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Abstract: Headspace solid-phase microextraction and gas chromatography-mass spectrometry technology (SPME/GC-
MS) were used to study the variation of volatile flavor substances in processing canned pseudobagrus fulvidraco. Results
showed that 27 kinds of volatile flavor substances were identified, and their types and contents kept changing in process-
ing. Pyrazine compounds had a significant increase from 0 to 6. However, alcoholic compounds did not change obviously,
although their relative content increased gradually. The kinds and relative contents of aldehydes and ketones were both less,
but they had certain contribution to the overall flavor of canned pseudobagrus fulvidraco. Except 2-n-hexylthiophene, the
types and relative contents of heterocyclic compounds did not change much.
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Tab.1 Volative flavor compounds and relative contents during the process of canning pelteobagrus fulvidraco
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Tab.2 Volative flavor compounds and relative total contents during the process of canning pelteobagrus fulvidraco
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