

AR I B 2R R RRE R 25 . 3R
Excel, WinMuster, Origin 2018 45 % {2 347 B3 40 B i 2

2 HEXR52M

2.1 BREXBERSHH

2,101 FHABUR AR A X JBROABU IR B 3l b I ) R i)
ACREURTY B 2 B o SRR WA T JB T T 40 68 R 1

Mo L& 1

A 1007
95
a a
90+ ab
3\: 851 | b
B 804
Pinig
# 75
70
654
60 . . . . :
10 20 30 40 50
R/ H
—— Il
B 504 ——a'l
45 M
40
a 357
i?_ 304 he b . z i
1y 254 A
= 204 b
d d
154 c
10
5_
0 T T T T T
10 20 30 40 50
KRR H

Bl 1 BR#UHFRTEE X ERHUE KR BT (A)F&F(B) K#
Fig. 1 Effect of chili pulverization degree on sensory
score (A) and color (B) of chili seasoning oil
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Table 3 Factors and levels of orthogonal test of the

optimal technology of Xunhua chili seasoning oil
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Table 5 Variance analysis of orthogonal test
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Table 6 Indexes of products under the optimal process
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Fig. 5 Comparison of the sensory scores of
different kinds of chili seasoning oils
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