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Comparison of Hepatopancreas Flavor Qualities of Mud Crabs (Scylla

paramamosain) in Different Producing Areas
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Abstract: The sensory evaluation, taste activity value (TAV), E-nose and volatile compounds analysis were used to compare the flavor
qualities among the hepatopancreas of mud crab from Bohai Sea, East China Sea and South China Sea. The results showed that the sensory
score of the hepatopancreas of male and female mud crabs from East China Sea was greater than that of two others. TAV analysis indicated that
the sweet and umami tastes of hepatopancreas were better, and Glu (umami), Ala (sweet), and Arg (bitter/sweet) were the predominant free
amino acids that contributed to pleasant flavors. Meanwhile, the amino acids contents of sweet and umami tastes in the hepatopancreas of male
and female mud crabs from East China Sea were similar to those from Bohai Sea, which were higher than those from South China Sea. The
principal component analysis showed that the sum of the first and second principal components of hepatopancreas from three sources of mud
crabs was all higher than 90%, and there was a great difference in their flavors. Moreover, volatile compound analysis showed that 41, 45, 46
kinds of volatile flavor compounds in the hepatopancreas of male crabs from three districts were identified, while 45, 40, 43 kind of volatile
flavor compounds in the hepatopancreas of female crabs were detected respectively. Aldehydes were the main flavor source of the
hepatopancreas of mud crabs. The hepatopancreas of male and female mud crabs from East China Sea containing 1-Decene-3-one and
2-Pentylfuran showed a unique flavor. To sum up, the hepatopancreas of male and female mud crabs from East China Sea displayed relatively
better flavor quality.
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Table 2 The sensory score of the hepatopancreas from different sourced mud crabs
HEE ek
Fhifk Rif #ik ik ik Hif
&fok  3.80£0.54° 3.67+0.60" 3.27+0.44° 3.5320.50°  3.67+047°  3.20+0.40°
R 4.07+044°  3.60£0.49°  3.47+0.50° 3474050  3.67+047°  3.27+0.44°
Fok  3.87£0.50° 2.60£0.49°  3.20+0.40° 373044  333£047° 3.20£0.40°
1.80£0.40°  1.73:0.44*  1.80+0.40°

e 1.87+0.34*  1.80+£0.40° 1.73+0.44°

E: FATFEHRRATEZFEE (p<0.05).
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Table 3 The free amino acid content and TAV of the hepatopancreas from different sourced mud crabs

2F/(mg/g) TAV
s 34 S b2 R B B8 A Mt

iy ik # ik Bhify Kk # ik ik KB ik Dk KE @ik
RAZE Asp  0.50£0.02°  0.30£0.01°  0.25+0.01° 0.34+0.02°  0.19+0.00°  0.17+0.00° & (+) 1.0 050 030 025 034 0.19 0.17
HEE Thr  0.88+£0.04°  0.74£0.02°  0.71+0.02° 0.59+0.03*  0.58+0.01°  0.55+0.01* #(+) 26 034 029 027 023 022 021
Y5 Ser  0.59£0.02°  0.47+0.01°  0.43+0.01° 0.42+0.02°  0.36+0.00°  0.33+0.00* #(+) 1.5 040 031 029 028 024 022
A EE Glu  1.30£0.05°  1.28+0.04°  0.88+0.02° 0.92+0.06°  1.02£0.02*  0.73+0.00° & (+) 03 433 426 293 3.08 339 244
HAB Gly  1.02£0.04°  1.23+0.04°  0.79£0.00° 0.58+0.04°  0.94+£0.02°  0.58+0.00° #(+) 13 079 094 061 044 072 045
AAEB Ala 1.32+£0.06°  1.32+0.03*  0.95+0.01° 0.98+0.05°  1.28+0.02°  0.93+0.00° #(+) 0.6 220 219 1.9 1.64 214 155

FPLEB Cys  0.23+0.01°  0.17£0.01°  0.13+0.00° 0.16£0.01°  0.14+0.00°  0.11£0.00°  &/4/#% (-) - - - - - - -
S Val  1.13£0.05*  0.94+0.03°  0.69+0.02° 0.73£0.05*  0.71£0.01°  0.55+0.00°  #H/3% (-) 04 281 236 1.73 182 1.77 136
B Met  0.47£0.03*  0.30£0.01°  0.24+0.01° 0.23£0.01°  0.16£0.01°  0.12£0.00° #/#/# (-) 03 157 101 081 0.77 055 0.39
%‘%ﬁﬁx le 097+0.04°  0.75£0.02°  0.53+0.02° 0.63£0.06*  0.56£0.04°  0.42+0.00° %+ (-) 0.9 107 083 0.59 0.70 0.62 0.47
F&EB Leu  1.84+0.08°  1.55£0.05°  1.06+0.03° 1.1840.10°  1.06+£0.05°  0.79+0.00° *(-) 19 097 082 056 0.62 056 0.42

BA&ER Tyr  1.35£0.04*  1.31+0.04°  0.88+0.02° 0.92+0.14*  0.87+0.05°  0.68+0.00° + (-) - - - - - - -
K AEB Phe  1.40£0.07°  1.07+0.04°  0.86+0.02° 0.84+0.11°  0.69+0.07°  0.55+0.00° + (-) 0.9 156 1.19 096 093 077 0.6l
A Lys  1.41£0.06°  0.58+£0.02°  0.89+0.03" 1.12£0.07°  0.50+0.00°  0.91+0.01°  ##/3% (-) 05 283 117 178 225 1.00 1.82
AR His  0.37£0.02°  0.25+0.01°  0.22+0.01° 0.22+0.03*  0.22+0.03*  0.16+0.00° *(-) 02 186 127 1.12 111 110 0.82
AHEB Arg 1.6240.08"  1.32+0.03"  1.23%0.03° 1.35£0.15°  0.97+0.01°  1.12+0.00° /8 (+) 0.5 324 265 246 271 195 223
MEREL Pro  0.86£0.06°  0.67+0.05°  0.55%0.00° 0.72+0.04*  0.65+£0.00°  0.53+0.01°  #/%& (+) 30 029 022 0.8 024 022 0.18

TFAA 17.28+0.77°  14.26+0.46° 11.310.24° 11.94+0.98"  10.90£0.33°  9.23+0.05° - - - - - - -

FATFBRRAATEFEE (p<0.05); TFAA AF“BH#BERER" < (+) "AREGKA, “ () "AFAEER; “RTHMEAS.



& 4 TREIF=X MR S BT RRIE L ERRIREX S 2
Table 4 The volatile compound content of the hepatopancreas from different sourced male and female mud crab

k%5 ARG E/min 2 AR SE% %5 ARG E/min 2 AR SR
ikt RigHE higk B RiEpE gk
Wl 5.12 1,3,5,7-3F vk - - 2.45 Wl 3.07 THRI AR 2.77 - -
w2 5.36 Z3R[4.2.0]-1,3,5-F =4 - - 0.84 w2 5.36 Z3R[4.2.0]-1,3,5-F = - 0.64 -
w3 6.75 2,4- =% -2 3-F ZHi-5- 4k - 1.69 - w3 7.87 23-ZF o148 = - 4.15 -
W4 7.85 NR-3-FHs 3.09 5.03 1.7 W4 8.59 2-F H - H-3- - 0.26 -
w5 8.18 2-FH-1,5-T =4 - - 1.25 w5 8.61 1,3-F =% - - 0.81
W6 8.31 (Z)-2-% M - - 1.4 W6 8.71 ATAR 6.21 - 1.76
w7 8.47 RFI, - 1.77 2.2 W7 9.30 1-(2F AT A1 036 - -
w8 8.71 AP - - 3.85 w8 9.92 RILIR RIS - - 0.42
W9 9.95 MK -1,4-=F B IRF IR 1.57 - - W9 10.31 1,4-3RF — 8 - 435 -
W10 11.10 1,3,8-p-H 4 = - 0.4 - W10 13.86 + =% - 0.47 -
Wil 11.57 Y3 - - 0.32 Wil 13.98 R AT - - 0.76
W12 13.97 (2)-5-+ =W - 0.7 - W12 17.30 + =8 - 0.38 -
s W13 14.01 (2)-3-+ =W - - 1.16 W13 21.01 +ukx 0.36 1.35 -
W14 14.01 RS2, % 1.2 - - W14 19.56 2-T F AR ZR[22.11F% - - 1.23
W15 14.68 2y 3 - - 0.3 W15 20.18 (Z)-3-F #-2-RM - - 1.34
w16 14.72 3-F - - 0.15 W16 20.53 2.5 k% - - 0.47
W17 17.30 +=% 0.71 - - w17 22.58 234-Z 9 14- K= - - 0.7
W18 21.01 + iz 2.19 0.88 0.72 W18 23.28 4,6-=FE Tk - - 0.15
w19 24.82 RER 2.42 0.72 1.18 w19 24.82 + A% 0.28 - 0.79
W20 23.28 2,6,10- = F £+ 0% - 0.32 - W20 23.29 2,6,10-ZF £+ =% - 1.88 -
w21 28.60 8 3.52 0.41 0.24 w21 28.60 =% 0.18 - -
W22 32.42 2,6,10,14-19 ¥ 3+ k% - 2.64 0.62 W22 28.60 +xk% - 0.32 -
w23 38.47 Rt o8 0.91 - - w23 32.41 2,6-=F A+l - - 0.74
w24 48.60 w9k 0.83 - - w24 42.00 + AUt - - 0.44
W25 50.40 —tm 1.35 - -
Avit 17.79 1456 18.38 AN o 10.16 13.8 9.61
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Hk4a
s o S /% . N BE/%
HE %5 AREGEE/min 24 e AAi BE %% ARE A /min 4 AR D EhE B
Q1 0.96 3-W R -TE - 2.01 - Q1 2.11 B 2.81 0.40 5.72
Q2 2.11 MBS 5.57 17.30 5.31 Q2 2.87 S 6.93 1.19 2.03
Q3 2.36 3-W R 2-T M - 0.38 - Q3 4.24 (E)-2-T. 8% 0.91 - -
Q4 2.87 S 8.76 3.09 3.39 Q4 5.33 Y 33 2.62 1.45 3.26
Q5 5.33 33 1.91 0.95 221 Q5 6.81 ES 9.12 19.43 9.79
Q6 6.81 FF B 8.35 3.52 4.88 Q6 7.99 FE 2.75 4.49 5.23
Q7 7.99 FEE 3.39 2.02 4.02 Q7 7.98 (E,E)-2,4- & — Yt 1.38 492 -
Q8 7.98 (E,E)-2,4- & — Yk - 1.07 - Q8 8.91 KB 2.02 4.01 1.77
Q9 8.91 X TBE - 1.45 241 Q9 9.40 (B)-2-+ = # b it - - 0.17
Q10 9.40 (E)-2-+ =M - 0.22 - Q10 9.55 (E)-2-F ¥l - 1.54 4.13
mx  Ql 10.92 e 3.72 1.96 4.69 Ql1 10.92 FBE 2.54 - 7.67
QI2 12.30 (E,E)-2,6-F — B - - 3.40 QI2 12.30 (E,E)-2,6-F — @& 2.54 2.28 -
QI3 12.46 (E)-2-FHB% 1.39 - - Q13 12.46 (E)-2-F ¥l 0.51 - -
Ql4 13.21 S 1.52 - 1.94 Ql4 12.58 3-THAR TR - 2.11 -
Q15 21.28 + =8 1.14 - 0.20 Q15 13.21 B2 873 222 - -
Q16 27.00 R -4-F B M AR B 1.4 0.38 - Q16 14.01 + =Bk - 0.19 -
Q17 36.29 + o< - - 0.52 Q17 15.48 4-F 8RB - 0.54 0.32
Q18 42.53 + A m - - 0.2 Q18 17.82 (E,E)-2,4-% — it - 0.56 -
Q19 21.28 + =B - - 0.29
Q20 27.00 R A -4-F 2R AR 0.52 - -
Q21 42.53 + A B 0.16 - -
a3t 37.15 3435  33.17 it 37.03  43.11 40.4
Tl 5.97 2-3 A 37 BF - - 0.28 Tl 7.26 2,5-F — A - 4.54 434
T2 7.26 2,5-F — A - 2.65 4.48 T2 9.58 1-G-THAFKATIKA)-TE 2.00 - -
T3 10.50 2-F-R 2.1 0.25 1.23 T3 10.50 2-F-1) 1.64 - 2.00
T4 13.07 -5 Hi-3- 7] - 0.63 - T4 13.03 2- R AL IR B - - 2.18
T5 13.37 3-2R) - - 0.87 T5 13.05 2- R R 0.16 - -
. N 15.44 2,3-F =R - - 1.17 T6 13.07 1-% s -3- B 0.44 7.08 11.5
T7 20.07 1-A-FRAXRL)-2-R"EA 119 - - T7 13.37 3-5HR) - 1.00 1.69
T8 20.47 3-+ A - - 0.04 T8 16.96 2-+—#H - 0.89 1.21
T9 18.66 3-E 4 -2-B - 2.13 -
T10 20.20 1-% s -3- B - 0.6 -
it 3.29 3.53 8.07 hit 424 16.24 229




1€¢

" - N BE/% . N BF/%
FE %5 REGEE/min 2 Ak e AAi BE %% ARE A /min 24 e EAE Bk
Cl1 2.94 1-%.8% - - 0.95 Cl1 2.66 2- T th-1-B% 0.8 - -
C2 3.19 3-WH-1-T B - 0.33 0.61 C2 2.73 2- R M- 1-BE 0.27 - -
C3 7.26 -5 -3-B% 2.16 - - C3 2.94 1- %85 2.67 - 5.87
C4 8.54 (E,Z)-3,6-F —¥is-1-B - 0.29 - C4 9.91 -8 1.84 - -
C5 8.70 2-TH-1-T8 429 - - C5 11.06 KB 0.48 - -
C6 9.91 -8 - 222 - c6 12.74 8-+ B - - 0.23
L C7 10.22 1-EH5-3-B - - 2.67 C7 13.07 5-F R 2-(1-F 3 AR OB - 1.75 -
RS . N
C8 12.53 +—teEE - - 0.59 C8 13.71 3-RBE 0.49 221 10.40
9 13.16 -+ =B t-3-B% - 1.73 - C9 13.85 2-T #-1-FB - 0.23 -
C10 13.21 1-FH-3-B8 - - 2.56 C10 15.90 3+ —8 - - 1.12
Cll1 13.71 3-RER - 4.28 4.08 Cl1 20.92 3-+ B - - 0.34
C12 15.90 3-+—8 - - 0.72
Cl13 20.92 3+ - - 0.29
it 6.45 8.85 12.47 it 6.55 4.19 18
F1 4.11 1,3-= 9% - 1.97 0.75 Fl 4.62 AR =W R 2.65 1.44 0.67
F2 4.64 2t =R 478 - - F2 8.54 -9 4-(1-F AT H)E - - 0.51
F3 7.00 FEy - 1.45 - F3 10.29 2-THA R 0.77 - -
F4 7.46 123-Z %% - 1.51 - F4 15.52 1-9 Bk -4- At oK 11.09 - 0.74
F&i%k F5 9.36 12-=F & 47K - 1.21 - F5 16.79 2,3,5,6-19 ¥ 5 KA - 1.06 -
F6 9.52 3,5-Z WA 1-TK 1.55 0.83 - F6 30.89 L,6-—FRh-4-(1-FEE)EA 017 - -
F7 11.20 1,2,3,4-19 F 3K - 0.24 -
F8 15.52 -9 A -4-(1-AH )R 0.75 1.13 -
Nt 7.08 8.34 0.75 vt 14.68 2.5 1.92
B & Z1 8.40 3-5K22-—FIR TR TE - 0.55 - Z1 7.48 TEABR Ul A B 7.07 1.04 -
72 20.05 AR AR B F B - - 0.27 z2 13.46 KA BL T B - 0.13 -
Z3 20.36 RO BR IR T R B - - 0.24 Z3 15.43 3-+ ez ik TR B - - 0.29
74 22.95 4-F ALK FH-A4- DRI RKE 1.36 - -
z5 37.54 AR B F T B 0.76 - -
76 39.94 + o BR ¥ B 0.65 - -
z7 45.06 + \BR F By 0.78 0.48 -
Z8 50.13 B = F B 0.84 - -
79 52.46 ARR T B (2- LA TH)ES 1.3 - -
it 5.69 1.03 0.51 hit 7.07 1.17 0.29




[4%4

ik 4
. s o . BF/% Y N LF/%
HE T RBEE/min 2 AR DA hmiE B %5 PRE AT 18] /min 2 AR DA AN HEE
N1 16.69 w3l - 6.05 13.28 NI 16.69 w3l - 121 2.49
N2 23.82 N-FAN-ZHAFFRARFBE 131 - - N2 25.13 1- T -4-stbrd I F P - - 0.37
AN N3 43.29 1,3-Z 3R T A Mk 226 - -
N4 50.00 (Z)-9- A\ BR B e 1.01 - -
it 4.58 6.05 13.28 it 0 121 2.86
S1 5.01 3-9 m k- A ES - 5.62 - S1 5.01 3- W Rk - A B 4.69 - 1.62
S2 12.32 1,3,5-=580% 0.88 - - S2 14.37 3-3Ak T Ak T By - - 0.21
S3 19.78 Z A AR EA T BT B - 0.58 0.68 S3 15.86 2- T p R 0.42 - -
4SS  S4 26.62 5,6-—F -2-Fom vl fi 1.42 - - S4 16.23 1- R AiEE 0.18 - -
S5 19.78 ZLA-ZHREATRTE 079 - -
S6 26.61 N-Z 3 -2-F ek e iz - 0.73 -
it 23 6.2 0.68 it 6.08 0.73 1.83
L1 7.40 2- R Hkrkvm - 0.68 - L1 7.33 2-FR AR AR T AR A 1.09 - -
L2 13.72 x4 7 R OK F B 1.54 - - L2 7.39 2- /R Ak v 537 7.58 1.15
L3 41.56 SRR 3.75 3.65 - L3 9.40 (B)-2-(1-/%5 )k v 0.48 1.01 -
. L4 46.08 + AR B 3.71 5.75 - L4 9.74 1-F AT HK-2-F A R ER B 1.17 - -
*e L5 13.72 x4 7 R OK F B - 1.25 -
L6 41.56 i 0.31 - -
L7 46.08 +AB 0.49 - -
it 9 10.08 0 it 8.91 9.84 1.15




MK EmBHL

Modern Food Science and Technology

2022, Vol.38, No.2

23 WFENH

AR T R
© TR R
A T R

{[2]

ST 710 s 0 5 10
t[1]
B 1 NEF~XEE SRR RS 75
Fig.1 The principal component analysis of the hepatopancreas

from different sourced male mud crabs

A
® ZRHEHE TR
AT

2F A
AA

-y
-1k -'
al R2X[1]>0.744
R2X[2]=0.23

TR 6 4 2 0 2 4 6 3
t[1]
& 2 ARIFXEMESBITERERS S

Fig.2 The principal component analysis of the hepatopancreas

{[2]
(=)

from different sourced female mud crabs

FUF 7 B . R R v 7 A i
RASRBEAT T p, B 1 A 2 Frs. i ]
AR, DR R R AL TR = URIRAL &,
IRHF TR TP PRIR - 0 158 R IR, gl MERR TR
FEATHERIR, =FH ARG BB X 55
MEBR IR ) 28— T o0 DTk 92.60%, 55— Rk
SITTREEN 7.15%, E5—HIEE Z E R TR Z AN
99.75%, REMGHUF I SN =F AR R ZE S . AR
R o s T i A < T ) 222 B AR I AE A oy
b, EIERFEEPER T B B
DR TR ASHE A B v 8 P R i i) ) 22
FESR— A8 By EXAFEAE, B TR
e T R PP IR 8], 65— 3 05 AR U A e Vg e
SR IFRRIR 2 [FARPERG . SRR, Wbl ARIGAIR
M IERE T PR R A AEZE . IR 2 AT, ERR
JH IR SR 2 7 BUF X s S R 3
BT =R, AR BIR E 2 T — IR IR
AZH, FEGHERE IR T A T R, =EH
FRIT TR 74.40%, 55— F R TR T2

23.50%. FEEHERE AT R S e M BRI AR 2R —
IIRCEARML, ZERE R EABIAESE —E R b, RIEHE
BT Rt 5 T A AT e o A PR At 10 22 B = AR A
HFRor b, B R . SRR, AR
E I PR R R BT Rl R T A AE RO 22 52

24 RN

VOV AR i T R P i D 2 1 XU i
XS & BUNR 4 P, =R EYR 84 Fi
Hore 2 25 F, BESE 18 My WSS 8 Ay WK 13
FIEWE S Bl FE2E o Fh. B N4 M. & S K4 Fh,
I ZR IR R I = Hb X A g 20 S A
W 41, 45, 46 FHERMERRICEY) . EEYIFTHT
BB, TR RRTTHRECD, TSR T R B
%, WPREITTERECREY . B, UG R IR AT
JBRAR BRI R B LS S Bl 37.15% 34.35% A
33.17%, FA g . ARG AT AR A
Ere R, B CEE. R TR A R
TR A, L RN BRI I NI
TR 28 PR (0 2 R Y, R R I AR B T A
(PIMERAR P REMS 2 7 o o T P PR s LR A i
MEAEREMEFEENRIBELAAETREEN
(E,E)-2,6-T ™7, HIX PR AR, Xk
A HEETTIR R AR B o0 e 8 T I
VRER R — s TR, 8. Rilg. FigREE
IEER A 1s 44 3 Fh, X0 REAE ARG A B T
PR AR SR R 2 — o ANEFIEE R B AT 1Rl
BE, BUEEUC, HARBORIE, 574t s
O8], it A e T AT AR A e S ) 1
W5-3-BE AN 1-FJ-3-I, XA BERIS, HEA
SR Z (10 - RS R, XEiA R A
—ERIIE . BRI EY 2 th 2 AR TR 1)
PEAFNEREI =) SRR R B A A= 2R
31, S T B F5E oK, BT i
FRE, HEEEREE MK B R R R, =4
72 DX 8% T Jk i o () R A 5 5 2 4 il 3.29%
3.53%F1 8.07%, HHIEAZE 275 MR 5 A& Sk, UE
TR I P PR A 1-28475-3-B (0.63%), Herr™
DX ARSI 1 P Ji IR T A2 10 R 7 R AR v 1) 3 e
(PI=ER Ry e 2n N S S DAY N E W Wty & S
BRI . ZRE AT, T R I 2 T e 1)
JARBEAN o

VRV AR O R Pt i P 2 A 1 XU A i
XS & BUNER 4 Fros, =R 90 i,
s 24 P BESE 21 Fhy FRE 10 Fhy BESE 11 Fh,

233



MK EmBHL

Modern Food Science and Technology

2022, Vol.38, No.2

FEE 6 Py WEE 3 M. HNEK2F & SFKe
HetEm 7/, N, RIEMEREX =/ NMBX K
R T R b 20 BRI H 45 40 43 R &P KUkAL,
EY, EERENIBINREREYIR, 38 37.03%.
43.11%F1 40.38%, A 558 FHT FEE Jlemes v T ¥ it A R
MERR . WA S Lo (R HL R 5 VR 2 HABX
R BRI RN, e g . SRS AT e
VRN ARIEHERE R A, H ARG B AR A
T, SRR I RS R Ao (KT )i
Frg i HERE R . Foe B A N SR 4,
WK RS, ERE. (EE)-24-FF Wil . K.
(E.E)-2,6- "%, (E,E)-2,4-Z JREESFEYIN, ARIFHE
BRI R M B A BRI & . o = AN X e
JHF R B w1 245 R i e o vy T LA I 25
Zhuang ZPHHIRIE T 7% PR ES FEMENE h HEo8 B (R T i
JRAEN & B f i, Ul PR R ] R TR R R R ik A
A BB TTIRE 2 — o JUIHIE AR I I 8 Pl i 2
BRI 19.43%, 3536 vy T ifa A e o A T J
i, HeAb, R I R R AN AT (B E)-2,4- P8
IR & B 4.92%,  ANTE AR e 8 Pl i A A 3]
0.56%[1)(E,E)-2,4-%% I, AR BH 2 g o 8 I ke
PRI RILLT o 2- ISR 2 B IR 7K 7 o XU A7)
JRZ s XK b KR R A R (RS, it
ARG i YA O T8 P PR U 2- 3 SR PR P LK 5 2 1)
K 5.37% 7.58%F1 1.15%, AR MR8 FHFJR IR 2 B0 HA AH
XTI 2- TR IR I & B, X Bl T 2R M M A
PRE R R . EfEREZ, =X E
BRI g rh g AR th = H %, T HRE R Fh AR,
B AT SR A B A s A A = T, X T RE R
PR ol 8 A PR AN, 3 R R M RUER A o 1 22 ¢
SR by O R R R PR 1) B A RN o L ATT
215 LR 8 R 0% P R B () 40 P AR A i A o
TRRI, “HEMEERMIZ AL i R
BRIER NN & B LxE I, TSR T
HHE R ) PR A L, A EIATE 30%
DAL, Z5EMERYI AR EEAS, HrRIEE
IR, A2 B R SR o ] BE T A A IRV 7= A B
BEIRTDTRR, U R AT 8RR = 2 P XU R 2 —,
IEANE A B2 NS S A Pt I IR Ak 1 JxUi ]
REAH A — & DTk

3 ZHig

XFEIEE . ARHEAT R =A™ X BT
PRUTIEAT 00T, G5 SRAR T AR A B R R
BV I R IR TAV G T, DU

234

JRAREETHRISECLF, Glu REFRAIEZRIE, Ala F
Arg SEFIWRI - EERIT, ARG MM B8 IR IR Ra Ak
FEXSLGF s I ER TR, = A= X e
JHFFRIR SR 22 S B, IR PR o — 2 Rl oy DTk R
992.60%, 5 F I TIRREN 7.15%, MEREIH R
B LMD TR N 74.40%, B F R ITTERE 1
BN 23.50%; SRR & B iR, %
W oA P IR 2 USRI, L 2RV i 8 fR
RRIGRRIS . TRIUE, 25 BAAA), ARV AR
JER P XU it AT BE A

A LK

(1] ARZH o [ 75 8 R A2 R 7 B R A AP
WRFE[D] &I T T TR%,2008
LIN Qi. Species composition of genus Scylla and genetic
diversity of Scylla paramamosain (Estampador, 1949)
populations in China [D]. Xiamen: Xiamen University, 2008

[2]  ARIH AR/ b3 Berh s A v [ R g v 5 B (Scylla) Fr) il
BRI K2 54),2007,31(2):211-219
LIN Qi, LI Shaojing, LI Zhongbao, et al. Species
composition in genus Scylla from the coast of southeast
China [J]. Journal of Fisheries of China, 2007, 31(2): 211-219

31 XMz, FIELHE, WA B £ bR /R A - 5 T
S B E SR E LT ] B R ,2008,27(3):
206-208
LIU Yayun, SUN Hongbin, CHEN Guizhu. Evaluation on
heavy metal contents in mud crab Scylla serrata from
mangrove planting culturing wetland [J]. Marine
Environmental Science, 2008, 27(3): 206-208

[4] AR5 2019 HEfLSETHE M) AL T E AR
HirAt,2020
Fisheries Bureau of the Ministry of Agriculture. China
Fisheries Yearbook [M]. Beijing: China Agricultural Press,
2020

[5] Zhuang K, Wu N, Wang X, et al. Effects of 3 feeding modes
on the volatile and nonvolatile compounds in the edible
tissues of female Chinese mitten crab (Eriocheir sinensis) [J].
Journal of Food Science, 2016, 81: 968-981

[6] SunH, Wang J, Zhang C, et al. Changes of flavor compounds
of hydrolyzed chicken bone extracts during Maillard reaction
[J]. Journal of Food Science, 2015, 79(12): 2415-2426

[77 Wu N, Wang X. Comparison of gender differences in
nutritional value and key odor profile of hepatopancreas of
Chinese mitten crab (Eriocheir sinensis) [J]. Journal of Food
Science, 2017, 82(2): 536-544



MK EmBHL

Modern Food Science and Technology

2022, Vol.38, No.2

(8]

[10]

(11]

[14]

[15]

[16]

Phat C, Moon B K, Lee C. Evaluation of umami taste in
mushroom extracts by chemical analysis, sensory evaluation,
and an electronic tongue system [J]. Food Chemistry, 2016,
192: 1068-1077

Kong Y, Yang X, Ding Q, et al. Comparison of non-volatile
umami components in chicken soup and chicken enzymatic
hydrolysate [J]. Food Research International, 2017, 102:
559-566

Guo Y, Gu S, Wang X, et al. Nutrients and non-volatile taste
compounds in Chinese mitten crab by-products [J]. Fisheries
Science, 2015, 81: 193-203

BRI, T4 B, P 7 4, S5 B T [ A AR B - - B i
AN L S A T 2 7 B A M R it TR,
2012,14:140-145

GU Saiqi, WANG Xichang, TAO Ningping, et al. Study on
detection of volatile flavor components in mangrove crab
(Scylla serrate) by HS-SPME-GC-MS and E-nose methods
[J]. Science and Technology of Food Industry, 2012, 14:
140-145

Liu C, Meng F, Tang X. et al. Comparison of nonvolatile taste
active compounds of wild and cultured mud crab Scylla
paramamosain [J]. Fish Science, 2018, 84: 897-907

AR, T AR B R S R G IR R M R ot S A 9G8%
R 7 BRI 7E[D]. Lt EHEREFERS2,2008

JIANG Gendong. Studies on volatile flavor and relevant taste
components in Chinese mitten-handed crab and mangrove
crab [D]. Shanghai: Shanghai Ocean University, 2008

TRT PR SRS B O RIS L S
5 (D). iy B R,2011

YU Huizi. Identification of key aroma-active compounds
from Chinese mitten crab and mangrove crab [D]. Shanghai:
Shanghai Ocean University, 2011

Yu H, Chen S. Identification of characteristic aroma-active
compounds in steamed mangrove crab (Scylla serrata) [J].
Food Research International, 2010, 43(8): 2081-2086

Wang S, He Y, Wang Y, et al. Comparison of flavour qualities
of three sourced Eriocheir sinensis [J]. Food Chemistry, 2016,
200: 24-31

AR R A, P04 S5 LU 3 = PSR A T 1
HEAHE LIRS TR it o S LA RN R R[] & s 55 IR T
Mk,2019,22:253-261

WANG Futian, LAI Nianyue, CHENG Huafeng, et al.
Comparative analysis of the nutritional quality and volatile

flavor constituents in the muscle of Chinese soft-shelled turtle

[18]

[20]

[21]

[23]

[24]

[26]

from three different environments [J]. Food and Fermentation
Industries, 2019, 22: 253-261
Li K, Cai C, Ye Y, et al. Comparison of non-volatile
compounds and sensory characteristics of Chinese mitten
crabs (Eriocheir sinensis) reared in lakes and ponds: Potential
environmental factor [J]. Aquaculture, 2012, 364-365(5):
96-102
Bell L, Methven L, Signore A, et al. Analysis of seven salad
rocket (Eruca sativa) accessions: the relationships between
sensory attributes and volatile and non-volatile compounds
[J]. Food Chemistry, 2016, 218: 181-191
Kraujalyte V, Pelvan E, Alasalvar C. Volatile compounds and
sensory characteristics of various instant teas produced from
black tea [J]. Food Chemistry, 2016, 194(1): 864-872
A SR, R 2, S AN R AR AT 2 T B (R P AR
B SR PP S U] &l 5 R B 1011,2020,46(21):228-
236
WANG Futian, ZHANG Yanling, ZHU Yajun, et al
Comparison and evaluation of nutritional qualities of gonads
from female mud crab (Scylla paramamosain) in different
growth-forms [J]. Food and Fermentation Industries, 2020,
46(21): 228-236
B it AR AE BT S s AR B e VPO e B R B
AN L L ZARA D] A NS AL Tk R2,2019
GE Mengtian. Quality evaluation of Chinese mitten crab
from four different eco-environment modes and processing
technology optimization of ready-to-eat crab products [D].
Heifei: Heifei University of Technology, 2019
B 2 P 20 PRI, 55 G A DX 8 PRV A )
JRITECER ] 7 R 0,2019,44(4):16-22
GE Mengtian, LI Xiaochan, LIN Lin, et al. Comparison of
volatile compounds in crab meat from four regions in China
[J]. China Condiment, 2019, 44(4): 16-22
Mau J, Lin H, Ma J, et al. Non-volatile taste components of
several speciality mushrooms [J]. Food Chemistry, 2001,
73(4): 461-466
Dermiki M, Phanphensophon N, Mottram D S, et al.
Contributions of non-volatile and volatile compounds to the
umami taste and overall flavour of shiitake mushroom
extracts and their application as flavour enhancers in cooked
minced meat [J]. Food Chemistry, 2013, 141(1): 77-83
Yue J, Zhang Y, Jin Y, et al. Impact of high hydrostatic
pressure on non-volatile and volatile compounds of squid
muscles [J]. Food Chemistry, 2016, 194(1): 12-19

(TF&ZE 118 7D

235



R EmiB Modern Food Science and Technology 2022, Vol.38, No.2

236



