Table 1 Volatile flavor compounds identified in different thermally processed dried salted Spanish mackerel meat

Count Compound Odor type CAS Formula MW RI RT [sec] Dt [a.u.]
1 cyclohexanone Mint, Cool C108941 C6H100 98.1 1256.6 736.19 1.15536
2-Butanone,
3 3-hydroxy Butter C513860 C4H802 88.1 1296.1 798.508 1.05784
2-Butanone,
2 3-hydroxy (D) — C513860 C4H802 88.1 1295.2 797.342 1.33122
Blue Cheese,
Fruit, Green,
2-Heptanone Nut, Spice C110430 C7H140 114.2 1196.7 649.276 1.26431
2-Heptanone (D) — C110430 C7H140 114.2 1197.3 650.123 1.63352
17 2-Pentanone Fruit, Pungent C107879 C5H100 86.1 1002.2 360.623 1.12265
36 2-Pentanone (D) — C107879 C5H100 86.1 1001.4 359.901 1.3728
Fragrant,
33 2-Butanone Fruit, Pleasant C78933 C4H8O 72.1 916.6 301.955 1.06026
34 2-Butanone (D) — C78933 C4H8O 72.1 917.1 302.289 1.24743
25 Acetone Pungent C67641 C3H60 58.1 839.5 257.978 1.11697
Balsamic,
Fruit, Green,
Pungent,
4 1-Pentanol Yeast C71410 C5H120 88.1 1263.9 747.599 1.25699
1-Butanol, Fresh, fruity,
5 3-methyl floral C123513 C5H120 88.1 1222.1 684.877 1.2481
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Table 2 Composition (mg/L) of free amino acids in different thermally processed dried salted Spanish mackerel meat

A64 A66 S64 S66 Fo4 F66
Histidine ug/mL 173.65+22.35a  250.92+68.42a  273.86+71.4la  231.62+23.13a  243.59+46.92a  169.43+11.2a
4-Hydroxy-L-Proline ~ 2.85+0.31a 3.37+0.96a 4.24+1.32a 2.76+0.11a 4.26+0.96a 2.20+0.17a
ug/mL
Arginine ug/mL 14.12+1.88c  41.11+£13.35a 35.93+9.69ab  27.20+1.35abc  30.83+6.24abc  21.24+0.33bc
Asparagine
ug/mL 0.06+0.02a 0.15+0.07a 0.06+0.01a 0.07£0.01a 0.09£0.05a 0.13£0.14a
Glutamine ug/mL
Serine ug/mL 3.94+0.64b 8.60+3.1ab 11.9743.01a 9.12+1.28a 10.97+1.08a 7.61+0.06ab
Glycine  ug/mL
Aspartic acid 11.49+1.30b 25.2148.37a 21.54+5.47ab 19.69+1.82ab 19.52+1.9ab 15.14+0.05ab
ug/mL
L-Citrulline ug/mL  30.04+3.28a 38.57+£7.70a 34.45+4.48a 38.93+£0.95a 33.29+0.05a 34.34+0.07a
Glutamic acid
ug/mL 1.71£0.09b 16.244+5.88a 2.29+0.52b 6.63+0.98b 6.16+0.13b 3.92+0.19b
Threonine ug/mL
Alanine  ug/mL
Gamma-Aminobutyric  2.36+0.18ab 3.62+1.26ab 3.93%1.12a 3.74+0.25ab 1.98+0.26b 3.38+0.02ab
acid ug/mL
Proline ug/mL
L-Ornithine 22.89+3.90b  47.89+16.96a 27.20+7.34ab 38.5445.21ab 34.70+£0.60ab  29.60+0.14ab

ug/mL




D-2-Aminobutyric
ug/mL
Lysine ug/mL
Cystine
ug/mL
Tyrosine
ug/mL
Methionine ug/mL
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Isoleucine  ug/mL
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ug/mL
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14.84+1.38b 31.16+7.54a 25.67+6.87ab 19.6440.37ab 19.48+4.78ab 17.28+1.02b

3.02+0.18b 6.22+1.39a 4.06£1.06b 3.88+0.02b 3.18+0.76b 3.54+0.18b




