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S K SRR il & O ATAE 1 b e 2R
AN 1] B A — bR o M £ 1B A AR
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Z— R FUEE S, o/ NE R, SR S B, b
EA TR ESER Y 4EAE R (DHA F1 EPA
SEU EHETE 1874 AETFUR T AT £ 1y N TR
A, FE T 1959 4F 5| b 8 6 R A7 5758, W4T
gt p)SRAE CAS B 1)z ) A R, 2014
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[l SC0G 2, 7R S50 %8 7 B4y AT 3 ke il v HE
B RCH: 5 08 # PR R 350 # TR, 4 Sl L) g
ERTRAG 15T, 4 6 LA VRIV T - 20 C,
WE TG T 4 CF S Rk o

PR il = W IR I (ATP) | — Wl R IR 1Y
(ADP) . — R 1T (AMP) LT R (IMP) YK
BRI A% (HxR) IR B IR (Hx) , 14 T Sigma 28
a5 FBE IR A AR BE IR B Al 1
TS S I B A A BR A F o
1.2 (E5E&

FEANAS B ¥ % : BGZ-140 HL s XTI 46
(_ BRSO A R A ] ) 5 i SX-2.5-12( |
IR L A BR A ] ) 5 K9840 H #l Bl K i A X
(T By Re i A FRA ] ) 5 Soxtec2050 712 KAl
PR G (12 FOSS Ha i 43 A AX 4% 24 7)) 5 LC-
2010CHT = RO AR (35 A ( H AR B HEA ] ) 5 L
8800 Z4 LR 4> H 3l 73 H14X ( H 4% Hitachi 5 7])
FOX-4000 Wk 45 8053 A A (HL -5, 3 [ Alpha
M. 0.S 73H]) ;7890A-5975C U AH € 3% 5 i 36
(& Agilent 23 ]) ; SPME T3y it 4 T-4iK .65
pm PDMS/DVB ( 5 — H SL ik bt/ — S M B oR)
Ik (32 [H Supelco A H]) o
1.3 XWHE
1.3.1  BEAE TR I E

KAy R E T, 2 8 GB 5009. 3—
2010 PEATINAE ; 5% K Py 3B b R Ak 5, 5 M8
GB 5009. 4—2010" 47 5 ; 5 1 SR AL
SERIE, 2% GB 5009.5—20107 FEA7I0 2 ; HLG
i s R R R EE, &% GB/T 14772—2008
AT E o
1.3.2  ATP SCERY By

%7 YOKOYAMA %10 {1 05 33, s A5 e .,
Gy AIFRF IR 5.0 g, i 10 mL 10% Fil¥e i &5 &
fig ,273% ,10 000 r/min B5.0> 15 min, B E3EH, UL
JENIA S mL 5% 19 /5 SR , PR B0 B BV,
EEBEWR, & LW, A 10 mol/L #l 1
mol/L [) KOH & A7 pH £6.5, F'E 30 min
JE B EIBRES R 50 mL,$54], 14 0. 45 wm E5
R, HEAS T FRIAE O ~4 C TR #E

15 AW AH €8 3% X (HPLC) 43 #r 2% 4 GL
Sciences /) Inertsil ODS-SP C18(4.6 x250 mm,
5 wm) ¥ AH €A PR A AL Inertsil ODS-SP
(4 x10 mm,5 pm) ; Ji8AH: A iy 0. 05 mol/L #f

PR — PRI S B (Le 1) T, T R 3 1
pH % 6.5,B HHEEW, V(A): V(B) = 95:5,
%E{Jﬁ'ﬁﬂﬁ,{ﬁﬁl mL/min; #1:3 : 28 °C; HEFf 1
10 wL; K300 K :254 nm,
1.3.3 i B s BRI

SR W A B, S BIRK
B RS 1.0 g, A 15 mL 15% 1) =& LR,
S JGEHE 2 h,10 000 r/min &0 15 min, B 5
mL ¥, 3 mol/L NaOH ¥ 17 pH =
2.0, 4% 10 mL,#E5] 518 0. 22 pm BRI,

IR B B B AU - A 4.6 mm L
D. x 60 mm, 7} BB AEH BH B F 24 I s 7029
PRI 57 °C s Kl P K - 570 nm (fifi 2R Jy 440
nm) ; & MR T : 0. 40 mL/min; A K : B =
PR 5 S I 5+ 0. 35 mL/min; 2 LG IR
B 135 °C st 20 pL,

1.3.4 W85

3 S HE A FR B4 A 1.0 g, fim 1.0 mL
0.18 g/mL NaCl {5, 2137, & T 10 mL $EAEHR
s SRR, A R S AT

HL 5 2800 DLT Rl v 28 RO 30, T e
150 mL/min;; iSSP BE 50 °C, 2SS [
300 s, ¥R7AHEE 500 v/min; {3 841 1EE 60 °C, i#
FERFL 2 500 L, {5 2 500 wl/s, Bl 1 s 5
JG 5 B R AR I E] 120 s, BRIBGEH ][] 10 min
1.3.5  $R PRI E

975 [ A 4 A L (HS-SPME) Z& {1 4351
PRI ARES: 2.5 g, /12,5 mL 0. 18 g/mL NaCl
WL, ARG E T 15 mL TN . 65 pum
PDMS/DVB Z£E3k , T 45 CZHL 40 min, SR J5 ¥
HCTHRGH A A S S R R O, A S min 5
i,

A5 DB-SMS 3 M 5 40 8+ (60 m x
0.32 mm x 1 pm) , A7 A2 B2 7 TR : A9
1540 °C %4555 min, L 3 °C/min J} & 100 °C ,{%
1 min, M55 C/min F+ & 180 C, £ 2
min, ZRJ5 LA 8 °C/min F} & 200 °C ,{54F 3 min; i
FEOJEE 250 °C ;2K (He) Jii & 1.0 mL/min,

Jui o sl (ED) B 738 i T RE
70 eV {4 I EE 280 °C 5 B AE 230 °C ;14
WAL 150 °C 5 B Al m/z:35 ~350,

FERAEY) BTiE 1L NIST 2008 F1 Wiley i g i
AT 3 TR AR — A SR A A5 M T3 1Y

http: //www. shhydxxb. com



890 (SR (T E NI S S 1 26 45

LEPONER o i
1.4 HEAIE

SEE AR Excel (SPSS 20. 0 SE 5k i 47
VAR g LS

2 HR50H

2.1 BEXEFERSDH

Hr % 1 ] R ] 7= b 0 £ 11 T PR AL 1R
B AR TS 7 00 22 S AR g /0N Hed b s SR A T
g E RN SRR E R THER(P<0.05),
SET RN 178 A% MK 43 K5 FUE R & i 22
YRR E (P >0.05) ;5758 0 68 4 15 A 1 7K 53
SHEALIT N B 1.32% , 11 N R R
TR 1. 08 1% ; 7 U i £ 8 P 1 K 43
SR RS TN, A9 N 63.71% F157.09% .
XoF A [v) B8 A7 %) 0 PR, 5 T T 1 K 0 B

FAR TG TR e b g, e 7 9 e 0 £ 7 A
K3 B A LG A6 T R i 04 i e £a 3 1 e D
T 10.56% F110.36% , i& 143508/ T 17. 94%
1 18. 27 % 35 165 WL £ 1) K 43 25 2 W0 3 s Tk
S FIUHT S G ) BT 0 5 3 A 7 T B A [ 5
V25 P T 5 25 S ARG 58 /0N 5 1T AN [) 7= e 6.
HME SR A EREER, SRR FIE >
B > db T, 3 3 WA [R] M X AT il £ 75 35 A0 i
T PR 1) A 57 A 2 S ARV N TS [) 577
B 7 2 Kot T B DAY ) A B IR Ay R A —
(RIS , 3 AT BB RIAS [) 5 B 1l IX. 1) i) 5 25 A 7k
PREREBEMIT FHAA RS 10 22 ol o6 . AR Bl
Xt 2 A £ ) F 5%t 2 BH R[] 7 57 5 7 b ] o
B I W04 758 0 2 R a1y A o
NG & Em T ARA

R1 AEFHIIESEEAFEANEFRER

Tab.1 The basic nutritional composition in dorsal and belly meat of rainbow trout in different regions %
Jt A Beijing Wi Xinjiang FHifE Qinghai
A Dorsal meat [ Belly meat 5[4 Dorsal meat  fi A Belly meat A Dorsal meat  fi A Belly meat

IK4Yy Water 74.27 £0.51**  75.03 £0.31*  74.04 £0.39""  75.36 +0.39" 63.71 £1.79°%  57.09 +1.14"8
R4y Ash 1.44 £0.03*®*  1.37 +0.14*" 1.34 +0.26*" 1.36 +0.05® 1.87 £0.11* 1.91 £0.09
MR Protein 21.26 +0.26**  20.83 +0.39**  20.89 £0.63**  19.36 +1.22" 21.23 £1.49**  20.22 +0.83P
LB Fat 1.41£0.13"¢ 2,51 +0.62" 2.77 £0.44%® 2.59 £0.11% 12.26 +1.17**  12.13 +0.85*

T [ —AT BN NG FB: 2R A — " AN [ SR A7 3 4k 22 57 (P <0..05 ), AR [RIRS 5 B 27 ) — B AS [l ™ i o) A ol 25 1 2 e

23

Note: In the same line, there are significant differences between different lowercase letters in different parts of the same region (P <0.05), and

different capital letters indicate significant differences between different regions of the same part. The same in tab. 2,3

2.2 ERZERESESW

ATP J LR it 7 ) o £ PR A% 1 IR S o6
WAL G ) B LA S A3, ATP Y B A J& — >4
XA B AR, — Ak, 2R A0 I LA
ATP () B& fif i 4% R0 . ATP — ADP — AMP —
IMP—HxR—Hx, A X} 1 (R 9% PR AT 3228 5T ik 1)
J& IMP FI AMP, IMP [ i 4 i, HxR 1 3 J& AH Xf
B DAL TMP 2 705 i 1) £ P R AR B R R
BN — P S R R RIS Y T, A2 6 IR A 9
() RS SR 7], 5 48 S R L A7 A I 35 1 KUK P
I FE 5 AMP A5 305 R (G 1 , A 0 7
A PRAR R SR, T ELFD IMP 45 5 REHE 5 fif
R

R TE {8 (taste active value, TAV) JHFE 5
Hh SR Jo I R 1 00 S A B R 1 Y
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FOfE, TAV =1 W], 22 B 0 52 R 06 46 7 2
PR B 52, B R L DTk TAV <
1, 1 S R W R U 0 ok T kO I
AMP 1 IMP 1) 1K 18 [ {8 43 51 &y 50 Fi1 25 mg/
100g"> , fiy & 1 i1 2 TN, dr 68 £ £ P ofr AMP 1Y
TAV E/NF 1,17 IMP % TAV E KT 1, X i il £
(R KA 2 T B DTIR o A [R] ™ b T £ )
PIRIIE A AMP ()& s T B 5 22 5% (P >
0.05) 3 i X T[] — B A7 A7 A, R4 R IR B G
XN [) 7= il i 0 £ 39 77 Kb 6 BT 42 46 A
AR G5 R WS ) 7 b [0] 0L 69 40 Y AMP 55
A B 25 5 (P <0.05) , Jrpopy iy ity £
Bt d e, AR, A A O AR, X A]
AE e T HA K & B S5 0 8] 2 J5L R T S 3L,
T i BT e T PR R IE PR 1 AMIP 5 3 43 1) 55
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W8 AR Y 3.92 FN 4. 33 £ b FREE AL 6l £ 15
PRUFIIE PR H IMIP 5 3 25 S5 AN S 38 T3 3 1 5 V6
I 680 R Y IMP 51 B 2 = TR, 23 )2
JE A 1.20 1 1. 22 45, i SCIE 25 W5 #E fa R
[ P A EER Y o 5 i, A5 R R I a1 A
Hr IMP 255 T A, AMP 5 5 22 501 380/ s A [
FRFE ™ b UL 8 £ £ [N 1 IMP 5 S A7 AE P B 25
A, Forr At s T AT 6 A IMP 5 25 S A AR
ZIN, L34 5 2 1K T S e e £ 1 IMP 5 o S st
T 685 £ 5 R R PR o IMP 5 3 3031 2 1 895. 65
mg/kg F1 1 569.70 mg/kg, St 5t 0L il a1 /1 1. 33
FLL 13 A%, X R 58 77 FE 1Y 0 65 £ A B i Y
AMP F1 IMP 5 &, 7] B {7 T 68 101 719 34% WA B o fi
e

50. 00 ah 8B Dorsal meat
45. 00 aA ofEH Belly meat

40. 00
35.00
30. 00
25.00
20. 00
15. 00
10. 00

5.00

AMP 5 / (ng/kg)
AMP content

aC aC

0 o o
Jbx Beijing H#® Xinjiang H¥F Qinghai
B 1 AEF=HAE L Py Fn
FERH AMP &8
Fig.1 The AMP content in dorsal and belly meat of

rainbow trout in different regions
ANIE) NG BRI (6] — 77 3 AS [R] A6 [R) A 3 P 28 57 (P <
0.05) , ARG TR} IR 6l — A A [ 7 3t 7] A 2 25 4 22
5,16 24 Ji
There are significant differences between different lowercase letters
in different parts of the same region (P <0.05), and different
capital letters indicate significant differences between different

regions of the same part. The same in Fig. 24

2.3 HESRERSIESW
B B KR (free amino acid ,FAA) &—2K
BERIER LAY, o3 i R B R EIE L 9 DL S R A

TARR IR 2 M, L 2 L B I e S
JiE {H FAA SPEIR B 5% 00 S A2 52 2%, AL 5 Fl
KRG AR, 5 HA G HEA S, M HAR
MR FE IR 2 1] LA S 24 B 12 5 L 1R 45 L Ath i 47
ZIRRAFEM L RAE T o 22 NORIR] 7 H
508601 75 PRI P PPl B R R R 1 5 T (B R
PR R R 1 25 1 2 2N B SR A0, LA I 3] 17 Fjiife
FIEIR) o g h P A R A B R
EHEAA/ AR (Clu)  H &R (Gly) . WA
(Ala) 4R (Lys) FIZL4 R (His) %, Kh A%
i 7 B A R LR, HL S IMP A %5 B T
I HRR A0 T, DL I XF 0 PA) P304 R A o T 8 Y 5
ik, 3 i 5 £ rp 23 S R Y 8 B 2 AE 200 mg/kg
FoAT BT SR A R, T R/, B
TR B LR K e A P A R
PO eI £ (1 R AR B TR R SRR K
AT RE S i — 26 Gly 1 Ala X 81 A B FH R A 52
Bk, 5 Clu UL R 25 1L b 52 Wk ) R o A [R) £
JHMO 5 His 7% B 5Lk (i 1) 1488 JRUBR A A0 3R
TE B K R AR A 3 R
4 200 mg/kg, 6 LKL His (1975 248 5 B {1,
FEW His Xof d 8 £61 f) 0% Wk A5 78 38 S0k, G P 75 36
B 7 ) Flis 5 B0 00 0 Tk R 8 37 4 1
I £, 5 T 5 KR L Ol B 4 A K PR 3R A
D7 XA G i farh Lys & AR X s, R W]
WLt HLA S R RN

2500 ‘)‘s?% Doﬁ‘.al meat

ED o o ffl§A Belly meat
5 a \pA
Eé 1500 an :.:-
£ -
L 1000
"
.=

0
Jb3 Beijing Hi#E Xinjiang H¥#E Qinghai

B2 AREFHAIEE A
ERH IMP &8
Fig.2 The IMP content in dorsal and belly meat of

rainbow trout in different regions
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xR2 AEFIEEERNENPEERERNESE
Tab.2 The free amino acid content of dorsal and belly meat of rainbow trout in different regions mg/kg

SRR JbAL Beijing HrEE Xinjiang T Qinghai

The kinds of G112 JE P G1E! JE A G1E! JE P

amino acid Dorsal meat Belly meat Dorsal meat Belly meat Dorsal meat Belly meat
KAHR (Asp) * 46.00 £2.40"  77.68 £7.66*  107.38 £22.30** 102.85 +19.04* 5.92 £0.17* 7.66 £1.64%
IR (Thr) * 54.34 £1.30°C  55.64 £0.09°°  102.59 £19.17"® 95.91 +6.58"%  161.56 +23.88* 156.33 +15.07**
22 R (Ser) * 95.93 +6.65"  96.23 +2.14®  150.25 £26.32** 156.25 +12.99**  22.25 +3.13*C  25.65 £5.91
BHEIR(Glu) * 235.17 £12.87*% 210.64 +3.47"®  305.01 +18.63** 286.50 +1.43**  181.01 +15.02"¢ 212.55 +52.11*8
H&E R (Cly) * 568.08 £8.35" 592,66 +16.73**  617.87 +50.68** 540.93 +56.32"% 92,22 +2.61*®  114.52 £16.72%¢
N (Ala) * 384.73 £4.02°%  334.62 £5.42"%  637.52 +48.45*" 611.74 +41.60** 230.28 +£19.92°¢ 238.31 =8.40
P22 (Cys) - - - - 21.44 £1.76" 34.63 +2.52°
4 %R (Val) 94.14 £0.03**  99.46 £2.55 90.35+7.21**  88.50 £5.10**  66.18 £9.13" 92,22 +9. 95
AR (Met) 83.31 £3.79** 94,96 +£10.13**  75.63 £16.61** 73.66 +11.24*®  47.34+1.73"®  75.01 +17.54%®
SRR (Tle) 122.95 £2.60*  128.88 +3.28* 88.46 +19.00°"  89.22 +18.79°"  61.83 +4.62"" 129.14 £12.09"
R (Leu) 119.36 £0.31**  125.22 £6.91** 91.62 +18.50®  90.65 £18.05"  69.84 £0.87"¢ 129.10 +11.75*
4% SR ( Tyr) 124.08 £1.36**  137.30 £6.00™  100.94 +17.09** 92,31 +21.60"®  58.19 +0.32*%  142.86 +8.73"
TN E % (Phe) 24.42 +5.07"  59.88 £17.01**  28.40 £8.58*®  29.89 £0.07*®  160.04 +20.82** 50.88 +8.54"
W2 (Lys) 702.78 +28.39°" 611.15 +24.20"  559.53 +36. 12" 580.19 £35.44"  200.60 £42.75"C 309.57 +42.19*°
2H (iR (His) 312.31 £43.34"® 395.58 +70.50°®  313.71 £59.97"% 425,17 +21.62°® 898.05 +28.68** 741.47 £25.95"
W5 R (Arg) 101.15 +1.64™  70.42 +26.46"  81.05+7.97*%  76.76 +5.79**  52.73 +1.86"“  73.68 +12.39™
If% 2 (Pro) * 16.72 £1.22°“  16.63 +0.52% 27.83 +2.41"  26.38 +1.90"" 69.12 +12.44" 72,63 +4.42"

T Kk O fif IR EIERR , - R AR

Note: “ % ”indicate the content of umami amino acids and sweet amino acids,

b T R ST £ 1) IR RIS Y i S A
SRS EERALE (P >0.05), 1 57 5H 1
It E A PR A AR SRR ES THER
(P <0.05) ;5 T [A]— &AL LA, 3 /> 7™ b 114 o
FAETE R EVE2E S, Ui g R R S 1 1 e AR IR
e > A HT > T, B I 6 T R ) T S
GRS o AL AT IR 1..09 1 1. 41 %
(E3),

fif FHIR LR 3 24085 Asp Thr Ser Glu,
Gly. Ala Fll Pro 7 Ff, H.Ar Asp FlI Glu J& B IR 1)
FRAE LR, HoAtL S FhAnEHmRARSE " o AR R SR80
77 b T 0 PR) R L DA R R 2 R R 1Y)
HAHZERVN, TR EMEZES (P >0.05) 5 MA[E] ™
M PR R SRR A S R ), B A R
TPy i 2 2 o o A (), B S5 B £ % o e
e, AR, T AR A, L v R i 8 £ 5 TR 7Y
i AR 28 1R 25 1 43 ol Ak AU o 0 g L 6 £ 1Y
1.39 #12.55 f5 (K 4) o LG sk, 15 A
I PR e 5 R R 2 R X B /N, 3 8l b v
SEE SR B I T 0 £ A PR ) I S A AR R UK P A R B
LS8
2.4 BFESH

HL - S — OB AU 1Y R FE BUR AR, B
AL AR A BB R S (5 S A A R
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“-” indicate not detected

SRR AL, A W L £ TR R S YRR
ST F R o AT (PCA) 2
Xof A TR e 7 ) AR 1) et A O A A7 5090 7 4 AR
WAt , I k2 28, FE VR AR A E B AT §2 T
W Z RS LA LSRR, e 45 R
A AEHCE EIE R R o K KU T
— R 2R it A, P AR R DR Z O R
VR RIS M 5 R A2 2%t Bmediedas il 2 o AR [l 7 M
g 1 5 AR DA R S 0 B 2 0 a0 B i 1] S
IR 85— (PCL) STk 33K 3] 1 98.85% ,
S (PCL) FIEE — 4y (PC2) TR Z
K 99.46% ,3x F WX A T 51 73 Hr nl AR 4
Hb S BRAE b 8 PR R 1 2 A8 PR AE B FN 4k
( Discrimination index, DI) 7R %f &8 & 8% H) 51 it
A A — DR, FUE BON IE, RIS A
[EAH B A ST, A 45 Ei s R A 2 100, @42 3T 100
Wi RCR R G 150 95 B 1, 26 B 45 20 1a) 46 3
AITE S, NREIR G X 4y ASLE Y DI {H N
=26, RUMFIEARREA R Y FE i 4. B S
AR b e e R T 5 A S0 £ ) IR A
BT, HLH R I A (8]0 A0 B S, N RE A AL
X4, T B b et R 5 B £ e PR ) AR A Oy
i, FLF A PR 2 6] A T B S 22 5 T 7
T8£I A5 P Gt L 4 509 A5
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AR L A5 < AN [a] 7 by e i 41 pA) IXUBR 90 J5 )
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FIRSBOR, A LA A 8 X 71, HAT A FUILA) 1Y)
URES B AL m] B X0 T, 3 3 W 10 97 B A fi
428 PR PR IR AT i O e £ A E AT T A
DX, B AU A BT A

4000
3500
3000
2500
2 000
1500
1 000

500

8 %P Dorsal meat
ad o iR Belly meat

be aC

WRHEERRE / (ng/ke)

The amount of free amino acids

Ojb Bei- J:ing H Xir;_j-iang HiE Q-i-nghai
B3 ARt IR

Fig.3 The amount of free amino acids of dorsal

and belly meat of rainbow trout

in different regions

2.5 EERMMRRSH

SR TS [ AH ol A% B (HS-SPME ) 45 5 U
A ( GC-MS ) o A ] 7™ 4t L 6 2 421 DAY 119 442 4
PEMI AT 0 A AL, A B3 R M A 6 1

I 6 .
2500 W Dorsal meat
?D.g aA o 5P Belly meat
S5 2000 L2
§ B E :3_3:
5 s 1500) o9 55555
228 =l =
25g 100 55355
®E53 i
=5 500 :E:f:
gﬁ 5:5:3
N :_

0 = ] o
Jb5 Beijing Hi#E Xinjiang H#E Qinghai

B4 AEF-HIIEEEAMERH
Fig.4 The umami and sweet amino acids content of
dorsal and belly meat of rainbow

trout in different regions

Discrimination index=—26

: : | : : :
CAbRIL AR ; e :
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Fig.6 TIC of volatile compounds of dorsal and belly meat of rainbow trout in different regions
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Tab.3 The relative contents of volatile compounds of dorsal and belly meat of rainbow trout in different regions %

- e B JLAT Beijing Hr8E Xinjiang 1 Qinghai
(=] N -
The compound name I/ (g HA L] HiA A i Ll
/min  /kg)  Dorsal meat  Belly meat Dorsal meat  Belly meat Dorsal meat  Belly meat
V% hexanal 5.27 4.5 40.13 £1.82%" 37.64 £3.20°®  47.01 £1.68** 47.31 £1.02*" 48.66 +4.16* 40.74 +2.19"®
(2)4-pesitte 9.59 - 1.33 £0.02** 1.25+0.02**  0.57 £0.03*“ 0.58 £0.02°C  0.79 £0.13*® 0.91 +0.05*%
(Z)-4-heptenal
B heptanal 9.68 3 2.39 +£0.03*% 2.40 £0.01°®  2.36+0.09® 2.21 £0.26"®  5.17 £0.18** 5.65 +0.33**
ben’jﬁi%de 12.46 350 1.89+0.04"® 1.93 £0.08"® 2.03+0.28" - 3.11 £0.07** 2.47 £0.06"*
2,3-2% il
) 3:0pj;e (EEHE_ 13.97 - 9.89 +0.07** 10.35 £0.48**  9.01 £0.13*® 9.09 +0.05*®  4.83 £0.21* 5.56 +0.31%¢
( E ’E ) '2 ’4’%:%% aB aB bB aA aA bA
(E.E)2 A-heptadienall 14.50 10 1.89 £0.09*" 2.11 +0.11 1.80 £0.07"® 2.56 +0.18 3.81 £0.05* 2.60 £0.11
SEE octanal 14.85 0.7 1.66+0.07"" 2.12£0.06® 1.76 £0.05*® 1.52+0.04" 3.62+0.12"* 6.07 £0.08**
S D-FAHLHE .
TR 2 hy djiy%{jﬁfhv do 16.67 - 0.18 +0.02** 0.16 £0.01**  0.03 +0.01"° 0.10+0.01*®  0.12 £0.02*® 0.15 +0.02**
Carbonyl <~ )
compounds ) 2-SE R . .
P ((h)) 21@% 1765 3 0.59%0.06° 0.62+0.03*° 0.80+0.03® 0.85+0.04® 1.48+0.10* 1.23+0.05"
3,5-F J75-2- i ,
3 55 02; dﬁ_ﬂl 18.33 150 1.95£0.10* 1.69 +0.08"  0.69 +0.04" 1.08 £0.19*®  0.57 £0.09*® 0.67 +0.08
T/ nonanal 20.02 1 2.49 +0.13" 3,17 £0.35®  1.81 £0.19" 2.69 +0.25*  4.10£0.27** 7.05 +0.19"*
<E’Z)'2’6"j“*‘m§ 22.40  0.01 0.18£0.01*" 0.17 £0.02°®  0.13+0.02*° 0.14 £0.01*  0.35+0.01** 0.31 +0.03"*
(E, Z)-2,6-nonadienal
&% decanal 24.96 2 0.45+0.04" 0.520.10"  0.35+0.01*® 0.37+0.01*® 0.21 £0.05° -
E,E)-2 4-3% i
((E E))2 4.(10&@% 28.99  0.07 0.21 £0.02** 0.16 +0.01"®  0.14 +0.03"® 0.21 £0.01**  0.13 £0.04*® 0.15 +0.01*®
+—% undecanal  29.56 5 0.06 +0.01"  0.09 £0.01** - - - 0.07 +£0.01*
/Nt Subtotal 65.31 £1.25° 64.35 £2.03°C  68.50 +2.06°® 68.71 +1.59*® 76.97 +2.81** 73.62 +1.07"
-8 0-3-1 ,
1_}’)11@_3% 2,66 - 2.96+0.24"® 5.38+0.36"™ 6.51 £0.18"" 6.04 £0.31"*  2.46 +0.48" 5.41 £0.09*"
1- 1
1-pﬁ§01 4.31 4000 0.74+0.09*" 0.33+0.09"® 1.32+0.08"" 1.84+0.09** - -
2-1Nki-1-fiE
P15 4.40 - 1.28 £0.13*  1.15 +0.07* - - - 1.00 0.06"%
2-penten-1-ol
1-C4fE 1-hexanol 8.23 250 2.58+0.01" 4.94£0.05** 2.33 £0.05"* 3.50+0.10°® 1.81+0.22*® 1.92 +0.10:
1-Jfi% 1-heptanol 13.25 3 0.4420.04*" 0.46+0.06" 0.35+0.08® 0.49 +0.04*® 1.50+0.17"* 1.80 +0.06*
N 1-23575-3-jie .
({2 12?5333% 13.68 1 11.78 £0.40*® 10.87 +1.26* 16.56 +1.59* 11.16 +0.53"*  6.28 £0.58*C 7.47 +0.67*%
Alcohol -octen-o-
compounds P 7, IO
tetraethylcyclohexanol 16.36 - 0.22£0.06 ) ) ) ) )
E) 2-3¢ks-1-JE
((E)).z _ﬁfnnf‘fd 18.23 40 0.56+0.08"* 0.38+0.02"* 0.22+0.02*° 0.39+0.05** 0.22+0.06" 0.36+0.04*
2, 7-3 T h-1-J .
I kf'% B 18.39 - 4.36+0.18"* 3.61 £0.06" 0.51 £0.16"¢ 2.27 +0.37°®  2.44 +0.20"® 3.36 +0.07*
2 ,7-octadien-1-ol
1-TH4-i
l_n};jfnlliﬁ; 19.52 - 0.89+0.08"* 1.29+0.12** 0.51£0.08"® 1.10+0.13** - -
/N Subtotal 25.82 +0.61°" 28.43 £1.80™ 28.31 +2.08** 26.81 +0.56"" 14.71 £1.71"" 21.32 +0.45*®
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AL HE8 BIE Jb 5T Beijing B Xinjiang Hi Qinghai
N N
The co:lpound name i/ (pg A A HA A G112 JEA
/min  /kg)  Dorsal meat  Belly meat Dorsal meat  Belly meat Dorsal meat  Belly meat
+—5¢ undecane 19.81 - 0.26 +0.05 - - - 0.25 +0.08

+ %t dodecane 2%4.70 -
+=4% tridecane  29.29 -

0.33 £0.04" 0.23 +0.06"
0.19 +0.03**8 0.15 +0.07*4

0.22 £0.10® -
0.22 +0.07**  0.17 £0.06**

0.04 =0.03* -
0.08 £0.01*® 0.13 +0.05*

I ZSIS
%ﬁlﬁ +Pukt teradecane  32.77 - 0.29 +0.02"% (.48 +0.06"  0.18 £0.02*" 0.28 +0.06°®  0.58 +0.08** 0.22 +0.03""
ane
compounds +7ikt pentadecane  35.67 - 0.34+0.06™ 0.27+0.05""  0.12£0.03" 0.24+0.09""  2.18 £0.15** 1.56 0.10"
75K¢ hexadecane  38.22 - 0.33 £0.11** 0.59 +0.14**  0.21 £0.03** 0.38 £0.10**  0.20 +0.11* -
+-Ek¢ heptadecane  40.57 - - - - 1.01 £0.04*  0.51 =0.08"
/Nt Subtotal 1.75 £0.31*" 1.72+0.09°®  0.63 £0.08°C 1.03 £0.30°®  4.41 +0.55* 2.71 +0.33"
FH2E toluene 4.24 200  0.49 £0.05*' 0.48 £0.12**  0.35 £0.06"* 0.31 =0.08" - -
D— ey =53] 22N
D_fﬂi’ffi 159 10 5.38+0.19" 4.08+0.14" 2.01£0.16"° 2.97 +0.50®  3.71+0.52"" 2.32+0.28""
1,2,4,5-qZE
1,2,4,5- 20.36 - 0.16 +0.07 - , B )
tetramethylbenzene
ik Z% naphthalene ~ 23.50 60 0.43£0.04™ 0.36£0.09"* 0.02£0.02"* 0.04 +0.03"" - -
Other 1-HE 2870 - 0.20+0.02° 0.14+0.04" ; ; ; ;
compounds ~ 1-methylnaphthalene
TR
.*Tﬁl%qﬂz': 02 - 0.19+0.01** 0.13 £0.03**  0.10 +0.09** 0.13 £0.10** - -
Dibutylhydroxytoluene

1228 R T TR
1,2-Benzenedicarboxylic 44.56 -
acid, butyl octyl ester

/Nt Subtotal

0.27 +0.04**  0.31 £0.01**  0.09 +0.04¢ -

7.11 £0.33*" 5.50 £0.32""  2.56 +£0.06° 3.45 +0.72%%

0.20 +0.03*®  0.03 £0.014"®

3.91 £0.55"  2.35 +0.29"

T R AR

Note: “-” indicate not detected
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Comparison of flavor substances of different parts of rainbow trout in
different regions

WU Yongjun'?, WANG Yutao'*, SHI Wenzheng'®, MA Haijian’, WANG LI'* | REN Xiaona'"

(1. College of Life and Geographic Sciences, Kashgar University, Kashgar 844000, Xinjiang,China; 2. The Key Laboratory of
Ecology and Biological Resources in Yarkand Oasis at Colleges &Universities under the Department of Education of Xinjiang Uygur
Autonomous Region, Kashgar University, Kashgar 844000, Xinjiang, China; 3. College of Food Science and Technology,
Shanghai Ocean University, Shanghai 201306, China)

Abstract; In this study, the basic nutritional composition, flavor nucleotides, free amino acids and volatile
compounds in dorsal and belly meat of rainbow trout from Beijing, Xinjiang and Qinghai provinces were
respectively analyzed and compared. The results showed that moisture content of rainbow trout in Qinghai
region was significantly less than those in Beijing and Xinjiang region, but content of crude fat was
significantly higher than those of the samples of Beijing and Xinjiang. The basic nutritional composition
contents of dorsal and belly meat of rainbow trout in same region were different slightly. Meanwhile, the AMP
content and free amino acids of dorsal meat of rainbow trout in same region were not observably different from
belly meat, however, the IMP content of dorsal meat of rainbow trout exceeded markedly belly meat. On the
other hand, contents of AMP, IMP and free amino acids of rainbow trout in different regions had significant
differences, and the contents in samples of Xinjiang were the highest. The results of electronic nose showed
that the aroma of rainbow trout in Beijing was similar to the rainbow trout in Xinjiang, and was different from
that in Qinghai region. At the same time, the volatile odor of dorsal and belly meat could be effectively
distinguished. Most of volatile compounds in rainbow trout meat detected by GC-MS were carbonyl compounds
and alcohols. The relative contents of carbonyl compounds of rainbow trout in Qinghai region was remarkably
higher than those in Beijing and Xinjiang, nevertheless, relative contents of alcohols was lower than the other
two regions.
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