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Abstract: In order to understand the change of volatile compounds during processing of instant smoked tilapia, the volatile compounds in
fresh fish, smoked fish, smoked and salted fish, smoked and salted fish adding spice oil were identified by SDE-GC-MS. The results showed
that 17, 35, 45 and 53 kinds of volatile compounds were detected in fresh fish, smoked fish, smoked and salted fish, and smoked and salted fish
adding spice oil, respectively. Many phenolic substances were produced in the smokingprocess of the tilapia fillets, which mainly were guaiaco
I,4-methy I-guaiacol, 4-hexyI-guaiacol, phenol; ctherwise, aldehy de, ketone and acids rendering special smoking flavor. Salted processing had
little effect to the product; adding spices 0il endowed ester, phenolic and unsaturated olefins compounds, which had an obvious effect on flavor

of products.
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Fig.1 Total ionchromatogram of aromatic compositionsin fresh

Tilapia fillets
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Fig.2 Total ion chromatogram of aromatic compositions.in

smoked Tilapia fillets
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Fig.3 Total ion chromatogram of aromatic compositions in

S0}

smoked and salted Tilapia fillets
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Fig.4 Total ion chromatogram of aromatic compositions in

smoked product adding spice oil
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Table 1 Main Volatile compounds and contentsin fresh fish,smoked fish,smoked and sal ted fish,smoked and salted fish adding spice

oil
) AT A E %
ey 4 A 2F X »TE :
&R ZHER ZHEHE KA
BE £
32 CsH120 76 3.79 2.77 1.16
MR CsHg02 98 0.93 0.73 3.66
2-F He-1-B% CoH160 140 0.1
34-—F AAXRPE CoH1203 168 1.03
B X -2-E45-1-B% CoH1s0 142 0.15
o B C1oH150 154 1.73
2- K be-1-B% C1oH150 154 0.20
2,3-= % A KB CoH1203 168 0.41
2-T A ¥ C12H260 186 041 0.11
2-+ et CusH20 212 0.33
T A RER Ci6H340 242 0.81
+ JuBE C1H00 284 1.24 1.38
2 A 3 A 7 A 6 F
&t
2.05% 5.13% 6.27% 7.49%
HAMES ML
2,3- =% H-2-3R SR ER C7H100 110 0.68 1.26
3-I.F H-2-3K H ok v R CoH 1202 152 0.32 0.57
=S CgH1602 144 2.22
4-F H-3-(2-F A -2-F M A)-2-7%
- CoH1202 152 0.17 0.13
4- £ AR P BE C16H2402 248 0.11
x5t 7 AR FEE CioH120 148 1.38
% % AT R Ci1oH140 150 1.76
N3 BLER C1oH10 166 0.77
+—8% C11H20 170 2.45
2-+ — Iz 8R C12H240 184 3.09
P8 REEE CisH20 212 3.47 0.10
+ > ER C16H320 240 7.52
+<Ek CisHz0 240 49.65 2.26 479 4.85
-+ = hEt C13H240 196 3.66
2+t C17H0 254 1.65 0.62
6, 10,14-=F %-2-+ AR Ci1gH360 268 0.54 0.09
E-9-+ v B% CusH260 210 10.03
+ AR CigH360 268 0.41
+ B C1sH360 268 1.25 1.55
o 9 ¥ 9 ¥ 5 # 7 A
77.47% 13.29% 8.3% 8.29%
mig &
LB T B CsH1602 144 1.31
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AR P8R T A A5 CaoH3004 334 0.33 0.2 0.32
12-F A+ kiR F 65 Ci16H320; 256 0.18
AR R P B/ oS BR T B Ci17H0; 270 0.53 0.14
AR ZWBR T A F A BR C20H3004 334
AR Z W B — E FBg Ca4H3304 390 0.41
HER T Bg C19H3602 296 0.33
st 14 2 4 7+ 6 ¥
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B £
Ry CsHsO 94 4.59 7.65 147
AR OR B C7HsO 108 2.61 0.12
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3-F A RE C7Hs0 108 7.66 6.65 435
2,3- =¥ A XEy CsH100 122 1.45 2.88 1.49
4-7F A4 KB CsH1002 138 10.69 10.08 8.76
2,5- =¥ K KEy CsH100 122 0.25 0.29 1.59
2-(2-A M A Ky CoH100 134 0.20
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ES C12H1404 222 1.64
it 0 ¥ 8 ¥ 11 # 13 #
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B X
3-T A C1oH120> 164 0.31
A2 RR/T O C14H2502 288 2.03 0.71
+ BB Ci15H3002 242 0.26
O-F 3 g Ci6H3002 254 0.55 1.86
SR Ci16H320, 256 11.61 3.63
23-ZFPRAEARTH C10H1204 196 0.61
7 8 7B (+ I ER) C14H2802 228 1.44
A\ MR R (3 BR) C18H3402 282 10.12 10.03 0.41
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+ kAT ZERET C16H2603 266 0.07
ait 14 4 #F 4 A 6 F+
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H A
2-LAAAK CsH1.0 88 6.55 75 1.70
2-F Fvg A aeh CeH100 98 0.13 0.53
34— FTHRAFTR CoH1202 152 0.45 0.30 5.68
¥TR
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