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ANALYSIS OF THE FLAVOR SUBSTANCES IN OYSTER JUICE BY GC-MS

LIU Wen' ZHANG Yue-rong' ZHANG Teng-jun’ WANG Qiu-juan CHEN Yi-fang' SU Xiu-rong'
(1. Faculty of Ocean, Ningbo University, Ningbo Zhejiang 315211 ; 2. Ningbo Today Food CO. LTD, Ningbo Zhejiang 315502)

Abstract. To discuss the relationship between oyster juice and processing temperature, the article analyzed the flavor
substance in oyster juice at different temperatures with Electronic Nose technology and Headspace-solid phase
microextraction ( HS-SPME) coupled with gas chromatography-mass spectrometry ( GC-MS). The results showed that
the electronic nose could detect the sencitively in the heating process. Odor of fresh oyster juice changed significantly
when it was heated to 100°C and 150°C. The volatile flavor compounds were mainly aldehydes, hydrocarbons, alcohols,
ketones, esters and furans, etc. The cooperation of these compounds provided a specific flavor of oyster juice.
Aldehydes and esters were the main volatile flavor substances of the fresh oyster juice which had more fresh fruit
(propanoic acid, pentyl ester and lilac aldehyde D) with less meat smell (E-4-Decenal). Ketones and furans were the
main volatile flavor substances of the oyster juice with 100°C heated which produced strong floral and fruit aroma (1,2-
propanedione , 1-phenyl- and 1-Butanol, 2-methyl-) with strong meat and coke flavor ( Furan, 2-ethyl- and trans-2-(2-
Pentenyl) furan). Heterocyclic compounds and esters were the main volatile flavor substances of the oyster juice with
150°C heated which had more burnt and sweet odor ( cyclohexane methyl propanoate and 1-propanone, 1-(2-
furanyl ) -). Opyster juice at different temperatures can compensate for the lack of flavor in the baked oysters and cover up

some unpleasant odor.
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Table 1 SPME-GC-MS analysis result of heated oyster juices at different temperatures
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