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Analysis of Odorsfran Silver Carp by Headspace-Solid Phase
M icroextraction-Gas Chramatography-M ass Spectrametry

CHEN Jun-qing, WAN G X i-chang
(Shanghai FisheriesU niversity, Shanghai 200090, China)

Abstract: In this paper, amethod for the determmination of odors from silver carp using
headgpace lid phase microextraction (HS-SPM E) and gas chromatography-mass ec-
trometry (GCM S) waspresented The SPM E fiber w as coated w ith polydim esiloxane-di-
vinylbenzene (PDM SDVB). The extraction and chromatography conditionsw ere optim ized
w ith compared some common analysis in fish meat volatiles The volatilesw ere hexanal, 1-
hexanol, heptanal, heptanol, octanel, 1-octen-3-ol and nonanal The results showed that
SPM E w as effective to analysisof the volatiles in fish meat
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Table 1 Volatile canpounds identif ied in the distillation of Silver Carp

No t/Mmin Compound M. Smilarity/% [No t&/min Compound M Smilarity/%
1 2 627 hexane 86 86 15 15 19 1-octenol 130 96
2 2 856 ethyl acetate 88 88 16 15 442 1-nonen-3-ol 142 95
3 6 345 hexanal 100 94 17 15 874 2-nonanone 142 90
4 8 336 p-xylene 106 95 18 16 202 nonanal 142 95
5 8 569 1-hexanol 102 94 19 18 039 (E) -2-nonanal 140 91
6 9 217 2-heptanone 114 89 20 18 404 nonanol 144 91
7 9 45 heptanal 114 90 21 18 803 ngphthalene 128 94
8 11 863 1-heptanol 116 92 22 19 07 2-decanone 156 88
9 12 107 1-octen-3-ol 128 96 23 19 416 decanal 156 92
10 12 412 2-octenone 128 94 24 22 099 11-dodecen-2-one 170 93
11 12 845 octanal 128 93 25 22 453 undecanal 170 91
12 13 236 (E,E)-2, 4-heptadienal 110 90 26 22 822 2, 4-decadienal 152 93
13 14 757 (E) -2-octenal 126 91 27 25 321 dodecanal 184 89
14 15 103 2-octen-1-ol 128 93
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