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Fig.1 Chromatogram of SPME-GC-MS on the fresh I. punctatus flesh
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Fig. 2 Chromatogram of SPME-GC-MS on the steamed I. punctatus flesh
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Tab.1 Analysis of volatile flavor compounds of fresh and steamed I. punctatus flesh
B £0 Y ZE
e k& W 4 B 5y ¥ £ B B 4]/ min
HEXT 1t/ Y% AHXT 5 1/ %%
1 N'-52 75 IR 5 2 82 CsHi2N, O, 2. 61 2.76 7.36
2 i i C,H,0, 3.16 0.14 0. 30
3 H A - 2R - Cs HyNO, 8. 26 2. 14 2. 94
4 2-W & B OB C; HyNO 10. 24 2. 05 1.52
5 D-Z BN W C; H,NO, 10. 58 5.32 3.79
6 W Cs Hy0 10. 72 1.24
7 - LE I BT CsHi, O 11.35 0. 60 0.81
8 [HEMWHEELm® C,Hy,,NOs;P 13.52 0.70 0. 90
9 2, 5- L C= P B i ) 4 )4 PP Cis Hys O Siy 14. 33 0.42 0.48
10 T-m¥ CyH;s0 14. 66 0.25 0.38
11 - B CsHis O, 15.03 0.24 —
12 2- 5 L N 1 Cy HyNO 15. 48 17. 67 14. 91
13 ey U3 CyHy O 17. 86 0.24 0. 30
14 (E)-3,7-—H 3-2,6-3¢ I CioHis O 19.73 0. 30 —
15 N (e)-H 3 L1 48 2 C;H;; N, O, 20. 30 0. 37
16 1-H S -2 TN e C,H,;NO 20. 51 8. 84 0.21
17 2,4-— 5 R HH R TR Cy Hs N, O, 22. 22 0. 64 0.43
18 5-F k-2, 4- — H S i g - 3- i CsHgN, O 23.72 5. 94 4.72
19 N-J 4 BE IR s 2 1R 2 T Cs HisN; Oy 25. 05 0.35 —
20 3.3- I B A- (- LB -2- AR A T C,Hi N, O 25. 16 3.24 2.22
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21 1-+ Ci, Hy O 25.53 0. 86 0. 66
22 2, 6-RUT HXT H Ci;Hy O 26. 30 — 0.14
23 2-FEEEA— b CinHy N 27.09 0.18 —
24 4T AT CsHy5 0, 29. 05 0.47 0. 39
25 1,5- W 3o fe CsHoN 29. 28 2.01 1.2
26 K H Ci3sHy, O 29. 62 — 0.3
27 3-FRBL TN R -IE T R R 15 - 34 IR Wi C; H,; BO; 29.73 — 0.52
28 1-(2-5F P HE-5- 2 2L O U -3- (4-M ) -2- P B Cy; Hys NO; 30. 62 — 0.75
29 LHE TR+ A Cyy Hyy F; O, 30. 64 0.46 —
30 3-FH -5V T4 Cys Hyg 31.15 — 0.16
31 (AN CisHy O 31.55 0. 30 —
32 RRLESH S Ci,Hy O 32.19 — 0. 70
33 2,5- T HE-4- 8 3-3- L R CsHy O, 35. 28 — 0.51
34 4= /\ e L 1 ok C,, His NO 35. 36 — 0. 88
35 T Bk C,H, N 36. 01 0.31 —
36 13- A JE-2-480- 38+ DU e CuHy 0, 36.08 0.58 —
37 A8 — R — T g Cis Hy, O, 36. 83 0. 20
38 TE AR R Cis Hi O, 36. 93 5.43 4. 98
39 2,21 4-TZHE (EHEF R ] - HA Lk CiH;50, 39. 44 0. 32
40 MM R Mg Co Hy O, 40. 43 0.12 —
41 R Cis Hs, O, 40. 59 0. 87 0.55
42 fifi i i Cis Hy O, 41. 14 0. 85 0. 64
43 A LR C,H,C, 04 44. 28 1.77 1.25
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Effect of Steaming on Volatile Flavor Compounds of Ietalurus punctaus Flesh

SUN Hanchang', YOU Yuming', CAI Mingcheng', LEI Guisheng', HU Huidie' , CHEN Qiliang®
(1. College of Landscape Architecture and Life Science, College of Chongqing University of Arts and Sciences.,

Yongchuan Chongqing 402160; 2. College of Life Sciences, Chongqing Normal University, Chongqing 401331, China)
Abstract: [ Purposes]In order to investigate the changes of main volatile flavor compounds of Ietalurus punctaus flesh dealt with
steaming. [ Methods ] Headspace solid phase microextraction and gas chromatography mass spectrometry (SPME-GC-MS) was used
to analyze the volatile components of fresh and steamed I. punctaus. [ Findings]34 and 31 effective volatile components were
detected in fresh and steamed I. punctaus, respectively, and 22 effective volatile components are in common. In addition, the
relative content of alcohols, acids, and ketones in fresh flesh was 21. 65% ., 16.80%, 3.24%, the relative content in dried flesh was
19.04%, 18.52% . and 3.03%, respectively. [ Conclusions] 2-Aminopropanol, 2-methylaminoethanol, N'-isopropylureidoacetic
acid, n-palmitic acid, D-aminopropionic acid, 3, 3-dimethyl-4-( 1-aminoethyl)-2-azetidinone may be related to the flavor of I.
punctaus flesh.
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