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Abstract: Objective To characterize the changes in color, taste, and chemical composition of Wuzhuyu (Euodiae Fructus, EF)
prepared at different processing times, and conduct correlation analysis between color, taste, and intrinsic components. Methods The
color and taste characteristic values were obtained by electronic eye and electronic tongue technique. The contents of neochlorogenic
acid, cryptochlorogenic acid, hyperin, narcissin, evodiamine, rutacarpine and limonin were determined by HPLC. An analysis was
conducted on the color, taste, and composition of EF prepared at different processing times, and Pearson correlation analysis was
conducted on the chromaticity value, taste value, and chemical composition. Results As the processing time increased, the overall

color of the processed EF became darker and redder, and the degree of yellowing decreases. After processing, the astringency of EF
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showed an overall decreasing trend, the bitterness and aftertaste showed a trend of first decreasing and then increasing, with the lowest
level observed after 12—15 min of processing, however, the overall sweetness showed a trend of first increasing and then decreasing,
with the highest level observed after 12—15 min of processing. During the processing of EF, the overall content of evodiamine and
rutaecarpine increased, and the content tended to stabilize after 12—21 min of processing. The content of neochlorogenic acid,
cryptochlorogenic acid, hyperin, narcissin, and limonin decreased significantly after 15 min of processing. Correlation analysis showed
a significant correlation between neochlorogenic acid, cryptochlorogenic acid and a* (P < 0.01), limonin was significantly correlated
with a” and abundance (P < 0.01), evodiamine was significantly correlated with astringency, umami, and richness (P < 0.01), and there
was a correlation between appearance traits. Conclusion During the processing of EF, significant changes occurred in color, taste
and component content, and there was a correlation between color, taste and internal components. This study could provide reference
for the processing technology and quality control of EF.
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Fig.1 Color diagram of powder during processing of Euodiae Fructus prepared at different processing times

®2 TRIPHHEHREERISENE (1=3)
Table 2 Determination of component contents in Euodiae

Fructus prepared at different processing times (n = 3)
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W8 46.37 5.52 26.83 53.86 —0.76 —0.29 —0.37 -0.87
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Table 3 Determination of taste response values of Euodiae Fructus preparedat different processing times (n = 3)
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Fig.2 Radar chart of electronic tongue taste response
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x4 TRPHHEFHREERDSENE (n=2)

Table 4 Determination of component contents in Euodiae

Fructus prepared at different processing times (n = 2)
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Fig. 4 Correlation analysis of chromaticity values, taste response values and six components
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