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Abstract: In order to explore the effects of perilla and ginger juice as defishy agents on the flavor of grilled Wuchang
fish, in this experiment, perilla essential oil and ginger juice were used to marinate Wuchang fish before being processed into
samples with oven. The flavor substances were studied and analyzed through the examinations by instruments like electronic
nose and electronic tongue, as well as the determination of volatile flavor components, free amino acids and flavor-active

nucleotides. The results showed that the marinating with perilla essential oil and ginger juice could make the color, smell and
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taste of the grilled Wuchang fish showing great differences. Compared with the control group, perilla essential oil and ginger

juice could reduce the formation of fishy odor substances and produce substances that could mask the fishy flavor, among

which, the content of 1-octen-3-ol was reduced to 0.74 ng/g, and the contents of a-terpineol, linalool, campene, fS-pinene

and other spice substances increased, thereby making the flavor of the grilled Wuchang fish richer. The perilla & ginger juice

grilled fish group had a content of the umami substance, GMP, as high as 87.75 mg/g, and a content of the bitter substance,

HxR, as low as 4.49 mg/g, with its content of bitter amino acids being much lower than that of the other groups, and its EUC

(monosodium glutamate equivalent) content being the highest (224.83 g-MSG/100 g). In summary, perilla essential oil and

ginger juice can improve the flavor and taste of grilled Wuchang fish.
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Table 3 Main odor components and contents of Wuchang fish with different curing techniques
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KA Fl/min - sppasn 4m £ ¥4 & it
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Table 4 Aroma threshold and OAYV value of Wuchang fish with different curing techniques
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SR iR T R A5 1 PR TE S P Y 2 A 4 A [ k)
4.49 mg/g Al 0.45 mg/g, HxR Al Hx & & H & 2 PR,

5 AERHIEREAMEESERSE

Table 5 Content of free amino acids in Wuchang fish by different curing techniques

. 4% /(mg/g)
HHRLR  ERAK - :
Sl £ £itm EF&ET
RARE  #/8 (+)  1.53+0.07° 1.42+0.09° 1.73+0.20° 1.59+0.00°
BRE B8 (+)  091+0.04° 0.81£0.06" 0.62+0.07° 0.68 = 0.00°
SR | AR AR A E 244%0.11 224%0.15 235%027 226+0.00
2R # (+) 0.75+0.036" 0.63%0.04° 0.69+0.08° 0.70 = 0.00"
H AR #(+) 3.52+0.16° 2.91+0.19° 4.24+048 4.12+0.01°
R # (+) 0.72 £0.04" 0.60%0.04° 0.68+0.08" 0.67 +0.00"
SRR # (+) 1.15+0.06° 0.90+0.06° 1.64+0.19" 1.43+0.00°
Pl B #(+) 0.19%0.01* 0.15+0.01" 0.10%0.01° 0.10 0.00°
HARABRSZ 632+030 5.18+034 7.35+0.83 7.02%0.02
BE R BR () 0.60 +0.03* 0.46+0.02° 0.37£0.10 0.29 0.00°
AR () 0.76 +0.04* 0.63 +0.04° 0.28=0.04° 0.28 +0.00°
TR & (-) 1.25+0.07" 1.03+0.08° 0.52+0.07° 0.52+0.00°
ENGSE *F () 0.47£0.03* 0.40%0.02° 0.35%0.05° 0.34+0.01°
20 2 BR () 1.45+0.07° 1.21+0.08" 3.68%0.42" 3.65*0.00"
AR /% (=) 138007 1.17+0.04° 1.08£0.09° 0.99 +0.00°
R BR /% (=) 047%0.02° 041%0.03° 043£0.05 0.35+0.00°
FRE  F/#/H () 1.14£0.05° 0.94%0.06" 0.52+0.06° 0.51+0.00°
FRRAB B/ H/F (<) 0.54+£0.02° 0.44+0.04° 0.17%0.03°  0.20 0.00°
2B /8 (+)  2333+0.50° 22.09 +1.44° 18.24 +2.06° 17.80 +0.041°
FAEARSE 31.39+0.90 28.79+1.85 25.64+2.88 24.95+0.07
Bt 40.15+1.32 3559%2.69 3534+3.99 3423+0.09

*6 TEMHIZHKEENZHERSE
Table 6 Nucleotide content of Wuchang fish by different curing techniques

200

o ‘ 4% /(mg/g)
% BR vRiE 5 5
% B8 20 en ES ! BR & ET
IMP 0.52 £0.04° 0.6 £ 0.05° 0.52+£0.04° 0.55+0.01"
GMP  #vk (+) 80.46+1.86° 74.11£2.04° 83.74+1.14° 87.75+1.0°a
AMP 4.02+020° 3.68+0.24° 3.88+0.09° 4.47x0.10°
HxR 6.75+0.15°  7.19+0.15" 3.89+027° 4.49%0.11°
ok ()

Hx 0.39+0.01°  0.65£0.14° 0.54+0.13®  0.45£0.06"

VE: () R THEARTAIER L ; (- ) R T#EARTHK AL,
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®7 TREEHIZREAMNEUCHE
Table 7 EUC values of Wuchang fish with different curing techniques

EUC ﬁ /2= 2y S -
28 5 g MSG/{IOO 9 I a/(mglg) b ab, MHEFE  al/(mg/g) b ab;
RARB 153 1 153 IMP 0.52 1 0.52
xt B8 20 207.39 R B 091 0077 007 GMP 8046 230 185.06
AMP 402 018 072
RARB 142 1 142 IMP 0.60 1 0.60
* o 191.25 BB 0.81 0.077 0.06 GMP 74.11 2.3 17045
AMP 368 018  0.66
RARB 173 1 1.73  IMP 0.52 1 0.52
£t 217.25 ¥ 062 0077 005 GMP 8374 230 192.60
AMP 388  0.18 0.70
RARB  1.59 1 159 IMP 0.55 1 0.55
RA &% 224.83 2B 068 0.0
i . B A . 077 005 GMP 8775 230 201.83
AMP 447 018 080
28 wKFLUE (EUC) HER B Lk
£ IR A% T B GMP. AMP. IMP 5 &£ R 7 2 2 [1] ZHANG CN, RAHIMNEJAD S, KANGLE L, et al. Molecular
e EZLZ 9% % %j\‘ Eﬁ?*ﬂ w /fk @?i El(] WJ\ 5] f/lz H ?'f: 7J(}§'i i B"] Dﬂi characterization of p38 MAPK from blunt snout bream
B RIS EEEH, AT BLH EUC Sk & iX (Megalobrama amblycephala) and its expression after ammonia
v [E 25 R ¥ b (38-41] w7 0 s, YRR [E stress,and lipopolysaccharide and bacterial challenge [J]. Fish
#1772 EUC 4 & 49 34 207.39. 191.25. 217.25. and Shilﬁ;h m;m““j’g;yjm’ 8‘;8;8:56' P
. - 2 T8 I, A 8 X1 A, L 1158 5 1R 98 o %o T 6
224.83 ¢ MSG/100 g. A MKW FLKH, EUC {HE []I%n1 f? Z‘ \#éjn)@
FI7E 100~1 000 & MSG/e 55 BEHR A iyt 7] Y 557 (] b BB A O PR AL W RT AT P e SE I ) AR AL I B
- v Ag e ’T:’ o W [J]. £ S RH22,2023,44(18):268-276.
RIS L MO BN, EUSROp & STMAL 1y ey om0 90,5 R RO 0 29515
B EUC {ifer, B 100 g #0577 A A o o P35 A 24 T WU AN 2 B 25 B [0]. 2 R 2,2014,35(14):102-105.
T 224.83 g Wk i = AL I BE IR SR FEE [4] S, ARl S5 A ] B IR 7 A AL B E  H e
F 7Tk R[] b 5 R B 0L, 2019,45(24):254-261.
3 Hip [S] ZE8R, VPP B8, 55 22 05 TP AR i R R 7=

ARSI R T T R TR AN ST X 0 i B i XU
(RIFEMN, 4 SR R I [ B 38 0 8 3 A e R 22 91 s 1 e
FEOPE SRR b IR AR, R KR
D BRI R HLE A SR BRI R, R A
PR R RGN . BRI 2 AR A B3 FRAK T IR
it HxR [ &5, 15 sk IR & & 24.95 mg/g 1T
T HAMA, IFHE 100 g /=4 (O EER SR EAH 2 T
224.83 g WRAE BT P~ AL I SRR SR 5 o TR LR N 48 T s
WA A LR, AT DAEAS R B KU R
MR AR, AT RAI R — RO E B R A S5 1 )% X

B b

SR IE ST E R (77,09 N1 Mk AH4,2021,405(6):63-65.

BT, 5 ¢ AT BT 2 9% 7K % 00 5t B R 1 B Sk 9 0] 68
i LA RH,2007,2:146-148.

JEAF 25 O, B8 75 401, 55 48 I B2 R 4 o 888 £ £ A0 ) Bt
TR A 5 S8 R FHRIE 90 (0] 8l 22 4 B B A ) 27 4,
2017,8(1):41-49.

WKIGE I, BE G R, T 5%, 5 . T BESR IOV AN 2K 12 Fr 42 B ot
i £ JRUBR PR 5200 [T]. 80 it BHE,2020,45(2):144-150.
R, T IR A R, S B T R T B R £ T
PE 0] RE,2013,34(6):143-147.

Bk 75 55 X, HEES B, S5 TR VA URCT K B i) 2
cH ) TR A S A R BT B B R REH,2023,39(2):
9-17.
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