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Fig. 1 Changes in sensory scores and TVC of

Paralichthys olivaceus muscle during chilled storage
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Table 1 Volatile components of Paralichthys olivaceus during cold storage
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Changes in volatiles of Paralichthys olivaceus muscle during chilled storage
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ABSTRACT To investigate the difference of volatile components in Paralichthys olivaceus at different storage periods,

solid phase micro-extraction (SPME) combined with gas chromatography-mass spectrometry ( GC-MS) was performed to

detect the volatile compounds in muscle of Paralichthys olivaceus during storage at 4°C. Principal component analysis

(PCA) and cluster analysis were used to study the changes of volatile components in Paralichthys olivaceu. Total of 66

predominant volatiles were identified in Paralichthys olivaceus muscle during chilled storage, such as aldehydes, alco-

hols, ketones, hydrocarbon, esters, amines and so on. The results of PCA showed that the volatile characteristics of fish

muscle at different storage periods were different. Aldehydes, ketones and alcohols were the predominant compounds in

early storage period and hexanal, nonanal, benzaldehyde, 2-nonanone, 2-ethyl hexanol and 1-pentene-3-o0l were charac-

teristic volatiles at 0d and 3d. Amines were dominated in later period, at the 12 d of the storage, the main volatiles sub-

stance in fish is 2-propanamine, n-hexylmethylamine and nonadecylamine. Clustering analysis results showed that, the

volatile profile of fish samples at different storage periods could be classified as one cluster.
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