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ABSTRACT: Objective To optimize the extraction method of headspace-solid phase microextraction (HS-SPME)
coupled with gas chromatography-mass spectrometry (GC-MS) for the determination of the flavour of Siniperca
chuatsi muscle and the analysis of volatile flavour substances in Siniperca chuatsi muscle. Methods Using

HS-SPME-GC-MS technology, a single factor experiment was carried out with peak area and peak number as
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indicators to explore the effects of salinity, extraction temperature, extraction time and desorption time on the
extraction efficiency of Siniperca chuatsi muscle flavor detection. The results of the factor experiment were used to
optimize the extraction conditions by using the response surface methodology to analyze the optimal extraction
conditions of the volatile flavor compounds in the Siniperca chuatsi muscle, and use the optimized extraction
conditions to detect the volatile flavor compounds of the Siniperca chuatsi. Results The optimum extraction
conditions were as follows: Salinity 7.7%, extraction temperature 82.4°C, extraction time 46.5 min, desorption time
5.4 min. Under this condition, the comprehensive score was 101.4173, and 33 kinds of volatile flavor substances
were detected, of which hydrocarbons and alcohols were the most abundant. Conclution The optimized
HS-SPME-GC-MS method for the analysis of volatile flavour substances in Siniperca chuatsi muscle can efficiently
extract the flavour substances from Siniperca chuatsi muscle.

KEY WORDS: Siniperca chuatsi; headspace-solid phase microextraction; gas chromatography-mass spectrometry;

volatile flavor compounds; response surface methodology
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Fig.1 Extraction of volatile flavour substances from Siniperca
chuatsi dorsalis muscle under the influence of different salinities
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Fig.2 Extraction of volatile flavour substances from Siniperca chuatsi
dorsalis muscle under the influence of different extraction time
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Fig.3 Extraction of volatile flavour substances from Siniperca chuatsi
dorsalis muscle under the influence of different extraction temperature
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A? 2.14 1 2.14 0.27 0.6134
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B2 112.34 14 8.02
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Influences of various factors on extraction effect
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Table 4 Results for volatile substances inSiniperca chuatsi dorsalis muscle

CAS B s Sk prst feap MTER BRIy
(] min
104-76-7 2-2 O 2-ethylhexanol CsH 30 o 0.948 15291 -
14722-40-8 1,15-+ Hbe 1 1,15-pentadecanediol C,5H3,0, - 0.058  40.135 -
097-54-1 -5 3E-2-H1 AL ) phenol,2-methoxy-4- CioH10, 0078 2934y TR TRiER
(1-propen-1-yl)- iy K &
5912-86-7  LMIES T m“?igﬁﬁﬁjﬂn' C1oH 120, 0.614 30735 BT FAMFERFI
111-71-7 PR heptaldehyde C;H,,0 0.452 8.809 Rk
" HLER, BER,
124-19-6 T 1-nonanal CoH,50 1.144  18.440 B -
066-25-1 CLE hexanal CeH,,0 23 0.679  18.626 ﬂ%ﬁgif’wﬁ’
O S,
100-52-7 R benzaldehyde C/HO 0.400  11.855 ﬁ%‘{é;; ﬂf Bk,
112-31-2 B decanal CioHz00 0.091 22427 M &
098-86-2 R acetophenone CsHsO T2 0.042  16.728 IS
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