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Evaluation of Chionoecetes Japonicas Meat Quality by Volatile Analysis (2nd report)
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Peak No. (min) L(A4=xE] B (K ppb)
Amines (1)
1 5.5  Trimethylamine IR, h=3v 600
Hydrocarbons (2)
2 6.6 (E)-2-heptene h==vy
4 7.4 3-methylene-heptane h==sv
Ketones (4)
11 10.3  l-penten-3-one h==sv
12 10.7  2,3-pentanedione h=3v
24 15.5  2,3-octanedione h==sv
30 19.1 3,5-octadien-2-one Hh=3v
Aldehydes (9)
3 6.9 Propanal Hh== 9.5
9 9.5  Pentanal h=3v 12
13 11.4  Hexanal IR, h=3v 4.5
15 12.3  (E)-2-pentenal h=—=v
17 13.2  Heptanal IR, h==v 3
20 14.0  (E)-2-hexenal h==zv 17
22 15.1  Octanal Hh==3v 0.7
26 16.9  Nonanal IR, h==v 1
31 19.5  Benzaldehyde h==sv
Alcohols (7)
7 8.7 Ethanol B, h=3v
14 12.0  1-hepten-4-ol h==3vy
16 12.5  l-penten-3-ol h==Y
21 14.1  l-pentanol Hh==v
23 15.4  (Z)-2-penten-1-ol h==v
25 159  1-hexanol h==sv
27 17.5  1-octen-3-ol h==v
Esters (2)
5 8.0  Ethyl acetate IR, A==V
10 10.0  Propanoic acid, octyl ester H=I%/
Others (6)
6 8.3  Unknown h=3v
8 9.0  Unknown h=3v
18 13.5  Unknown MR, h=3v
19 13.6  Unknown IR, h==v
28 18.1 Unknown h==zv
29 18.8  Unknown Hh==sv
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