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Comparison of the odors in grass carp meat from fish farm and market
WANG Lu, WANG Xi-Chang " ,LIU Yuan

(College of Food Science and Technology , Shanghai Ocean University , Shanghai 201306, China)

Abstract: By grass carp from market as comparison,the impact of raising conditions and living environment on the
odors in grass carp meat was investigated.The dorsal meat and belly meat of grass carp were firstly identified by
electronic nose.Then, a method for the determination of odors from grass carp using head space solid phase
micro-extraction( HS-SPME ) and gas chromate—graphy-mass spectrometry (GC-MS) was presented.The SPME
fiber was coated with polydimesiloxane- di-vinylbenzene (PDMS/DVB) . The results showed that electronic nose
could discriminate grass carp meat from fish farm and market. There were 27,22 ,44 and 42 kinds of volatile
compounds in dorsal meat, belly meat of grass carp from fish farm and market, respectively. Among these
compounds, most of them were volatile carbonyl compounds and alcohols, the respective relative contents were
91.60% ,98.35% ,88.38% and 74.88%.The relative contents of hexanal and(E)-2-octen-1-0l in grass carp meat
from fish farm were greater than that in grass carp meat from market,the odors of hexanal and(E)-2-octen-1-ol
showed grassy, earthy and muddy.The odors of grass carp meat from market and fish farm were different.It could
speculate that the difference was related to the living environment and raising conditions.
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