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Abstract: In this study, our purpose was to investigate the effect of mild salting on the flavor of large yellow croaker.
The volatile flavor compounds of raw (unsalted) and low-salted large yellow croaker were determined by solid phase
microextraction (SPME) combined with gas chromatography-mass spectrometry (GC-MS) and evaluated by gas
chromatography-olfactometry (GC-O) and odor activity values (OAV) analysis. The GC-MS analysis showed that the
contents of hexanal, nonanal, heptanal, 1-octene-3-ol, anethole and hexanol in both samples were higher than those of other
volatile compounds identified. GC-O and OAV analysis showed that the flavor of raw large yellow croaker was significantly
affected by 1-octene-3-ol, octanal, nonanal, hexanal, heptanal, (£,2)-2,6-nonadienal, trans-2-octenal and anethole (OAV > 1);
the flavor of low-salted large yellow croaker was significantly affected by linalool, nonanal, hexanal, octanal, 1-octene-
3-ol, anethole, (£,Z)-2,6-nonadienal and heptanal (OAV > 1). The changes in flavor after salting treatment was attributed
to a significant increase in the OAV of linalool and anethole, and a significant decrease in the OAV of 1-octene-3-ol,

hexanal, nonanal, trans-2-octenal, (£,Z)-2,6-nonadienal, heptanal and octanal. The changes of some flavor components
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might be related to reactions such as the oxidative degradation of unsaturated fatty acids, the biosynthesis of terpenoids, the

isomerization of aromatic alcohols, the oxidation and reduction of aliphatic aldehyde and esterification.

Keywords: large yellow croaker; low-salted; gas chromatography-mass spectrometry; characteristic aroma components;

reaction pathway
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Fig. 1  Radar chart of sensory evaluation of raw and low-salted large
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Fig.2  Totalion current chromatograms of volatile compounds in raw (A) and
low-salted large yellow croaker (B)
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Table1  Qualitative analysis of volatile compounds in raw and
low-salted large yellow croaker
wope ey 0w o FEET weps
1 Lo 7091 801 801 41,4456 MS,RI Std
2 Bifg 10446 904 904 41,4470  MS,RI S
3 -kl 1207 962 962 27,41,55  MS,RI
4 EERg 13183 1006 1006 41,4344  MS,RIStd
5 RR-2.4-HE 13402 1016 1016  41,81,110 MS,RI Std
6 R-2-FHGE 14464 1064 1064  29,41,55  MS,RIStd
7 TR 15406 1108 1108 41,4357 MS.RISu
8 (E2)-2,6-T —Jis 16358 1160 1160  41,69,70  MS,RI
BE 9 2T 16462 1166 1166 29,41,43  MS,RI,Std
10 KR 1747 1210 1210 41,43,57  MS,RI, Std
I (Z)37-Z 2648 17800 1250 1250 27,41,69  MS,RI
12 RA-2-B 18179 1269 1269  41,43,70  MS,RI Std
13 g {03 18344 1279 1278 39,41,69  MS,RI Std
14 +—# 18852 1312 1311 41,4357  MS.RI
15 24-5 T f 19049 1326 1326 39,4181  MS.RI S
16 Rl 2883 1619 1621  43,57,82  MS,RI
17 WAV 25079 1824 1826 43,5782 MS,RIL S
1 Eom 9450 872 872 41,43,56  MS,RIStd
2 EpR 1235 974 974 41,5%,70  MS,RIStd
3 12438 12588 983 983 43,57,72  MS,RI, Std
4 jit 1 15323 1103 1103 55,71,93  MS,RI, Std
W 4R 16902 1190 1182 43,71,111  MS,RI
Rx 6 [ 171221202 1202 59,93,121  MS.RI Std
7 e 17650 1235 1235 41,69,93  MS,RI, Std
8 A 18046 1260 1260  41,68,69  MS,RIStd
9 +oE 20145 1479 1479 43,55,69  MS,RI
10 [ 2349 1575 1575 41,43,69  MS,RI
1 355-=HE2-CH 12464 978 985 41,57,70  MS,RI
2 i 13852 1036 1036  67,68,93  MS,RI St
3 1-+=1 18565 1293 1293 41,4355  MS,RI
e 4 PRV 20685 1444 1444 93,105,119  MS,RI
5 ki 23755 1694 1694  41,43,55  MS,RI
6 Jai 23893 1706 1707 43,57,71  MS,RIStd
1 KL 1019 896 897 78,103,104  MS,RI
2 A 12197 968 968 77,105,106 MS,RIStd
#% 3 KL 14223 1053 1053 91,92,120 MS, RISt
e 4 4K 16632 1175 1164 105,133,134 MS,RI
5 [EE] 18647 1298 1301 117,147,148  MS,RI
6 26-ZAUTHAEF 20795 1530 1533 57,205,220 MS,RI Std

1 P G R [ R 2876 1795 179  43,70,88  MS,RI
2 v 26261 1929 1929 43,7487  MS,RI
B 3 O-TABBRMAE 26757 1979 1978 55,69.88  MS.RI
4 ARZFR TR 26798 1983 1980 41,149,150  MS,RI
5 B LB 26927 1996 1996 43,883,101 MS,RI, Std
1 23-3% 12698 987 987 27,3043 MS,RI
Bk 2 FEBHAR 12797 99 991 41,4360  MS,RI St
3 35-% 2060 15213 1098 1098 43,8195  MS,RI St
4 Fut R 20925 1462 1463 41,4369  MS,RIStd
- 1 WE &R 24500 1761 1762 43,60,73  MS,RI
2 il 26601 1963 1964  43,60,73  MS,RI
{ﬁ% 1 R AR 10779 916 914 133,135,151  MS.RI
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Fig.3  Types of volatile compounds in raw and low-salted large yellow croaker
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raw and low-salted large yellow croaker
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