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Abstract: The contents of ATP-related compounds, free amino acids, free fatty acid and volatile flavors in salted Muraenesox
cinereus dried by different drying methods (hot air, natural air and cold air) were investigated by high performance liquid
chromatography (HPLC) and solid phase microextraction coupled with gas chromatography-mass spectrometry (GC-MS). The
contents of IMP and volatile flavors in cold air-dried samples were 10.94 umol/g and 55.56%, respectively, which were higher
than those of hot air-dried and natural air-dried samples. Moreover, the lowest free amino acid content was found in cold air-dried
samples. Hence, cold air drying could maintain the nutritional composition and flavor quality of salted Muraenesox cinereus. The
optimal conditions for drying Muraenesox cinereus were drying with cold dry air at 10 ‘C and an air flow rate of 1.5 m/s until
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a moisture content of 45%.
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Fig.2 Effects of drying methods on IMP, Hx and HxR of dried salted
M. cinereus

Hx HxR

B2 aTLUE Y, A I TR AR R, IMP &
FIBWTEAC, A TR0 10.94 pmol/g B 2 HUR T
i (#) 3.31 umol/g. T Hx Al HXR WIAH 52, Bl b L
HIFE =M AR . B IMP . HX R HXR XU % By 45 e [e-o]
ALE, A RCTEIN TAR 405 IMP 3 — 20 B f# o Hx
FIHXR, AT & v 8 2 fh b 110 RO AT 4 52 12k

P TP IR T4 2 SO I i, PRI 1
T, ARG REY . AR TR
TEARELA S, A PR, a5
W, NI T ATP R ILOCHAG A W0 B, 1 R R T Jk
(1) v il 5 WA 0 — 5 ] T B
2.2 JEBE MR (free amino acids, FAA)Z =4840

I [E] /min

B3 Ve EERTAEMK HPLC E i

Fig.3 HPLC chromatogram of free amino acid standards

it B E L AR UE HPLC 3% B LI 3. AT
H AR LR ANV K40 5 7=, 058 Hie s R IR
giRmE L Pion.
LA, BRI i A
0.7409/100g, ¥ K THFE K2 (0.7969/1009), HAAT

=N
B,

Ji 907 139 S i 7 A 1 (0.9120/100g) o B8 A SE R
HEMm. WEB. BEm. 55BN L5,
FRIR . LRRRRE R RS o W B I W X 68 1
R TR, AR P9 R X 6 £ ok
FUiRs A8 G R N R R o A BRI [R5 s
P i £ KUK 40 R PRI 9T 0, 20 e R R R i M e
PR 1 S R Ay, SR R AR T, A R A
fEH, BRI SRS S s W X - Bk S
WO, BRI X 68 () < P REAE A TR S
FE08 0 1 Pyt AT SR AR . E 880 1 HE— 25 I T BUR
LU B LR £ I U R S RN, R R
R R R R B R, L B
ik s R e b s R N e AR ) 2- FRIETORE . 2- Rk
TR S AL A i, 3t L KUK R . e
AT, K IR (1 3 5 1 P LA R L 2k
5 I TP R 5, 0 A it R T 52 2 KL
kAR R . R B R BRI R, A
SR A A ) T 2 RO £ T o

IS4
w

1 TRIENGEHEERNEW

Table 1 Effect of drying methods on free amino acids in dried salted

M. cinereus
s U B R LR & 1 /(9/100g)
N TR QAT R
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AR 0.009 0.022 0.011
KNERE 0.009 0.023 0.010
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[N 0.015 0.023 0.014
SR 0.027 0.050 0.020
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N 0.041 0.044 0.025
] 0.043 0.034 0.050
AR 0.046 0.035 0.055
BAR 0.058 0.096 0.086
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R 0.104 0.114 0.063
B 0.241 0.234 0.267
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