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ABSTRACT: Objective To investigate the effect of curing and heat treatment on lipid oxidation in Micropteriis
salmoides. Methods In this experiment, the freshly gutted Microprerus salmoides were used as raw material, and
cured with 0.3% Rosmarinus extract and 4% salt respectively. Then the samples were cooked by boiling, vacuum low
temperature sous vide (SV) and air frying, respectively, to study the changes of peroxide value, anisidine value,
thiobarbituric acid reaction product value (TBARS), color, sensory evaluation. The flavor was also analyzed by pas
chromatography-mass spectrometry (GC-MS) and electronic nose. Results  The results showed that 0.3%
Rosmarinus extract wet curing had significant antioxidant effect on Microprerus salmoides. The values of peroxide
value, TBARS and anisidine value of Micropterus salmoides curing with Rosmarinus extract treated SV were 0.21
mmol'kg, 2.24 pe/g and 0.24, respectively, which were lower than those of boiling and air frying methods. The
detection by GC-MS and electronic nose techniques yielded there were differences in the odor and volatile flavor
substances of Micropterus salmoides by 3 kinds of heating methods. The air-fried Microprerus salmoides had a higher
content of volatile flavor substances containing fatty oxidation products such as 3-methylbutyraldehyde, heptanal and

hexanal, and Micropterus salmoides treated with Rosmarinus extract wet cure plus 5V had the lower content of

aldehydes and alcohols in volatile components. Conclusions

Overall, Rosmarinus extract is beneficial in

controlling fat oxidation during the cooking of Microprerus salmoides.
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Table 1 Sensory evaluation table
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Table 2 Effects of different pretreatment and heating methods
on the colouration of Micropterus salmoides
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Table 3  Effects of different heating methods on volatile flavor compounds of Micropterus salmoides marinated with rosemary
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Table 4 Effects of different pretreatment and heating methods on sensory evaluation of Micropterus salmoides
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R 5660025 823017 8.10+0.08™ 8.59+0.02™ 7.51=0.02%
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R 830004 8.000.08"" 7.310.02M 9.10+0.08™ 8.2220.01"
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