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Abstract
pregnation group before baking) were extracted, separated and identified by headspace solid phase microextraction (HS-SPME) and gas chro-

( College of Food and Pharmacy, Zhejiang Ocean University, Zhoushan, Zhejiang
The volatile components of self-made dried scallop samples ( blank control group, carrageenan impregnation and xanthan gum im-

matography-mass spectrometry ( GC-MS). Three groups of main flavor components were determined by sensory threshold and relative odor ac-
tivity value methods, and the characteristics of the flavors of each group and the manner of production were analyzed. The results showed that
among the three groups, the components contributing a lot to the flavor of each group include four kinds of aldehydes such as furfural, valeral-
dehyde, furfural and benzaldehyde, and three hydrocarbons such as D-limonene, toluene and styrene, and trimethylamine. Three groups pres-
ented the main smell was green, fruity, citrus, lemon, wine and accompanied by the smell of fish. The blank control group and the xanthan
gum impregnated group had more flavor of tropical fruit than the carrageenan impregnated group because of the presence of the ketone-like ger-
anyl acetone. Only the blank control group detected butyrolactone, and the flavor of the milk was higher than that of the other two groups.
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Table 2 Results of HS-SPME-GC-MS analysis of 3 different samples
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Table 3 Relative odor activity of volatile flavor components of three

groups of samples
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