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Flavor and texture profiles of different parts of salmon

JIANG Yuanhua JIA Hongfeng® PENG Yigin
( College of Food Science and technology Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: Different parts of salmon treated with different ways were analyzed using electronic nose and texture
analyzer. The results showed that different parts of salmon had different texture characteristics the hardness
and chewiness of dorsal muscle ( tail) were the highest; the springiness dorsal muscle ( near the head) was
bigger than other parts. Curing led to decrease in the hardness springiness and chewiness while smoking
gave resulted in opposite changes. The volatile compounds of dorsal muscle ( near the head) with different

treatments could be effectively identified by electronic nose.
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