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ANALY SISOFOFF-HLAVORS IN FISH BY M ICROW AVEM ED IATED
DISTLLATIONW ITH HEAD SPACE OL D-PHASEM ICROEXTRACTION
AND GAS CHROM ATO GRAPHY M ASS SPECTRWM

ZHANG Ting, L 1Lin, CHEN Wei and SONG L i-Rong
(State Key L aboratory of Freswater Ecology and B iotechnology, Institute of Hydrobiology, Chinese Acadeny of Sciences Wuhan 430072)

Abstract: Aquaculture the rearing of fish and other aquatic animals is the best gpproach for meeting the increasing demand
for aguaculture productsworldvide However, the problem of off-flavor has been documented as a erious stback © aguar
culture Though there are many off-flavors can result in a fish being objectionable, gpproximately 80% of the rejected fish
have the earthy-musty odor, which isprimary caused by the presence of either 2-methylisobormneol (2-M B) or geosnin
Based on the fact that the detection of earthy-musty odorous compounds in fish mainly relied on the sensory method in Chi-
na, the present study established the instrumental method to detect 2-M B and geosnin by microvave mediated distillation
with headsace ®lid-phase microextraction and gas chramatography-mass gpectrum (MWDE-SPME-GCM S). Through in-
vegtigating the effects of the key paraneters, microwvave processing time and carrier gas flov rate, in microvave mediated
didtillation on extracts, it is concluded that 6 min of microvave time and 70 mL /min nitrogen flov were the optimized con-
dition on which earthy-musty odorous compounds could be completely distilled fram fish flesh Then the earthy-musty odor-
ous campoundswere aborbed in the fiber under HSSIM E, and were finally desorbed at 250  and detemined by GC-
MS The limitsof detection for 2M B and geosnin in fish were both 0. 14 g/kg Therewere significant linear correlation
in the range of 1—20 M g/kg for the wo earthy-musty odorous compounds, with calibration coefficients at 0. 987 and
0. 995, regpectively Therefore, trace levelsof earthy-musty odorous compounds at ppb in fish could be quantified by this
method with credible results

Key words M icrovave mediated didtillation; Headpace slid-phase microextraction; GCMS Off-flavors 2-M ethyli-
horneol; Geosnin



