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Research and Application of Smoke Flavorings in Aquatic
Products Processing
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Abstract: The traditional smoking process is a common method of processing aquatic products, but the issue of residual
polycyclic aromatic hydrocarbons (PAHs) is difficult to solve. Smoke flavorings, also known as liquid smoke, are prepared
by separating and purifying the products of biomass pyrolysis reactions. The liquid smoking process using smoke flavorings
not only gives the same smoked flavor and color to aquatic products, but also effectively reduces the residue of PAHs in
smoked products. Besides, it has the advantages of a short process cycle and environmental friendliness, which is an ideal
alternative to the traditional smoking process. This paper reviews the preparation process of smoke flavorings and analyzes
their main chemical components and functional activities. Carbonyl compounds, organic acids and phenolic compounds
constitute the main components of smoke flavorings, which give them functional activities such as flavor, color,
antibacterial and antioxidant. The current status of the application of smoke flavorings in aquatic products processing is
summarized, and their effects on the organoleptic properties and storage quality of aquatic products are introduced. The
safety and use management of smoke flavorings are also discussed, with a view to providing references for the application
of smoke flavorings in aquatic products processing.
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RGN R BB IR TRk —, &5
AT 2 BT K7 L PR S S B A e T
IV, AR EE =3t (Salmo salar) TERIGM AR F=
24 16 Ji, 5 FEFE — S0 SR 28% !, RERARHS
SRR SR AR LE SR AR A PR EUSR AT T B ™ A= i 25
VR ARSI, X Wi TR A, B s b Fdiid i
PR, AR TLRF S S BT, AT B SRR Y
FRPRUBRPT SR, ARAA B IEAN L iR T5 G, A58
AR e R AR AR BA IE BB A 7 22 31 05 18 (Polycyclic
aromatic hydrocarbons, PAHs) F1 H: ‘&= £ J& ¥ B,
PAHs M HAT YRk 200 250, HirhEoiE vk His
Yot AU 3,4- 4T 1EM(3,4-Benzo(a)pyrene, BaP) .
T B 52 4 E AR ME GB 2762-2022 B i T.95
YL BaP 7E BZ il A S AN K 7= b5 5 i3 RR B 2K S R
5 ng/ke®, RREAFRIE R 2 ng/ke®. BRI, FdlEdn
Tad AR PAHs PR )NIG R EZE, iX 4B AR EE in T
ok T k%o

K% 22 758} (Smoke flavouring, SF), LR A 4K =&
PR} sl TR, S22 E ) B T A i il e S5 A4 T R
(BT W= A0, SRJG HATIREE, B AH 7 2 5Bk
PRATFERTH, LB T 25 A PR AR & S8 %)
LR XK BT T A BT . AH LR SE IR S 775,
TR EEHANG IR EE A A2 35T . Wi sl S = T
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BRAIL T ZI 05 ER e, et B T 2B, 75s
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1 BEEEFRHHIERFEEAS
L1 REERHHE

T o T R 2 sk ] A5 9 IR S A R LD A

(Fagus longipetiolata Seem.) . 1LI1#ZHMk(Carya catha-

yensis Sarg.) M #k(Quercus acutissima) %5 R FFP, /1>
HEPA AN FESE Y FNLAEARTEN ! AL R
YR sk, ARGERIH A P T2 E 1 R,
IZ R AT 4 R AL B AL A A BN S Ab B = A
Bt ARWBURCR R L T TIAL RS AR 3
WS EATHEIR G SR RER L AL, 1 A= MR 55 T i TR
RSB KA RV, I AE 4328 2 By AE A
Hr 2588, F KA BN EE R 15300 4R
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R, Forh iy E A WU A AR . EAFIAS AT
VRBEUAN, BAT A= 38esimy L 7 B AT 4 HLER S
154 ARG I OLFA 5 H AT A R AL B
Al AN Z2 L.
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Schematic of a typical smoke flavouring production process )
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FAHEIR e = SRS N, RAEAE AR AL, WA
LIRS AU A 2 BRI 2 ) ST LA S A 5 28R TE T
Pyt AHLR EZEAFE T R . IR AR S, BEA
ERVEA, XA EPURTE M, A BT g i i
FaEt.

ARJFZAE 300~500 C Z Al 25 AR
Yy, oA T AR (2,6- AR IR ) b
Wyt 58, BB EMISA T /MW . 5 T &, &
BUATGY | APy AT 1y S50, B AT TR T SRR S AR
SR B AR, [R] I3 M3~ 4 B e A TS e o

AT, RIS . B UL A28 b5 1
T EFE AR Sy, T T IR R B B
R A BT AL S D RETE PR o AH B A ik 5 R 1 HLAAR 5
53 B2 AR LE R FNARM F K B FE MR . A IRAR
(Cylicodiscus gabunensis ) NNEETRI A, 2- FH & LAy
JE FEE YRR BT, TR, TR (Sacoglottis
gabonensis ) WAL U2, S5 BRU,

B EaR R AL S W, AR I 237 A
SRR FYIR, Hm A 52 AR PSRN IR
EERmgmt T, 2 ORI AR EENE, (R EN TR
PEARAIR, T A7 bR AR S B sl YRR ARIRES )1
FN AR v 43 125 O, O e 2™ b i) &
ARSI AN H, U Guillén SE1 SR FH S AH (i -
SV HEAAGIN 1 5 AR EEE R b Z 05 ki &
w, AHE L EBRER 4 (Populus alba) JAEE TR
H 3,4- 28511, & S30°h 0.04 F1 0.06 ng/kg, KT
KRR HER) 2 png/kg PR,

2 REHEREThEEEM
2.1 MREFRIMEEME

I SE R AT B P O T A A MG A 2R
B (Listeria monocytogenes) . VY1 1B (Salmonella) .
KIG AT B (Escherichia coli) 55— e8I M 30K B H
13 BIRESE N, AS R AR B B 77 A AN R & A L
g . TSR EAL G, T T EATAFIPUREE M
AN LI (Avicennia nitida) FIRk.C- 41K (Khaya sp.)
PR SRR}, BB SSC ] <8 1 (0 25 BR B (Staphylo-
coccus aureus) FNIIGHFF B YA, S ARSI R MR AL Sy
20 mg/L; ML (Rhizophora racemosa) FIXSE & 11
J& (Alstonia boonei) WMHNEE T HIAE 500 mg/L WE
AR AT B AR

SR SRk B it VR TR AR R A I T s A,
FERIN 0.14% T AR SRR LS, BER F M H w40
& (Photobacterium phosphoreum) AR, B AT
WS 0.7 mg/gPl . [RIFRE, ZodH SR A 2 g v iR
(Sparus aurata) a7 1E 4 °C L 7 d, BUFPEIR A
PR LEXTRBZHFRAR T 1.54 1g CFU/g*H, i, sk
YU SR B0 4s SR I T B R EE IR &4, BAA ]
Fh B ARAL G W) R AP TRETE PR ANTE R, AT it—20
Epatjie

22 WMEFHHMEANLELE

2K it R e S AN RTIR W R, 6N T 5 ek
Rl oy AR B AR, SO E IR IR R BT 2
1b, HZ A FERGYR . AR S BT S
HEREE, AR | 2,6- AR A5, HAK 2 #2%
¥y FHENF— s AR AL, AT LA 3 e R R TR
S IR SN R AP A, Iy g R
T S5ESEE T (F Cu™) MERESS,
e S E L&Y, eSS/ 4 )8 215 H,0,
RIS A SN E B W INT A NS NEE B Suaa o | E=F A S a A

WY s, AR FE A} v 1% 1 2 ) I BB A A 250
AR S G AR AR BT AR AL . AL A kA S
TRk LA . 2- W AUy | A RIR I AN T A A
W Aot A & v, B LS il T8 14 (Pangasius
hypophthalmus) P, 5 °C I8 20 d J5, MHE R}
T EACPME LT REZH TR T 0.48 meq/kgl, FEUT
£ i (Oncorhynchus mykiss) 256 R [FIAE LB T 28
IZESR, 4 °C R 110 d 5, LAZ BN S L4 11
TBARS 1A X FEZH A 3.09 mg/100 g2, AS[H] 4K &
TR ) 5T B B 22 5 25, R T s 1 e
TRk v iy 29 JE T U A S, AR A AR AR EE W Code
10-Poly A2 i & ik 3 3.2 mg/mL, wikG )5
BV A E R B T S BT, T AR A ) B
HEAETE AR PR
2.3 XRIREBEAIHIHEIE M

VIR bt 7y R PN UL, A X L 2T A TR
SR BB E T T S R BTy 54600 —Le i
ez b | M (LB e =N s e S L2 il | N s -4 S L1621
5] Sl i ] T GE R B Bl s fa BE Y Bt
R, AH H AT AT 3 222 b 04wl B H 8 Al
FHEEABR . (B AR EE R A P A N IR AR BT
H G, WnE R EE % dE 44 (Oreochromis niloticus) W)
TgEE R, 7E 2 °C Bk 45 d )5, HUUER S B A ULUR ST
AR 5> E A A SR e £ R 2H— 2, RV AR
A M U LT AR P AR o ASac I S b
WG 52 2%, BARaI RG-S % PN AR A S E
FHE R E— 2D
3 MWEFREKERMIHHEA

VoK, HH EE AR B W U A% e i R BB T
AR, Tz AR o e, A AR MR SR An
2% 1R, il by AR S AR SE | LA
ARFNL BB IERR A, — i T 2 A5 JsUR AT b 2
JEHR . SRR AE 2D IR . AR A S v A B Y
A6, RIS iimiids . Wailuys A ik, Horh 23tk
TR E A AT« 8 R, W) 2 ATk 2
P BRI, 4E %0 T 20t A, R 3m ok T S LR AR 2R
WK
3.1 REFERIK A REAE R R A0

ASTR] AR B2 T 5 KU ) JoT A (W], 224 B 1
7RG i D] 2 0 S AN TR g Bt B AR S BT, AR T
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Table 1  Application of smoke flavourings in the processing of aquatic products
VIR B S SR AR mTT
=PI T LS I HILS2 4 “CTHEL6 h, FHEA W30 s
Kkiﬂ‘l‘lﬁﬁﬁ[sﬂ MR EE Y ~ 0, SR s Y2 A TR .
(Dicentrarchus labrax) JHFERKAFIB 5 CF, 20% NaCHA g HI2 h, FHZAFLH 1 min
E Ay ENEEJE PO R - N
. 37] = 52
AN Thunnus alalunga) WhF7e il TropicaNucifera Industry HEIMAR AR
Bl B Smokez P-50; b A 25 CF, 6% F i Smokez P-50H HEHI2 h, FHIEHG I
(Rachycentron canadum) SmokezEnviro 24 P R SmokezEnviro 24 P
bt BT A0 min
(Pneumatophorus japonicus ) s
fifi 114 Abalone) WS S A R 115 TRt B A R F 2% NaCIERIFEHI2 h, FHZAMHFEIR2 h
3 [41] > . . . - S 4 e Y
(Macrobrosm enbergii ) LS 30% NaCIFFHENERI30 min(5180 min). AR T 6
flf £+ R ERLS 7 fitNefeloudis SA 5 C'F, 20% NaCHAWRMERI2 h, R AFZH60 min
8248 ( Engraulis japonicus) LS E:bani 4 °CF, 10% NaCl& 614 h, R A T3 min
I i SmokEz-C-10 e HLTH 4 °C, 36% NaCUATMERI4 h, FET15 CRAMER120 s
LHAH( Chamelea gallina) SmokEz-M-10 K FEILLH 4 °C., 4% NaClIEW+200 mL LS (& EE3.3%) 2 h
SN Trygon sephen) HRFFE BB RAEW2~4 h

T =R SR AR o

AR TH 2 R PSR AR i TR SR, an e KT B
118 ( Ctenopharyngodon idella) F 53 IS INFFFLA |
LIRS FNAZ AR S 0O ME FE A kL, 76 4 °C RV 15 d
J&, FEEPRANE T, TR AL, SIE5NEE "
PRI o T XUBR J7 T, Z1 A4S 25 4 0K BE R i SRy e
AB, FLURSZAZAR S AR, XU 19 25 56 T-0H
BRI Y SR TSR], LTI KR R A SR
HHIEE, AR BT T S B GRSy, AR AE A
Bl S AR

BEAh, MR RGA S 52 M K = T B A RRAE . SR
JH PP e B ol A BB R (FA AT FB) BB — S0t ),

TE 4 °C TIHK 45 d, FB ZH By B iR 245 T FA 4H,

HirsediE iy 13 d, HIFREAE THHESR FB e &
IRIACS ), T R S A P R S A SR
il Rz g, W L v R R, AR T A
AR ERb oA 2, T HN FHERE H AT = AH
TR, ARAT B ST M AR XU e 20,
] HH JHC 557K JB B BT B2 [A] AR G 3R, A AR B
BN AR o

T3 AN, R EE AR E % A3 2K T S i I AR
PEo R PEERFEE (TVB-N) I8 B 9 HAE AN £ A fief
BE TR bR, Honl 3232 J5 /oA 30~40 mg N/100 g,
SRR, 7= Sl e 2ol &0l I ok AR W

W TVB-N ;=2 iR B &S A 7E 4 °C TIEJEE 90 d,

JH 28 TR B9 TVB-N FE X FRZH PR T 3.49 mg N/
100 gB'. FETAEYIFNEGIVERTT, MR AR A ek
WF S 2 N1 Sy i el S AL LA Wi, FLrp 22—
FEMEAE YN fa P b 2 R I R I A A A E (I LH B
TE 20~45 °C 1R EE{E R P DesR AR 2R, i iH FE Akt i
E IRl il YA oY S S A B N Y NTITR A e 5 i 0 s O 1|
TER PN Liza haematocheila) WL fE T, =i
TRITEG 4 d, BTSN SR FORLH RS Y 2H e, A& S

MR B 20 Hh 2Rl ik 5 67.63 mg/kg. (HAREEFREXTK
7 A A YRR e A RS A A I E A, HA
S HIPE e SR S e 2 0] T
32 MWMEFNNECESERNEA

JHEE B ELAT R4 i A0 B RE ) AN SRR SR 1T
W2 A A, AR R A BT B R R T R R T
TN, AT 25O A, A Ui, Rl T
$& vE M B AR I M) T i R e M, TR R R
HEEPY, AL B- BRSNS Ay 2R A L AR 70 AH B
30 I M 55 TR I AS U BE, B4 L T R fa R
BECN AE 9 d IYIEAEIA Y, 1.5% BB 5E FE MR U B 2
Y TVB-N (BEATRE & OB B IAGZARTX RH . S
L1, DAZZ ZERINS RN e SR MH A A G A S MR B kst
30 IS 55 TR LTI AS N AR TAORE 5%, K g KU 38
FaA R, nIE S A SR R R
¥ 48 WP, (HYPRIMIRFE Le M M 7R —2 1T
3.3 RERMEVSENFAL

GG TE TR S BB R PR | K . SR
RS SAMNRAEXTRRLL, SO LR AL R
TP LR R — P iE P LE, BRI A S
(DR p S S R €SP B S IS TR G e 7/ MUON
TIE BT PP AR HHB), Ceylan 450 1| FH B3 25 22 752054
TEW AT E BRI T e SRR LT 4, LK ET
Y vk i Ao 5 PR AR AR 3 do I Ah, BRI IR
(e S RS BN s EAE RS IR SR R SRS €I HIEEER 28411 N
1o e AS U R B (Listeria monocytogenes ) ) A & P i
REEBT b R EE N T T YR M B0 T i 595 -
4+ BEENNRAM

JHEE A} Ok 26 [ B L 24 5 W BHE IR (FDA)
TAE N RIRFRNIT AN A B S SR B sirb, o33
O 3 A2 & 5 A R AN 25 U ) 3 35 1625 (Flavor

and extract manufacturers association, FEMA ) % Afi i)
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51N 22 422477 fh (Generally regarded as safe, GRAS)
F) b, U FEMA TE 2005 4E 54 i) GRAS 22 Hgf
T IUAZHEE R (FEMA 4’5 R 4222) .

TERKI , H 2B kel f 1 H 2] 40 &2 s i 5 H A
FHA R TFAE R, BRI 2 FER 25 F 2003 4R & A0
T 5 EU 2065/2003 S5 H1L, B th B & 22 425
(EFSA) NI & Sl h | it . AR T8
(CEF) & ZA T TR 22 PP, EERk g4
FERTHE LA SRR Ny . BEBRAROE | T R A
IKFEE(E Y 2007 4F BEFSA &R AR — 143445, A
h—FAT N FF-B B CELAT 559384 2t BIREH

P R R AN DNA 43F, %72 bR i,
2009 4F, CEF T SL4H 58l T 11 vk FE 5880 19 22 4
A, AR O e A DR RS R, NS5 Ll 4
[A]/85; 8 FR = f Ze e R /IS, FEAE F= R R BUH & F
i FHZK S T AT BEAEAE &E Al il — 3™ i AMO1 A~
HEBR AT BE FU B E TR PER? . 2013 45, RRKEZ A A T EU
1321/2013 S 32ia 55510, gz T FeiHdi & A
RS, ST 10 FlRSETRNGGE 2), IFHLE
TN S RN e R A =, O B A R ER B

2014 4F 1 H 1 HARARL, 5B T 2L 2015 4F
1 A 1 HESSFIHGET R

F 2 AR i P RO (g/kg)

Table 2 Maximum use of smoked flavorings in aquatic products (g/kg)

A R OB T Bt 2530 A

il EH DA AR )
Scansmoke PB 1110 E [E 2T % 90%1LERE, 10%Ek 2.00
Zesti Smoke Code 10 - 50%~60%LLIZHk, 40%~50%Hk 2.00
Smoke Concentrate 809045 - IEErS 0.60
Scansmoke SEF 7525 LELH  35%FEHR. 35% 18K 10%MA . 10% 1L EREFT10% 1 LAk 0.16
SmokEz Enviro.23 EEE 25%~65% i, 20//|i75¥§£#£% é Sﬂj% )@%‘ 5 [ AR e 2.00
TradismokeTM A MAX - EETS 4.00
proFagusSmoke R709 - 90%LLIEME . 10%H% 2.50
Fumokomp - 85%LLIERE, 15% M 0.06
AM 01 K ELLH IEETS 0.08

T =" R BOORRE M

LR EPANE], FRE & S A FIME HiR i GB
2760-2014°" R EEF AT T HEFR S — BB, 4
Tefd FHRR R, ARG IS [ BRI, H SR
AR L A DU SRR EE ), 43501 Ay LI AR A Ak 2
TRkt 1 S/ 15, s ARMNEEE B SEF 7525 LUK
T A HH S TR SmokEz C-10, E#R GB 1886.127-
20167 ST ILAEAZAREE Ao} T S5 F 1 TSm0 T
LSH B BRI T T EUARE .

5 GibERE

IR SR EZ AR =N TR 2 —, MEEREAR
RO TAL G EE T 2 AFTE M 255 IR0k B L IBET5
G H ), A B0 A TXEAS ] XUbR HL22 4= fa
FREZK S TH B R o AR MR E AN St —2b
FFRAIFFE: a. ZEMAEE TR A4 i 58 7 T, WF5E RS2 k)
re PR A A HOR, T B AS TR 2R 42 0 e A
REPE S A LR, o A EE b G o 2
BEAR, Sy MR EE FRH SR . B PR . PrEfk
SN S H AR 23R b. 4T XA B AR XU B —
[P R, AIF5EAS [R] R BB ek v () XU g £ B, T & 52
B AR SR AL A i, R R MK ™ S AR EE i T
TR R XU S B i AR AR LR o E—25 T R
SR S RPN, SR SR AR P S AR R
FHFIIE, AR s e e 2o TR 4 0 A A

PR
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