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Research progress in fish flavor research
DENG Jie-chun, WANG Xi-chang,LIU Yuan"

(College of Food,Shanghai Ocean University , Shanghai 201306, China)

Abstract ;. Fish is famous for its deliciousness.Fish flavor substances are very complicated compounds, which are
composed of non-volatile taste—active compounds and volatile aroma compounds. Every compound contributes
differently to flavor. The paper summarized the main flavor compounds of fish and their detection means, and

prospected the deeper research to fish flavor.
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1.1.1.3 e M H RS P8 Yamguchi
Imai & A Gt , 5 BLEE LR 192 0 R R AT A E &
WA 30 £ Ffh, H b L 5'— AL T B2 (5 - inosine
monophosphate ) Fl1 5’ — & 3 Jig (5’ — guanosine
monophosphate ) A% . P R A R O T
Mg M H: OC BR Ak & W A IR VR 08 4% R ((adenosine
triphosphate ) . 5" — & ¥ W ( 5’ — adenosine
monophosphate) | 5" — L & & (5 - IMP ), L 1
( hypoxanthine riboside ) M X B IZZ % ( hypoxanthine )
ATP 16315 7 19 £ vh B 432 [R) UL P9 e 48 AH O, R S e AL
RITFAE RIS /0 ATP, S6 5 ATP &2 F =X i % T Bk
gt fRmi s .
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SR VRS A SR . B E T SR
JH RO AR a3 v I 2 T E A P P 17 R A
FER G B A T AR AR SR [ 3043 B A
RE T A i AR T S U RS A R IR 4] B M B AR, 3B
TN 25 2 45 A\ SR 2 2 M R S R [ 3h I 2 3 %
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