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Abstract: In order to determine the characteristic flavors of the stinky mandarin fish products, five
products in the market were investigated, and volatile flavor compounds in the fish samples were de-
termined by head space-solid phase microextraction-gas chromatography-mass spectrometry ( HS-
SPME-GC-MS) to explore the characteristic flavors in the stinky mandarin fish, and the odors in the
fish were scanned and verified by electronic nose. The results showed that there was no significant
difference in the texture of the five products, but there would be differences in flavor. The types of
volatile flavor compounds in stinky mandarin fish were complex, and a total of 86 compounds were de-
tected in the five products, which were classified into eight categories, including alcohols, acids, es-
ters, aldehydes, ketones, hydrocarbons, aromatic hydrocarbons, and other types of compounds(sul-

fur-containing and nitrogen-containing). There were 13 compounds contained in all five of these prod-
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ucts, namely 1-octen-3-ol, 1-butanol, acetic acid, tetradecanoic acid, butanoic acid, nonanal, styrene,

3,5, 5-trimethyl-2-hexene, hexadecane, phenol, indole, dimethyl trisulfide, and methoxy-phenyl-ox-

ime. By calculating the odor activity value(OAV) of the compounds, seven compounds with OAV

greater than 1 were analyzed and screened among the 13 shared compounds, which were considered to

be the key characteristic flavors in stinky mandarin fish, namely 1-octen-3-ol, acetic acid, butanoic

acid, nonanal, styrene, indole, and dimethyl trisulfide.

Key words: stinky mandarin fish; head space-solid phase microextraction-gas chromatography-mass

spectrometry(HS-SPME-GC-MS) ; electronic nose; odor activity value(OAV); characteristic flavor
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