MR ERRH Modern Food Science and Technology 2013, \ol.29, No.12

E =B mEF-SHEIE-FUSEKA AR o

h G R

B, K&, kem, EHE
(LHHFEXRFR®F R, LiF 201306)

. [~ éﬁf{ﬂ‘“&%“%‘iﬁk%ﬁt R, AXRBBRLGTAK &, RLHEHFEL, KRR - B AT IR ER
(MonoTrap) FEH BRI F, FERAAM FIFF L. RHFIA . FICRE AZE I ] 095 ah b 3 185 o 4 R AR PRAR P 6942 K 1
RO HAT T W4, fré*/\mifa@ - g BRI ALGC-MS) M4 AR R M T B E. R EH, KA7 A MonoTrap RCC18,

FERURZ A 100 C. FEEE A 50 min B EREOR RAE, CASLA AT AT B o 44 é R P KT 138 B K & 55 AHE K S
B 7] SAF KA 9 T LR E AL, M 55 AIEL AP R IFE] T 22 A E B4y CERARDR, HoF 24K MR, =
Jie BRI 3 Al B MR A S 69 AR T AR AR A 3. B4R SEBUREAR AR 50 ST SRR AL BRI 5, —— L RAY RS K
RO T ko

KRR P ARSEE; MR B FEREARER; AE ek AL(GCMS); Ak EHEE(CAV)

YEZES: 1673-9078(2013)12-3019-3025

Analysis of Volatile Components in-Gonad of Eriocheir sinensis by
Monolithic Material Sorptive Extraction Coupled with Gas
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Abstract: Eriocheir sinensis farmed in Yangcheng Lake is avaluable traditional aquatic product and quite welcomed by Chinese
consumers due to its outstanding flavor In this study, a new. type of material (MonaoTrap) was applied as the adsorbent to extract the volatile
compounds in gonad of Eriocheir sinensis. The volatile compounds were then isolated and identified by GC-MS. The optimal extraction
conditions were using seven MonoTrgp RCC18 at 100 ‘C for 50 minutes. 55 volatiles that could be divided into seven classes were finally
detected under the forementioned conditions. Odor activity values (OAV) of all 55 volatiles were calculated according to their odor thresholds
and 22 aroma-active compounds (AACs) were further selected. Among the AACs, 2,4-decadienal, trimethylamine and decanal mainly
contributed to integral aroma profile of the gonad sample. Monolithic Material Somptive Extraction (MMSE) is considered as an excellent
method for food flavor analy sis because of its high efficiency of volatile compoundsabsorption.
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Fig.1 Wolatile componentsin gonad of E. sinensisusing different
types of absorbent
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Fig.2 Volatile componentsin gonad of E. sinensis using different
numbers of absorbent
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Fig.3 Volatile componentsin gonad of E. sinensis using different
extraction temperatures
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Table 1 Volatile compounds in gonad of E. sinensis
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