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Abstract: On the basis of sensory scoring, color difference and texture of the optimal amount of vegetable oil to be added to
3%, compositions of volatile flavor compounds in Lateolabrax japonicus fish floss during frying process with three kinds of
vegetable oils (peanut oil, palm oil and sunflower oil) were thoroughly evaluated by gas chromatography-ion mobility
spectroscopy (GC-IMS) in this study. The results showed that 40 volatile substances were identified in the three kinds of
vegetable oils fried fish floss, including aldehydes, alcohols, esters, and ketones compounds. The highest relative content of
aldehydes was respectively 63.33%, 57.58% and 43.75% in peanut oil, palm oil and sunflower oil fried fish floss. There
were characteristic flavor components of fish floss fried with different vegetable oils, which propanal and benzaldehyde
were detected in fish floss fried with peanut oil and palm oil respectively; 3-methylbutan-1-ol and hexanal in fish floss fried

with peanut oil and sunflower oil. The results indicated that the fingerprints of the three vegetable oil fried fish floss had
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low similarity established according to GC-IMS, which could effectively distinguish the vegetable oil source of fried fish

floss, and could be used as the identification of vegetable oil fried fish floss and the identification of adulteration.

Key words: Lateolabrax japonicus; fish floss; vegetable oil; volatile flavor compounds
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Table 3 Volatile compounds identified from three kinds of fish floss

s eS| WAL 5 H) 2 F5 ¥ REIREC WG EABEE (ms) AR
1 Propanal (P ) C,H,0 511.1 97.128 1.05199 PUACE S
2 2-methyl-propanal (2-F £ ) C,HO 5335 106.809 1.09629 PR
3 3-methylbutanal (3-F1 3 T ) CH,,0 651.8 157.925 1.41059 BRE
4 Pentanal M()J:c:ﬁc%M ) CH,,0 695.0 179.028 1.18249 P
5 Pentanal DUZEED) CH,,0 695.0 179.028 1.42647
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