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Fig.1 Changes in nucleotide content of muscle from sea bass during storage
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Effects of Rosmarinic Acid and Epicatechin on Fish Favor Characteristics of Sea Bass

Chu Xiaoyan, Zhao Songmin, Zheng Jie, TLi Yuanyuan, Li Yingchang, TLi Xuepeng
(College of Food Science and Technology, Bohai University, National and Local Joint Engineering Research Center of
Storage , Processing and Safety Control Technology of Fresh Agricultural Products, Jinzhou 121013, Liaoning)

Abstract Fresh fish are susceptible to degradation and oxidation by endogenous enzymes after death, such as degrada-
tion of adenosine triphosphate (ATP) and protein denaturation, resulting in reducing quality and flavor characteristics. To
delay the degradation of IMP and to preserve the flavor properties of fish, rosmarinic acid (RA) and epicatechin (EC)
were used to inhibit ACP activity. The flavor characteristic was investigated mainly by electronic nose and gas chromatog-
raphy—mass spectrometry (GC-MS) in sea bass. The results showed that nucleotides content and K value in sea bass
treated with RA and EC decreased significantly, and the IMP content increased from 0.61 pg/100 g to 1.70 wg/100 g and
1.39 ng/100 g, respectively, when the flavor to bitterness ratio was the highest, and the degradation of IMP started after
2 d, and the degradation rate coefficients were 0.079 and 0.037, respectively, and both RA and EC could effectively
retard the degradation of IMP. A total of 25 volatile substances were detected by GC-MS in the pre—storage period, in-
cluding 3 aldehydes, 4 alcohols, 2 esters, 3 ethers, 9 amines, and 4 acids and other alkanes. In the middle of stor-
age, 39 volatile substances were detected, including 2 aldehydes, 1 ketone, 6 alcohols, 6 esters, 4 ethers, 10 amines,
10 acids, and other alkanes. 44 volatile substances were detected, including 2 aldehydes, 7 alcohols, 3 esters, 3
ethers, 11 amine substances, and 18 acids and other alkanes in the late storage period. The volatile odors of sea bass
treated with RA and EC were more significantly different from that of the control. RA and EC could also slowdown the
water loss in the muscle of sea bass.

Keywords acid phosphatase; rosmarinic acid; epicatechin; sea bass; flavor characteristic



