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Table 2 Chemical sensors corresponding to different types of volatile substances
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Table 3 Evaluation criteria of sensory quality of enzymatic hydrolysate
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Table 4 Orthogonal array design and resulls
Wiy A (818 )/h B(#& & )IC C(h & 3)/% SR8 S R fi/g- (100mL)"!
1 18 45 10 0.1833
2 6 40 20 0.1840
3 18 as 20 0.1782
4 6 45 15 0.1993
5 12 45 20 0.1519
6 18 40 15 0.1828
T 12 40 10 0.2051
8 12 35 15 0.2475
9 6 35 10 0.2147
K, 0.5981 0.6405 0.6031
K, 0.6045 0.5718 0.6326
K, 0.5443 0.5346 0.5142
ky 0.1994 0.2135 0.2010
ks 0.2015 0.1906 0.2109
ks 0.1814 0.1782 0.1714
R 0.0201 0.0353 0.0395
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Fig.7 PCA diagram of the enzymatic hydrolysate

before and after deodorization
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Table 5 The results of GC-MS determination of enzymatic hydrolysate
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Table 6 Amino acid content

I TN
#1 ok &8 878.84 14.23
AAAM 567.69 9.19
L3 LR 683.26 11.06
HE s 510.54 8.26
7 i 406.40 6.58
S W 278.13 4.50
EEN 270.51 4.38
Fok LB 482.60 7.81
7 B 436.88 7.07
A S, 361.95 5.86
8 247.65 4.01
5 A 226.06 3.66
eSO N 3 199.39 323
k2 N 191.77 3.10
i 8m 161.29 261
¥ o S 13843 224
LR 135.89 220
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Improving Flavour of Cod Bone Enzymatic Hydrolysate by Salt-tolerant Yeast

Zhu Wenhui' Hu Xianjie! Bu Ying" Li Xvepeng' Xu Yongxia' Shen Lin® Mou Weili® Li Jianrong'
("Engincering and Technology Research Center of Food Preservation, Processing and Safety Control of Liaoning Province ,
College of Food Science and Engineering, Bohai University, Jinzhou 121013, Liaoning
‘Dalian Dong Lin Food Co.. Lid.. Dalian 116000, Liaoning
Penglai Jinglu Fishery Co., Lid., Penglai 265600, Shandong)

Abstract The effects of fermentation time, fermentation temperature and salt content on amino acid nitrogen content
and sensory quality of the cod bone hydralysate were studied. The volatile components of hydralysate were analvzed using
electronic nose combined with headspace solid—phase microextraction (HS-SPME) and gas chromatography mass spectrom-
etry (GC=MS). The results showed that the optimum fermentation temperature, fermentation time and sall content were 35
C, 12 h and 15% respectively. The content of amino acid nitrogen and amino acid were 0.2685 g/100ml. and 6
177.28 mg/100 g respectively, meanwhile the glutamic acid and aspartic acid which were umami amino acid were higher.
The volatile compounds of hydralysate could be distingnished well by prineipal component analysis (PCA); The aroma
active compounds of the fermentation hydrolyzate were significantly increased by SPME/GC-MS and 18 kinds of aroma
active compounds were detected, including 6 kinds of aleohols, 4 kinds of aldehydes, 3 kinds of pyrazines, 2 kinds of

ketones, 2 kinds of furans and 1 kind of phenols.

Keywords Cod bone; hydrolysate; Zygosaccharomyces rouxii; fermentation; flavor



