MR ERRH Modern Food Science and Technology 2014, Vol.30, No.7

ERMZZENS S-FREKRAZ s i s e /a
AR TR

MimE ', FEE', FwiE’, ENE’
(1. ZMmeFrhs 54 oM Fm, #@ERIMN 362002) (2. 4824 REMF R SRIBET, BEMN
350003) (3. A& RMKF R BAFF R, 48E4EMN 350002)

HE: HBTARLILN S 3 F4E Rk R B, A L8806 SR T Do 350 BB B & 2 - AR 5 47T %80,
B THT GAE KM R 69 AL R AU MmIATE 808 IE Ry RANE T, ERERBMWRATE. BE. & ASmIs
Y. BRL KR, BR. B5. FAKYE, L PMAK D 39, I G et 51 AP, MAs TSR, kil ERK, BRG B ELA R
HE 2R, F PR FEE (2083%). 1-FH-3-8F (18.35%). ¥ AK-RAF (1325%) A &+ ALK AR o flths o0& K
KA REA, S0 & BTG FSERRITE K, HANEREENR, BE, S ASAAIENS AR £ BRER RS KR,
HA T B (4264%). FHFE (12.41%) A LR T2AHERASA .

KEBIR: AR MRS B G, ERMRS RIE AR

WEZS: 1673-9078(2014)7-252-257

Changes of Volatile Components in Abalone before and after Baking by

SPME Coupled with-GC-MS

ZHENG Rui-sheng!, XU Ai-ping?, REN Li-hua?, WANG Ze-jin®
(1.College of Chemistry and Life Sciences, Quanzhou Normal University, Quanzhou 362002, China)
(2.Central Laboratory, Fujian Academy of Agricultural Sciences, Fuzhou 350003, China)
(3.College of Food Science, Fujian Agriculture and Forestry University, Fuzhou 350002, China)

Abstract: Inorderto reveal the origin of main characteristic flavor and promptly grasp the quality changes of different processing abalone,
the changes of volatile components in-abalone before and after processing were analyzed by the technology of solid phase microextraction
(SPME) coupled with gas chromatography-mass spectrometry (GC-M S). The results showed that the volatile components of abalone changed
obviously before and after processing. Thirty -nine kinds of volatile components in thawed abalone and 51 kinds in baked abalone were detected
respectively, including ethanol, aldehydes, nitrogen and sulfur containing compounds, ketones, hydrocarbons, acids, esters, aromatic series, €tc.
Thawed abalone had clear and slightly fishy flavor. Ethanol and aldehydes were its main flavor substances, in which benzaldehyde (20.83%),
1-octen-3-ol (18.35%), oxime-methoxy-pheny-(13.25%) were the most important characteristic flavor components. But the flavor in baked
abalone changed dramatically. The inherent clear flavor in fresh abalone gradually disappeared and the barbecue flavor increased remarkably.
And ethanol, nitrogen and sulfur containing compounds were its main volatiles sources, in which butanediol (42.64%) and methy lpyrazine
(12.41%) were the most imp ortant characteristic flavor comp onents.
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Fig.1 Total ionchromatogramof volatile components of thawed
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