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ABSTRACT: Objective To explore the characteristics and content characteristics of volatile flavor substances in
salmon from different producing areas, and distinguish the origin of salmon. Methods The volatile flavor components
of imported salmon from different areas were detected by solid-phase microextraction and gas chromatography-mass
spectrometry. The role of each component in the analysis of the differences in the origin of salmon was analyzed by
component characteristics. Results A total of 56, 51, 53, 53, 43 and 43 volatile compounds were detected in Faroe
Islands, Norway, Australia, Chile, England and Canada. Aldehydes and hydrocarbons were the main components of

volatile flavor components in salmon. Chile salmon had the highest relative content of aldehydes, while Norway salmon
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has the lowest relative content of aldehydes. Trans-2-decenenal and 2, 4-octadienal were only detected in salmon from

Chile. 2, 4-dodecadienal and heptadecanal were detected only in Australian salmon. 2, 3-octanedione was only detected

in salmon of Faroe Islands. 1-hydroxy-2-methyl-1-phenyl-3-pentanone was detected only in Australian salmon. 2, 6-bis

(1, 1-dimethylethyl)-2, 5-cyclohexadiene-1, 4-dione and 5-dodecyldihydro-2(3H)-furanone were detected only in

Canadian salmon. Butyric acid, 1-propylamyl ester was only detected in English salmon. 2, 2-dimethyldecane was

detected only in Norwegian salmon. N-eicosane was only detected in 28.13% of Norwegian salmon, and 3-dodecyne

was only detected in 5.64% of Faroe Islands. Conclusion The characteristic volatile flavor components can be used as

a characteristic indicator to distinguish the origin of salmon.
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Table 1 Composition, relative content and matching degree of volatile components of salmon from different origins
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14.048 T 3.41/94 1.97/95 3.82/94 6.34/95 4.76/95 4.87/95
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Fig.1 Volatile components of salmon from different habitats
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