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A PEFEEEFRIEPHIRREL

wAHE S, THE, $EF
(L. WA (B, 1 201306, 2. ik i TR T B ARIT s, i 201306)

W OE. Oy TR AR B LR R ] A ST AR A 38 R R b DR v VAR T R ORI A ) B IR
J143 5314 180 d 1240 d;180 d B8 % 5 DR FIIMAFERR ot # , 8 TE 240 d AR 202 th T PR R IR IR
i A B AR EE B (solid — phase microextraction, SPME ) 15 AH €4, 1% Jii 1% B F {X ( gas chromatography — mass
spectrometer, GC-MS ) AL IR rfr A6 5 25 8 7 Vi e 391 18] A9 2 % 1 SR ) J5T, AR AS0BR 35 PR L (odor activity
value, OAV) i Ve /& I pr AL G B MR AR VR ot J X AR 52 Wi e 2 B2 9 40 B AR WV 88 2, 6-F A L 1=

W-3-M 2, 4-28 TIRIBER = H ik

KGRI : RSB VRA EARRCEIRG ORI ;s ORGP fE

FESES: G3 N ERARED: A

Hr B4 EE 8% ( Eriocheir sinensis ) XUPRI & 6
T KR R ) B B PP TSR
e T AL B LA A i, b
SC P g A R I A 0 4 A
AR AT IR G o 8 i, I 0 P U R T g it £
o P o B HE R ARy, IR ZTH O s =
% A RIS PEAR SR B M, AR LT
FI A3 J2 i B 1 S AR IR AL, At )7 A g ot 2 B i
AR TR , DR v VR B R s T A o R S e
ST A ) B ) B DY) B R BT BR R TR R
PRI i, EAE— R B ORAF T 1 KUK,
0 ST 38 A Wz B 7 o T . 88 3 B T L A
JEHEE N, WAl RS oAb & Y F5 G,
S B 44 BB R /N T AL L e A 00 4 SRR
KGR o U et A I S 3t 3 o A v O e I 4 Gk
BTz 4 T I DR A K™ i J5EA 1 IXUBR
BIRE (VR B A R R AT AR 4 kA
YU AL (A B XU ) B B
PR AR C 8 2 T i 32 JB 1
FE , T AURAS AR P A 7K ™ it B 2 1) i S5 A
Z— o BEAE T (B A A K7 i R 4 R A
O3B R R S BT B 2500

YRS EHA: 2017-04-19 &E A 2017-06-12
BEEWE: LilgiiZmE I & & (D-8003-10-0208)

R B2 WS R AR VR R o, B
USR8 ) 38 T, o B ) A RO 8 7 45 2 TS
e U 4% 5 84 1 5 AR 45 R 9 2 B A A A
- 18 CHRIK 210 d JE IR E LRGN R T 2 20, 5%
BRI R, AN T 32 5 BT T T 1 1 K
BN R, - 18 CHRMF T 6 4~ H 5 iR+
RO R LRI E AR H 7 T8
o R B AR B 4 0BT Ve VAR A 1 BRI, DA
TARTE VR A Hh e A AR A SR L, S i
X R XU 7™ A A R W 94 D 2% 2 R A 7
TR AR , 5 B KRR 114 T4t B VR T8 oy
R RUBR

U BRIk

1.1 LI

2015 4 10 A T A), I i 52 BH X R 55 58
Bt R B 5 B 3L 200 HL. RR B [ (2005 +
3.7) g/ R I AMEPEL (150.0 £2.9) o/ H 6 (&
100 ), F 2 /NI N2 IS g e, g Ak m
VYRR TG, T T B K ) 0 A v/ Y,

15 g /e TR O A BT, STl =R 0,
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HIZET - 18 CUKFERHRZE TR RE I AE
PR Z5 30 min J5 F TR 8, FFES5T - 18
CORAE , BEFE 30 RIEHEATINE .

= AR IES (=99% ) i H A o2si 24 vl 4
B HEE2,4,6- = HIEMEIE (=99% ) , f5[E CNW
OS] C5-C10 IERBE IR BR v i, VU A% Fh B 7 L 25
NI [ e =R A N T NN S AR LA 2 N
=R A 2R E 2B CEDTA S04
GyFTal, b S R B A PR F SR
1.2 NFE5iE&

7890B-5977A AR 8 1% i 1 I AX, 55 &
Agilent /A 7] ; PC-420D 7 [ A il 2% Bk &, 26 [
EIERA ] ;65 wm PDMS/DVB BUZEHL , |
TSI PHE Iy A BR A B FA BB FRF,
LA PR 2 F s DF-101S £ P4 i i
RGP FEAS LSO TR A IR ST A A

Kjeltec 8100 %Y [ gl gl [C o EAL, e (Jb
50) B A BRZS 7] 5 Ultra: Turrax T25B BB 5T #,
i IKA Tl i 45 28 ) ; DK-98 U e $hoK V5 4y
RHEH R a4 PR R 5 UV-3000 PC 7424
ST, B SRR AR A BR A F] 5 3K30 Y
RV RO IL, 2 [ Sigma 24 W) G ZD-2 H,
I S AN, b AN R A AR B A BR A
Milli-Q BUEE 27K L, 35 [ Milipore 23 F]
1.3 BEFMH

P T 4 CRRR, WERFRER(5.00 £0.01)
g FEAR, A 20 mL A7 (0 THAS HHH KR i A
FifE 60 CEA % o BB /N 8 4 (3 3,5
1) Gt BB E PR 53 2B, 43 R R Y
BRIV B R AT A A IBCE T A3 AR 9 B AT 43
AR PR E RS B s s 5 =4
R R IR, TR IR 4 = BHEWRIR, LR
B 53 = JOREA IR, WA R ;2 = 45 TR Rk S
(B GLIR 5 1 = MR B ) R S IR 8 LSk

A A TR A SR /N ] 0 0, B A A
EIWRT: Y =1 SN =N 7 1 N 1 S e o
WA 5 8 VT Y 3% 1) A T AR A T RE IR L IR |
R R BRI R, ARIR BT /R 4 A5
SRIERE (0 = WAKIE; 1 =59;2 =43 =
5 ) U AR A _E SR 6 MR FR YRR HEATET
53 OS54, FE22 1 KUk ) T 5
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1.4 HS-SPME

W 65 m ZE K A AR S T0 23S R4, E
100 °C 514 F A5 5 min, THZS X HL 30 min J5 B
ARk AT AT A A S, A
FE A 3 CFAT .

1.5 GC-MS &1

o3 554 HP-5MS 30 m x 0. 25 mm X
0. 25pum FAS S ME B 408 AE PTV SFRERI; 20
SN He, ik 1.2 mL/min; Z 46 FE R 40 °C, f/EF
1 min; 2L 4 °C/min F+ & 100 C, M55 F-LL 8
C/min F+Z 180 C, Ap+F; H& /5 LA 14 C/min
F 2 250 °C,ORFF 5 min, RAAFHA, 5L
ZIHE 250 °C,

Fiik s % (ED B, T RE =
70 eV, BRI B R 230 C,

1.6 pH

FEGLT 4 CRRUR MRS FAN 255 J5 iR 1
Bk, HERFREL 5 ¢ #Eah T 100 mL BEARH, fiIn A
45 mL ZE1RK , ¥ 5 e, O B W, ) pH
THEFT, pH 3 TR A W 1R 3 b 1 22 oo 8y 1E
Je 05 o
1.7 TVB-N{&

TVB-N {H $% B8 GB/T5009. 44—2003 1 4. 1
HUE M7 I o PRI 2 g ZE ARG, T B
SR ZAE , 455 DL mg/100g FF i F7R o
1.8 TBA &

TBA {HAIE S B a2 25" i 07 vk 9 g
VEAB ML, HEBRFRILS g A BCASEIEIA , A
7.5% =S IR (5 0.1% EDTA )50 mL, {§-fif
fEdE O fE YR K PR $E 30 min, 43,5 000 1/min
B0 10 min, 38 LS mL 3K, ITA 5 mL TBA
7 (0. 02 mol/L) , &5 fNZE, 100 “CoKIEH A I
PUFIE 40 min, BUEEHI 1T h,5 000 r/min 5.0 5
min, BTN S mL S407, #5), #8002,
W EIE W 43 AR 532 nm il 600 nm i AL L
@0 FEWGE, TBA BT E AT .

TBA(mg/100g) = (Ag, — Agy ) /155 x 72. 06
x 100/5 (1)
K 2 Agyy Ageo 78 B AFE R TE 532 nm (600 nm AL (1)
WG REA 5155 SN Y 22 P SR IO R AR (FE 1
LW &A1 mmol Py M YOGS ) 572.06
RN T



54 TEARIHE , 55 - A v AR Y B R A VR R P B el AR 795

1.9 #iE4biE

SEPEGI T : K I Xealibur P 28 GEAL BEAM
SRR , ARAT A5 TR A3 B 0 F S 4
(] & 1R B i) SRR 2 7 082 25 UL 5
ALK H T -5 NIST 2008 Fil Wiley 3% /2 % HL DL i
BERF AR BN T A TRAL 5 1 1 et £
AR R (LRT) I LABRAIE . ZRME LR B 48 HO A K
e

_[ Ry -Ry

H= [R<n+1> —R,
KR, RIS DR BT S R ) D5 n AN
JEFIEA e e I PR B I E] 5 R, 0y 98 o+ 1 AN
JEF TE R b s 1 O B ]

SERLSTAT 0T SPME JRIRCRA % 2 1 A 23R
FHPI bR i AR i, 2 3K E

A/A.
Ci(ng/g) =—7 > % 10° (3)

U € S Iy AR 255 A SR D g ) e
RGA, AL wg AR 2,4, 6- = H JE kI i) g 1]
Ho

SRIEPE(E OAV {H . 8 N bR € i 15315
AR R R, 275 SOk A TR A AU
AR B, THE3E R AE TR it 5T 1k DR /)N ) g B
F—S G H{E (odor activity value, OAV)

AR :0AVI =Ci/ OTi (4)
A Ci Sy 2 Hr Wy W AR X & i (ng/g) ; OTi i
IIMTIE S P I B E (ng/g) o

OAV 1l =1 Wb Bl & Lok 5B h A2 4%
FAE P ISR TE P 5 (aroma-active compounds,
ACs) , OAV{H=10 Bfea ol t—E L &
PR R G PE 9 i ( main aroma-active compounds,
MACGs) ,

+n] x 100 (2)

2 4k

2.1 BEFH

L RW] B DO R IR 180 d i RVE
IMRE 2 I3 AR i 2 MK 3 R
T BRI OR AN E 0. 28 43 K 4y IR &2
0.71 73 A1 0. 85 73 ; BE ¥ IR BRIA S 1. 85 3, AR
WRIK 2.29 Jp; BEEREBR N 2 Jp, il FERR Y 2. 71
Jro BEPITEN 240 d BHEEIEMEE 2 40, A
AR, B R B N SERHIRFE 2 0.28 70, N

WRA 0.57 43, ARWR N 0. 14 43, T IR 5 200k 43
A 2 435 1. 85 41 MM P ff Fif R AR =
0.57 4y , WA 1. 14 43 JHAE W 0. 28 43, it
WREZ Mk 1.86 Fil 1.74 43,

GC/MS (N bR LT E A8 T R I
S s U F R 0 B A e M R T AR G i,
X SRR B BT MR K ) SR TE ) B (OAV > 1)

er,%%l ~%%4o
5.0 —o— QKR 2-M
—o- 44K 4-M
4.0 - R -G

—~— $BEF -G
3.0

2.0

JRE1E4> Sensory score

1.0
0 30 60 90 120 150 180 210 240

Vi) A /d Frozen storage time

Bl #HHhEgEBREFHIBTPEETEINTN
Fig.1 Changes of sensory score of

steamed crab during the frozen storage

-4 0d 4-G 0d
S18E 30d 4-G 30d
e S MEER L e

S5 4 IRancidodor‘ggg Bt % 004

' —~—$%E 90d 4-G 90d

> /,Eﬂﬁ;lﬁ& ——41EE 120d 4G 120d
.-~ Fishy SE 150d 4G 150d

ﬁﬁ&'\ﬂ;&//sfweet —— AR 180d 4-C 180d

%&%ﬁlﬂ‘: Rusty

Egg yol\li\ ~

B2 EFHEFEAERETENEEE
Fig.2 Sensory evaluation of the gonad part of

male crab during the frozen storage

=R 0d 26 0d
T QW 30d -G 30d
57 ERancidodorS'zgﬁ B4 56 5l
——QEHE 90d 26 90d
" QM 120d 4-C 120d
.-~ Fishy Q3% 150d 26 150d

ﬁ#—ﬁh‘ﬂ;‘k /S/v/veet —~—QE# 180d 9 180d

ﬁ{?lﬂ‘: Rusty

3 BEEFHBEREITNEEE
Fig.3 Sensory evaluation of the gonad part of

female crab during the frozen storage
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HEFTR Sweet -84k 0d 4G 0d
e —— 4KH 30d 4-G 30d

- pmEsR A 60d -6 60d
Ammoniqda}’ y . " Meat ——A&4KH 90d 4-C 90d
plgE & \% —— A4 120d 4-C 120d
3 ' A e P 150d 86 150d
é’f’:fiﬁ ﬁgi;ﬁi A4KH 180d 4-G 180d

—— &4k 210d 4G 180d
JEBR Fishy SHEPY 240d -G 240d

B4 HRERNEFEAEDREITENEEE
Fig.4 Sensory evaluation of male crab meat

during the frozen storage

24K 0d £-6 0d
—— 24k 30d £-G 30d
wak AW 60d 26 60d
Meat ——2{&K 90d 2-G 90d
—— Q&P 120d -G 120d
—Q4kp) 150d -G 150d
2 {AP] 180d 26 180d
——Q4kK 210d £-G 180d
Q4K 240d 2-G 240d

ﬁﬁﬁaﬁlﬁ‘( Sweet

~ -

~ -
~ -
~l-

JEBR Fishy

BS MEEREREAEREITNEEE
Fig.5 Sensory evaluation of female crab meat

during the frozen storage

®1 BEFEFHATESWKEEYR OAV E
Tab.1 OAYVs of the ACs in the gonad part of male crab before and after frozen storage

&/ (ng/g) Content [ OAV {fi OAVs
URTEPE) T ACs it I 180 d /(ng/g) Wit I3 180 d
Fresh After frozen 180 d  Threshold!'22!] Fresh After frozen 180 d
= H I Trimethylamine 2.51£0.13 20.21 +1.01 0.518 4.85 39.02
C % Hexanal - 8.37 £1.00 5 - 1.67
PEfE Heptanal 3.24 +0.82 1.26 +0.08 3 1.08 <1
K Benzaldehyde 2.94 +0.97 13.17 £1.17 0.8 3.68 16.46
2,4-FF I 2 ,4-Heptadienal - 9.39+0.47 5 - 1.88
2- g 2-Octenal - 13.19 £0.65 3 - 4.4
T-/#% Nonanal 2.79 £0.36 13.62 £0.13 1 2.79 13.62
2,6-F _J#HEE 2,6-Nonadienal - 20.29 +1.63 1.4 - 14.49
2,4-2% I HE 2 ,4-Decadienal - 14.28 +1.50 2.3 - 6.21
e - Rk 2
Note:“ —” is not detected, the same in tab.2

R2 BEEFHAESKEMEYR OAV &
Tab.2 OAYVs of the ACs in the gonad part of female crab before and after frozen storage

i/ (ng/g) Content Gl OAV {H OAVs
RGP ACs i I3 180 d /(ng/g) Pt I3 180 d
Fresh After frozen 180 d  Threshold['22!] Fresh After frozen 180 d

= M} Trimethylamine 2.60 +0.06 22.37 £2.04 0.518 5.02 43.19
C.f#%¥ Hexanal 0.00 +0.00 11.45+1.47 5 <1 2.29
PEfE Heptanal 3.02+0.18 2.60 +0.51 3 1.01 <1

JRHEE Benzaldehyde 10.84 £1.02 10.99 +0. 14 0.8 13.55 13.74
1343 - 1-Octen-3-ol - 28.09 +1.80 1 - 28.09
2,4-F & EE 2 ,4-Heptadienal - 9.25+0.15 5 - 1.85
7K 1 Benzeneacetaldehyde 9.04 £1.28 8.13+0.23 4 2.26 2.03
2-3E I 2-Octenal 2.64 +0.98 17.11 £0.69 3 <1 5.7

T-/#% Nonanal 16.81 +3.98 16.84 +0.12 1 16.81 16.84
2,6-F _J#HE 2,6-Nonadienal - 21.26 £1.55 1.4 - 15.19
&% Decanal 4.27 +0.83 3.49 +0.14 2.6 1.64 1.34
2, 4-T- I 2 ,4-Nonadienal - 2.03 £0.56 0.2 - 10. 15
2, 4-2& T IFE 2 ,4-Decadienal - 7.53 £0.02 2.3 - 3.27

LB TR Y 4 BRI PR T, B
BB AP E 6 R R IE PR PR AR TR
P 180 d J5 & I, OAV fE/NT L, AN X 8
B BT A T DT RRE 180 S R R T
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SERIGMEY S Bh, 33t 8 Bh, Hoh = %
(OAV =39.02) . ZEHI it (OAV = 16. 46) , T- it
(OAV =13.62) F12,6-T "4 (OAV = 14. 49)
R ERSRIE Y BT, B AR 180 d 5 BT



5 3 AR e , 25 - SAH] v A G B B A VR v ) AR A 797

SRS MEY R 7 R JEEE 12 R Hop =
(OAV =43.19) ZEFE(OAV =13.74) | 1-74-
3. ( OAV =28.09) T (OAV = 16. 84) .2,6-T-

JEEE(OAV = 15.19) F1 2,4-2% —J5WE (OAV =
10. 15) Sy FARSRIG MY

®3 BERERNEFHENESWKEEYER OAV &
Tab.3 OAYVs of the ACs in the male crab meat before and after frozen storage

i/ (ng/g) Content Gl OAV {8 OAVs
ARG ACs i JEi 180 d /(ng/g) Py T3k 180 d
Fresh After frozen 180 d  Threshold!'22!] Fresh After frozen 180 d
= H % Trimethylamine 3.00 +0.49 13.62 +0.13 0.518 5.79 26.29
C\f#% Hexanal 0.04 +0.01 8.85+0.12 5 <1 1.77
IR HE Benzaldehyde 1.11 £0.34 8.83+1.39 0.8 1.39 11.04
1-2F475-3 - 1-Octen-3-ol 0.39 +0.01 7.34+£2.19 1 <1 7.34
2-2.3&-1-CL /% 2-ethyl-1-Hexanol 0.70 £0.28 0.58 £0.01 0.246 2.85 2.36
T/ Nonanal 2.36 £1.22 9.86 +0.30 1 2.36 9.86
x4 BEBEREREAESKEEYR OAV &
Tab.4 OAVs of the ACs in the female crab meat before and after frozen storage
&/ (ng/g) Content R OAV {fi OAVs
SRIG ST ACs it I3 180 d /(ng/g) it IPj#% 180 d
Fresh After frozen 180 d  Threshold!'22!] Fresh After frozen 180 d
= f¢ Trimethylamine 2.88 £0.28 34.61 +2.14 0.518 5.56 66.81
C /% Hexanal 0.56 +0.01 9.19 £0.12 5 <1 1.84
IKHEE Benzaldehyde 3.10 £0.40 6.32 £0.04 0.8 3.88 7.9
1-37)75-3 - 1-Octen-3-ol 0.22+0.19 9.31£0.48 1 <1 9.31
T/ Nonanal 5.58 £0.53 10.02 +£0.33 1 5.58 10.02

BT B 1) I R R R O A 4 R BR TR R
JiT, VR 240 d JE AT 2 RS I, Hhit 6
Fifr, Horp S5 A R TG MW RO = B (OAV =
26.29) FIARHIEE (OAV =11.04) . SHr ) e (K
PRI H 3 I AR TR PR 5T, R 240 d ST
SR TG B 2 B, JETE S B, Hodh =
(OAV =66.81) FITFWE (OAV =10.02) 2 EE&X
USRER)
2.3 pH

VRIBCK 7 i UL A8 pH BB 7K 7 it 1
Ji AR — T 5 U ) 8 b, pHL 3 40
SWAE e b B Ak o FUIR DL K LA 4143 0 2 1
A BRI A L

H & 6 7] LU i, Bl 2 R g8 ] (1) ZE K,
OB IR I R R pH BRI SE BT
J& TR, PG T N R R, 5 — iR e
KPS TR G BTV FRGE R, 51
JR A ) Xk e A 8 5 A T R R A T T A
fLah B fkH pH R #5—30 ., fEREA
VRt A rp, B E B B Y pH R IR TR, 0 d

I g v e 8 T 8 T RN 1Y) pHL 4331 R 6. 70
6. 48, 55 ERPE 5 1T A A ) bR A R Y pH
Iy 5h 8.75 i 8. 48, FEGHHIE . 4 PDAERY pH

9.5
9.0[‘
8.5<1 = ==
59 LR 2
— M
7.5
= —o 44KPY &M

7.0W *QEﬁ 2-G
6. 5/ pon G

6.0
5.5

0 30 60 90 120 150 180 210 240
YRjgI 1 /d Frozen storage time

Bl6 ZHEIPpEREBEFBEMGT pH ENETL
Fig.6 Changes of the pH of steamed crab

during the frozen storage

1630 d if EFF =K, 4358 7. 07 .6.59 .8.79
8.74, B SE Ry h AR g B B 75 B TR RN &R B
JRkA TN, 30 d J5 pH T, &l THEC
g gt s 17 A AR LR L ATP R IR LR 25 4 i
BERR TR MY I, 117 90 d J5 pH 3 BB 3 F Tt
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Al REZ T RUE MR AT, 25 8 oA L R S5 )
S it s S BRE BR  A R 8Y
2.4 TVB-N1{&

R R TR VT T A ot o i R 1Y —
BLAEPR, & B GB 2733—2015 (& %4 [E K b
HESE RS TE K =) P R TROK fa IR Y
TVB-N {3 /N F45F 20 mg/100 g,

7 W], TR R A R R, R
TVB-N {H 46 2 5 T HoAth 3 DNAEAL, 4 DFER Y
TVB-N {H 28 ETHEa%, 858 TVB-N {H
A0 d B4 13.77 mg/100 g F116.97 mg/100
g FFHZE 180 d Bff¥ 19. 13 mg/100 g Fl 19. 58
mg/ 100 g HfE 8 1A PR FHMERE (K P 9 TVB-N {8 73 5]
MO d BFF9.50 mg/100 g Fil 12.46 mg/100 g I+
FI 2 240 d B4 19. 15 mg/100 g F118. 24 mg/100
g, F2 i EAR RLE , (H A AR, DB i WA B2
KR, 180 d i FHEH R A 240 d Ny R 4T3 Ak
THEMAME N BT A S5 1 R 2 2
S R TR, A i 1 R DR I 2 8 KT, ) I A A
Yo A REAIG, DL o v R 4 e P R
RN IZAN SR T2 Fh T B R 20 A ) VR 45 5, iR
s TE I Aok R B 4 e PR B RS W B T
BT R 2 R O A AS B BAT Y — S 4 A
AN SR ARRRE 1% BAL G YA 3 i B 180

129 — QKR M
10 o kW &M
8 —— QR 26
~—8BE 4G

TVB-N{H/ (mg/100g)
TVB-N values

0 30 60 90 120 150 180 210 240
VR A /d Frozen storage time

B7 #HEPEGEETRIMBLEFREGET
TVB-N EHI L
Fig.7 Changes of the TVB-N of steamed crab
during the frozen storage
2.5 TBA &

TBA {E# 12 B T 18 107 A A S oy — e &
AN E R, N R 2 AN R D R SRR A
JH 1 E AT B 0

HIPE 8 WA, 0 d I 8 B U R A P A
HEBEIR PN TBA {73510 1. 76 mg/100 g.1. 10
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mg/100 g.0.33 mg/100 g F10.27 mg/100 g, MM
T BT R TR B TR 1A Y
JEAC B AR TR 5 AE 30 d A1 60 d i TBA {H
SURET AR 180 d IR E R MR, LI F TBA
M 4.05 mg/100 g, %855 TBA {4 5. 20 mg/100
go X N M T M AN A O R K
15, PRV R N o SR A R AR 52 B — e R
E AR AR MR K IH 2 A A sh 4 LA
P KA A o 7 A AR AR 2 P S MR S S 5 |
P AR B R A A R R T P
THEWTE AU, TBA {HEA BE 2.

6
— 5
&
S8 4
23 , - PHER 2
§< o 34K &M
28 2 ——EHE -G
g ) —3BE 4G
1
0[%——=U=D—‘=H£fm?‘:] :@ﬂ

0 30 60 90 120 150 180 210 240
VRIS 1) /d Frozen storage time

B8 ZEEIhEgEET QLR
iFFE s TBA EHZEL
Fig.8 Changes of the TBA of steamed crab

during the frozen storage

3 e

ARSCLA P A 8 2 T £ 53 D F S
G R B, R S e R 180 d IR 2%
TREA IR A R AR R R R R i 2 BCE B TG
TEHESZ TR AEVRRE 240 d I DA ) ) 7o R R
THIRASIR , MR R S T4 A R e b Gk
o MU MNERAEIR AR AT A i A1 £ T 2 F Y
FEL P, EH Ty, BB P A BRI O 180 d,
PR BRI 240 d

GC-MS J OAV {ELffi pE 25 SR KW, AR 442
BEAE VR 5 X VR 52 ) i 32 B A4 4y Jor o R T
WE TWE.2,6-T JRME -V 0m-3-1E 2,4-58 TR
MR = o = W o MR Y 2 2 TR 5, #h
ERINF R 2,4 TR 2,4-58 T
M SRR U8 L R R B IR S AN XK, 2,4-%¢
T S S R AL = ) 5 R R A A0 R
PR — SR, CHEN 252 1 ¢ 2 W3k R
i s R BN A At HR UK L f R



5 TEARIHE , 55 - A v AR Y B R A VR R P B el AR 799

W, EROA MR AL 52 ,6- T IR e
ik R B BRI 7 ), 7 — 5 S TRl P HA 26 R
WA, R I 2 X R A R BRI 5 AN A A
WA B — e e A, A B E & KU R
R 2 M- L A R b 1 3l —
Pl St R 14 S AL W B e A 7 4, LA 2R 8
BRSO s OB ARG I S BT R,
BRI £ 2 RN IR 8 WA 5 2 I B 2 I 9 7R e
P %k e A 7 IR SR AL e % B R R 4y
i HE T 0 TR 5 B R SRR BT S 4 B R A 11
EE ARG e, R b
2510975 5K, I P 02 25 R o 41 70 Sk sl
i T8 AR T

S 30K
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The quality changes of Chinese mitten crabs ( Eriocheir sinensis) during the
frozen storage

SHI Qiyan'”, WANG Xichang'*, SHI Jianan'"
(1. College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China; 2. Shanghai Aquatic
Products Processing and Storage Engineering Research Center, Shanghai 201306, China)

Abstract; To study the quality change of Chinese mitten crab during the frozen storage, sensory and physical
and chemical indicators were used to judge the taste period of 180 days of gonad part and 240 days of meats.
Fishy smell and rancidodor in the gonad part of crabs were too heavy after 180 days. Crabmeat was not
accepted after 240 days because of the ammoniacal smell and fishy smell. The volatile odor substances of
Eriocheir sinensis were extracted and detected by Solid-phase microextraction ( SPME ) and Gas
Chromatography-mass Spectrometer ( GC-MS) before and after freezing. The compounds were analyzed and
selected by odor activity value (OAV). The results showed that the most important substances affecting the
odor of Eriocheir sinensis after freezing were Benzaldehyde, Nonanal,2,6-Nonadienal, 1-Octen-3-ol, 2,4-
Decadienal and Trimethylamine.

Key words: Eriocheir sinensis; boiled and frozen; SPME; GC-MS; odor activity value
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