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Tab.1 Biological deodorization treatment of bass

H 5] Groups

PP R Inoculation

FHY AT HE AL PR Lactobacillus plantarum treated group
JiERE AL PRZH Yeast treated group
AL FEZH Compounding treated group

TEPIFURF AR T B
HIYIFUAT BRI~ A BRI, ZE 3RS 1)

1.3. 3 ¥ % 1k £ 3 & ( Total volatile base
nitrogen, TVB-N) [/l &

%% GB 5009. 228—2016 { & fh L2 E F i
TE £ i R AR R R R I ) o
1.3.4 JREH

S R A R R
T B PH SUOR R AR ), LA R IR R B

R A TREIR SRR # Y A IR o U T X 5
PN, IO E PR /ML (5 S &), ik
P PREIL R 2,
1.3.5 BT H A

PRECL. 00 g 44T 10 mL TASHH, A 1 mL
0.18 g/mL NaCl ¥, ¥ B & TAE AL B P A
o

it
B

x2 RBRETSIRE

Tab.2 Standard of sensory evaluation

i H (it B LIk (oEx ARTE
Item None  Very light Weak  Moderate Heavy Very heavy
£ JEBE Fishy odor
A A Fermented s d
KR R Fermented sour odor 1 5 X ) ;

KA Fermented aroma
4 R AR Fish aroma
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W5 2 1 5 % ZHANG 26" JFme A 5 ik
£ 50 C R4 10 min, 23 80 TR A
(4G >99.999 % ), i 150 mL/min, JF AL
2400 pL, PEREHEE 2 400 wl/s, FEREE R 50
C B RN ] 120 s, (&G DEMSE]1 080 s,

LT AR (T Alphasoft V12. 44 47
534387 (principal component analysis, PCA)
1.3.6  GC-MS £
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0.32 mm x1 pm), F2FFHE 40 CHREHF 1 min;
PAS C/min 4% 100 C;4R/5 L4 3 C/min F+ 5
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e IR ) % B i A R R I A
1.4 HiEAE
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A et AT K A TR R Y T B AR
B3R 3 AT, 3 Rl AL FZH TVB-N & & FREAL, H
HIZ AR T GB 2733—2015 (£ fi & 4 [H K b
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100 g. AWF5E " B, FLBR T A BT AL &
PRI TEAS 2 B i BB R R 1 1 0 T 49+ R e
MAEPII A, B FLAT AL B f5 TVB-
N B B REAIR , d AR ) LA TR A % 2 4+ g AL
MEETE . 2R AR AR FIEE R TVB-N (B 7351l o
5.15 mg N/100 g #13.79 mg N/100 g, S HAthAbm
AR TR (HHAE LA Rt

x3 TELEBALE/ZHYERNELRMEERIE
Tab.3 TVB-N content of raw/steamed bass meat in different treated groups n =3, mg N/100 g

v X IRZH HEFUAT B AL B2 [ELFAL A AL
i _ g , i
Control Lactobacillus plantarum Yeast Compounding
Sample
group treated group treated group treated group
fifi i /4% Raw bass meat 6.32 = 0.34" 5.95 = 0.93" 6.02 = 0.13* 5.15 = 0.94"
fifi 01 0k Steamed bass meat 7.17 = 0.26" 5.85 + 0.97° 6.39 + 1.00° 3.79 + 0.45"

AR TFRFRRAGI 22 5R (P<0.05),
Notes ; Different letters indicate statistical differences (P <0.05).
2.2 BEEEM

ANTR AL R 3294 B R AR, LA R AR B
BB — 2k, i La A1 b "R, Bl
R FUAT T 42 b (9 10 £ R JEE R A 538, X T
RESE A O 75— 5 I 8] P9, 4 LA e i 1
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Fig.1 Sensory evaluation results of deodorization effect
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Effect of microbial fermentation on removing fishy odors in largemouth bass
( Micropterus salmoides) meat

ZENG Huan', TAO Ningping'”*, ZHANG Jingjing', WANG Liping', CONG Jianhua’

(1. College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China; 2. Shanghai Engineering
Research Center of Aquatic-Product Processing & Preservation, Shanghai 201306, China; 3. Jiangsu Zhongyang Group Co.
Limited, Nantong 226600, Jiangsu, China)

Abstract; Effect of flavor improvement on the largemouth bass fermented moderately by Lactobacillus
plantarum , yeast and the compound bacteria was analyzed. Sensory analysis, electronic nose and monolithic
material sorptive extraction combined with gas chromatography-mass spectrometry ( MMSE-GC-MS) were used
to detect the volatile flavor compounds of the bass after different microorganisms’ fermentation, while the
changes of flavor compounds were analyzed before and after deodorization. The results of sensory evaluation
and electronic nose analysis showed that there were distinctive differences in odor between different treated
groups and the control. The results of GC-MS showed the contents of octanal, nonanal, decanal, 1-Penten-3-
ol, 6-Methyl-5-heptane-2-one and other fishy odors were decreased to different degrees, due to being
converted and utilized by microorganisms, indicating that the microbial fermentation had the effect on
removing fishy odors. Among them, 2,3-pentanedione, geranylacetone and other volatile flavor compounds
with pleasant odors such as creamy and floral aroma were produced in Lactobacillus plantarum treated group,
which showed better coordinated flavors and effect of removing fishy odors combined with aroma enhancement.
Key words: Micropterus salmoides; microbial deodorization; volatile flavor compound; sensory evaluation;

monolithic material sorptive extraction-gas chromatography-mass spectrometry ( MMSE-GC-MS)
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