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ABSTRACT: Flavour has always been one of the qualities of aquatic products that people attach great importance,

and the study of aquatic products’ flavour substances has always been the focus of researchers at home and abroad.

Therefore, the research on the flavour detection technology of aquatic products has received more and more attention

in the food field. Gas chromatography-mass spectrometry (GC-MS) is a widely used technique in the field of food

science, which can effectively separate and identify volatile compounds in aquatic products. This paper reviewed

GC-MS and its derivative techniques including gas chromatography-olfactometry-mass spectrometry (GC-O-MS),

gas chromatography-ion mobility spectrometry (GC-IMS), comprehensive two-dimensional gas chromatography-

time-of-flight mass spectrometry (GCxGC-TOF-MS), etc., presented the working principles and advantages/

disadvantages of these methods, introduced the application of different detection techniques in the study of aquatic

products’ flavour substances in recent years, and gave an outlook on the detection techniques of aquatic products’

flavour substances, with a view to providing reference and reference for the in-depth study of aquatic products’

flavour substances and the development of flavour detection techniques in the field of food.
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