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Fig.1 Morphology changes of garlic—cloves shaped meat in stinky mandarin fish during storage at -2 °C
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Fig.2 Color changes of garlic—cloves shaped meat in stinky mandarin fish during storage at -2 C
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Fig.3 Texture changes of garlic—cloves shaped meat in stinky mandarin fish during storage at -2 C
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Fig.5 The changes in protein degradation of stinky mandarin fish during storage at -2 °C
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Fig.6  Volatile flavor substances changes of stinky mandarin fish during storage at -2 °C
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The Changes of Meat Quality, Protein Composition and Volatile Flavor Compounds
in Stinky Mandarin Fish (Siniperca chuatsi) during Superchilled Storage

Zhou Yingqin'??, Huang Jingjing'*?, Yang Mingliu'?, Lin Xinping*, Yan Yan'??, Yang Li’, Xie Ningning'?>*
(Institute of Agro—product Science and Technology, Anhui Academy of Agricultural Sciences, Hefei 230031
*Anhui Engineering Laboratory of Food Microbial Fermentation and Functional Application, Hefei 230031
‘Anhui Fuhuang Sungen Food Group Co., Ltd., Chaohu 238000, Anhui
“National Engineering Research Center of Seafood, Dalian Polytechnic University, Dalian 116034, Liaoning)

Abstract The stinky mandarin fish was stored at superchilled temperature (-2 °C), and the changes of garlic—cloves
shaped meat quality, protein composition and volatile flavor compounds of fish were investigated. The results showed that
the garlic—cloves shaped meat turned red after storage for 15 days, the @ value increased from negative (green) to posi-
tive (red) and the whiteness decreased significantly. The hardness continuously increased whereas springiness and cohe-
siveness showed a reverse trend, the overall sensory quality also decreased significantly. The SDS-PAGE resulis revealed
that the sarcoplasmic protein and myofibrillar protein continuously degraded during superchilled storage. The results of
GC-IMS analysis showed that a total of 31 kinds of volatile flavor compounds were detected during storage. Octanal,
propionic acid, acetoin, hexyl acetate and amyl butyrate continuously accumulated during storage. The content of propi-
onic acid with irritating odor was relatively high, and increased significantly after storage for 15 days, which make a-
gainst the normal flavor of stinky mandarin fish. In summary, the sensory and flavor qualities of stinky mandarin fish
maintained well within 15 days under the superchilled storage at -2 °C and began to deteriorate afterwards. The results
provides a theoretical basis for the quality controlling of stinky mandarin fish during superchilled storage.

Keywords stinky mandarin fish; superchilled storage; garlic —cloves shaped meat; protein composition; volatile flavor

compounds



