2019 36(2): 33 -37 Journal of Researches on Dietetic Science and Culture

( 225127)

- ( SPME - GC/MS)

~ ~

30.68 74
: TS 972.126.1 A : 2095 -8730(2019) 02 - 0033 - 05
1
N o’ ( N )
) 1

? 1.1
1.5 kgo

0! 1.2
- ( SPME - GC/MS) Trace DSQ GC/MS: Finnigan
o 77O ; 75 wm Car/PDMS : SUPELCO
X SPME . SUPELCO ;

! SPME - GC/MS TPN36FQL - SSL : o

s 1.3

SPME - GC/MS (6 cm x4 cm x
’ 1.5 cm) : 100.0 g
o 2.5 g~ 1.0 g 4.0 g~ 0.5 g~
o 3.0 g 3.0g 4<C 10 min.
12019 -01 - 14
(YZ2017057)
(1985 -)



2019 2 36 134
6 min R 14 .
1.3.1
JOSEPHSON  °
. 20.0 ¢
20 mL 1
2 - (2 nL 13.06 ppm)
o 75 pm Car/PDMS
60 °C
1 ho 1
o 3 o
1
1.3.2
HANNE " . (%)
0V 1701
(30 m x0.25 mm x0.3 pm) ; : ( Alcohols)
1.0 mL/min : 250 C: 1- 1.92 +0. 18 ND ND
: 40 C 10 min 1- 12.98 +0.59°  1.55+0.44" 0.50 +0. 10°
3 °C /min 160 C 5 min. 1- 0.28+0.01"  0.41+0.08" 0.34 +0.00"
' 240 °C; : ; 12,18 +1.33"  8.32+0.3"  5.00+0.38
El +; 70 eV; 160 °C T
350V, 150 pA; _21__ 0.24£0.03"  0.12:x0.06" ND
40 ~500 m/z.
1.4 f_ ND 0.41 +0.04°  0.34 =0. 10°
x+SD SPSS 19.0 5
Pearson L 0.79+0.09°  1.84+0.17" 1.10+0.05"
o P 0.05. 1- 0.93+0.06" 1.96+0.13* 1.86+0. 40"
2 1__4 ~ ND 0.56£0.10"  0.27 £0.01
2.1 ND 0.35+0.02" 0.55+0.00°
1- ND 0.42 £0.06" 1.09 +0. 15°
1 o
ND ND 0.20 £0. 04
I ° ND 0.28 +0.04"  0.52 0. (4°
1
68 13 . 1- ND 0.42+0.09" 0.97 +0. 15"
23 . 4 12 . 2 . 1 A 5
. 13 . S ND 3.39£1.05 1.99+0.10"
74 13 29.32 20.03 14.73

23 4 . 14 - 4 < 2



2019 No.2 Journal of Researches on Dietetic Science and Culture Vol.36 Sum No. 134
1 1
(%) (%)
( Aldehydes) ( Hydrocarbons)
41.83+1.50° 10.70 +1. 15" 7.21 +0.05° 0.16 +0.05"  0.62£0.04* 0.60 0. 10*
0.70 0. 12  1.05+0.15° 0.99 +0. 12° 135- , ,
ND 1.36 £0.09° 1. 11 =0. 16°
0.52 +0.02 ND ND
ND .60 £0.05°  0.67 +0.01° 135-
0.60£0.057 0.67+0.01 ND 0.26 +0.01"  0.35 +0.01°
L08+0.19"  1.92+0.16° 1.85+0.35°
_ a b b 24—
2 1.33+0.01°  0.45+0.05" 0.38 +0.00 ND 0.2320.06" 0.74 +0.00"
6.23+0.55°  14.30 £1.30" 11.49 +2.70"
26- 1245- b e
ND 0.25 +0. 03 ND 0.68 +0. 06 0.42 +0.02° 0.30+0.02
2- 0.13+0.01"  0.35+0.08" 0.35+0.01° 1- ND ND 0.60 +0.05
4 } 2- ND 0.32+0.01° 0.39+0.02°
ND 2.10=0.21" 1.41=0.00 0.22+0.02°  0.38+0.05° 0.36+0.06"
4- ND 0.70 £0.07* 0.50 +0.01™ 0.24+0.06"  0.46 £0.10" 0.48 0. 04"
0.29+0.02°  1.90+0.08" 1.3 +0.03" 0.15+0.03°  0.43+0.09" 0.71 +0.04°
2- ND 0.45 £0.03"  0.59 £0.02° 0.09+0.00° 1.02+0.22" 1.70+0.10°
2- ND 110 £0.02"  0.74 £0.04" 0.31+0.08"  0.37+0.13" 0.69 0. 09"
ND 0.45+0.05"  0.55+0.02" 0.12+0.05°  0.34+0.09" 0.80 0. 16°
EE) -24
(EE) ND 0.70£0.10°  0.80 =0.05" ND ND 0.50 £0.03
- 1.97 6.21 9.33
2- ND 2.41 £0.45°  2.60 +0.26° ;
('Acids)
ND L05+0.12° 1.15+0.05°
A ND ND 0.11 =0.01
- - ND 1.38£0.01° 1.40 +0. 10° ND 0.23£0.03° 0.28 +0.02°
ND 1.65+0.02" 2.15 0. 14" Z - - ND 0.33+0.04° 0.38 0. 13"
ND 2.17 £0.15*  2.20 +0. 08" . D L 0920.03
ND 4.25+0.20" 5.69 £0.39° D
ND 3.13+0.33" 10.10+0.65" ND 0.6 1. 86
9_ ( Esters)
ND 0.26 +0.10"  1.00 £0. 19*
ND ND 0.19+0.05
10 -
ND ND 0.70 0. 15
ND 0.38 £0.18" 1.09 +0.24°
52.11 53.32 55.83
(Ketones) ND 0.38 1.28
1 - ( Others)
3 0.30£0.07 ND ND 2- ND 0.76 £0. 16" 0.90 +0.05"
23- L77£1.29°  2.98+0.04' 2.850.05° 24220.05°  1.2920.01" 0.9920.03"
3- 0.57+0.35"  0.45:0.05 0.27+0.05" 2- 1.0020.01"  1.860.09" 1.99:0.03°
a ab 4-(1-
ND 0.500.06" 0.39+0.04 i ( | ND 0.25+0.03 0,30 +0. 02"
610 -
_so_ 1- 0.41 £0.08°  0.91+0.05° 0.69 0. 04
ND 0.88 +0.58* 0.80 +0. 15* 7.56 £0.24"  6.14+0.38" 8.29+0.41°
2- ND 0.31 £0.4* 0.19 £0.10®
_2_
-1
ND 42 +0.12°  1.15 0. 10°
2.64 4.81 4.31 6- Lazx01 1152010




2019 2 36 134
1
(%)
(P <0.05)
27- ND 0.15+0.03* 0.19 +0.01°
Is- ND 0.12 £0.05" 0.21 +0.01° 2.2
14- _
ND 0.35+0.01* 0.4l +0. 00"
16 2
- ND 0.17 £0.00°  0.19 0. 00"
16-
-4 -
ND ND 0.38 +0.05
2- b a
ND 0.62+0.05" 1.09 +0. 15
11.61 14.35 12.47
:ND
P <0.05) .
( ) 5
11 1-— 2 N
\1 — _3 p— Y N N Y
(P <0.05) o
o 1 - °
-3 - 10 °( 29.32%
) 12 20. 03%
1 - _3_ \ 14.73% .
13
55.83% »
2.67%
(P<0.05) o 4.81% 4.31% ,
° 9.33%
. 23— . (P <0.05) .
6 10 - -59- -2- 3
-2 - o
WS- - N
4 - .
(P>0.05) .
3
° 68 74



2019 No.2 Journal of Researches on Dietetic Science and Culture Vol. 36 Sum No. 134

30 5 IGLESIAS J] MEDINA I. Solid — phase microextraction
method for the determination of volatile compounds asso—
ciated to oxidation of fish muscle J . Journal of Chro—

matography A 2008( 1) : 9 - 16.

6 . GC - MS
° J. 2006 22(2):219 -222.
7 . -
1- N -3- N
. J. 2013 34( 10) : 250 —254.
8 .
I 2016 16( 8) :248 -
’ 253.
10 - 9 . GC - MS
N N N N J . 2011 31
16- -4 - R (11):149 —153.
10 JOSEPHSON D B LINDSAY R C STUIBER D A.
Volatile compounds characterizing the aroma of fresh
1 . B Atlantic and Pacific oysters J . Journal of Food Sci—
ence 1985 50(1):5-9.
D . : 2006.

11 HANNE H REFSGAARD F. Isolation and quantifica—

tion of volatiles in fish by dynamic headspace sampling

2 ANDERSEN S M WAAGBO R ESPE M. Functional
amino acids in fish nutrition health and welfare J .

Frontiers in Bioscience 2016 8(1): 142 —145.

and mass spectrometry J . Journal of Agricultural and

Food Chemistry 1997 47(3):1114 - 1118.

3 . GC - MS
12 . M .
J. 2006 22(2):219 -222.
. 2008:75 -79.
4 JOSEPHSON D B LINDSAY R C STUIBER D A. =
Volatile compounds characterizing the aroma of fresh At—
. . . J. 2006 22(8):
lantic and Pacific oysters J . Journal of Food Science
230 -234.

1985 50(1):5 -9.

Effects of steaming conditions on volatile
flavor compounds in perch meat

SHEN Hui
( College of Cuisine Technology and Nutrition Jiangsu College of Tourism Yangzhou Jiangsu 225127 China)

Abstract: SPME — GC/MS was applied to measure the change of components species and relative content of
volatile compounds in perch meat under different steaming conditions. 30 68 and 74 kinds of volatile flavor
compounds including alcohols aldehydes ketones hydrocarbons acids esters and furans were identified
in the fresh state the traditional steaming and intelligent equipment steaming respectively. The composition
and relative content of volatile compounds in perch meat changed obviously after steaming. The steaming with
intelligent equipment produced more volatile compounds than the traditional steaming way did while no signif—

icant difference was observed in the categories of the compounds.
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