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Abstract: In this paper, the common medicinal and edible Chinese medicines such as longan meat,
wolfberry fruit and cinnamon are used as the main raw materials, and dried chili, Pixian beans, edible
oil and spicy powder are used as the auxiliary materials to make medicinal hotpot seasoning. Firstly,
through the single factor experiment, the factors affecting medicinal hotpot seasoning such as boiling
time, the additive amount of Chinese medicines, chili and water are tested. According to the results of
single factor experiment, orthogonal experiment is carried out by selecting appropriate factors and
levels in order to optimize the single factor experimental results, the optimal process parameters of
medicinal hotpot seasoning are determined. The results show that when Pixian beans is 16%, salt is
2%, spicy powder is 3%, sugar is 2%, pepper is 2%, MSG is 1%, yeast extract is 1%, edible oil is

40% , choose boiling time of 60 min, Chinese medicines additive amount of 1 times, and chili additive
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amount of 10%, the quality of medicinal hotpot seasoning is the best. Using electronic nose to analyze

the volatile aroma components of the product, it is found that the aroma characteristics of fried

medicinal materials are more prominent than those of boiling process.
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