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Difference in Volatile Odor of Fish Sauce Made from Different Fish Materials

JIANG Jin-jin', LIHai-bin', CHEN Li-hua’, ZENG Qing-xiao’, ZHU Zhi-wei’
510405, China;
200235, China;

3. College of Food and Light Industry, South China University of Technology, Guangzhou

(1. Department of Food, Guangzhou City Polytechnic, Guangzhou
2. Shanghai Institute of Technology, Shanghai
510641, China)

Abstract: The volatile compounds of fish sauce made from different fish materials by traditional processing were investigated
by GC-MS and electronic nose, respectively, and compared with original fish sauce with best flavor quality. The results showed
that fish sauce made from different fish materials has different volatile compounds indeed. Fish sauce made from brown-striped
mackerel scad had more volatile compounds including 3 sulfur-containing compounds, 6 aldehydes and 4 volatile fatty acids.
Fish sauce made from Bluefin leatherjacket had 9 volatile compounds. Anchovy reveals the characteristics of easy decay,
especially young anchovy; therefore, it is usually used for the preparation of fish sauce. However, the volatile compounds of
anchovy fish sauce were not abundant, particularly for young anchovy. Moreover, this study has found that the protein and
amino acids, especially for sulfur-containing amino acids at higher contents are favorable for the formation of characteristic
volatile odor, and fish with higher fat content are not suitable for fish sauce preparation.
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Table1 General chemical composition of different fish materials
Yo(m/m)
4 KaEE  EARGE HENSE KaaE  pokiansE
fit 72974002 19.93£0.03 3.14+0.02 2.6340.02 1.05+0.03
s 7120£0.03 21.87+0.04 3.83+0.01 2.1440.02 3314001
SHUETYIAE 77812001 18431001 1.60+0.03 2.14+0.01 1.1740.02
TREAES M) 72674003 16024002 500 £0.02 2.88+003  3.92+0.03
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Table3 Identification of volatile flavor compounds in fish sauce prepared by different fish materials
s ATk fid £ £ 35 il W5 B St THI e il TR
PRE IS A)/min VETIAY%  (REI W/min WETHEY%  AREI)/min WETEY% RN )/min WEHIEY%
1 A3 2.140 437 2.146 5.65
2 R 3.393 0.88
[ 3 TR 5.614 3.96 5.527 2.74 5.479 42.8
4 3-MAET 7.083 1 7.24 6.79
5 2-FBET R 7.386 0.84
1 2 1.589 28.17 1.595 22.97 1.6 23.09 1.568 52.49
2 3-HidE-1- T 3.982 0.2 3.928 1.01
3 SN 1.654 33.12
4 T 1.886 3.86
B RS 5 3L 2.621 0.73 2.632 2.29 2.626 1.5 2.584 1.78
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Fig.1  The radar chart of odor in fish sauce prepared by different fish materials
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Fig.2  PCA of 5 fish sauce samples
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