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Evaluation of Chionoecetes japonicus Meat Quality by Volatile Analysis (3rd report)
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Amines (1)
2.0  Trimethylamine M. A=V

Hydrocarbons (27)
4.5  3,3-Dimethyl-1,6-heptadiene ~ H=3Y

4.8  3-Methyl-1,4-heptadiene h=3v
4.9  (Z,2)-3,5-Octadiene h=3v
59  (Z)-3-Octen-1-yne h=3v
6.8 4-Ethyl-3-octene h=zv
7.1  4-Ethyl-octane (1]
7.1 Undecane h=3v
7.2 5-Methyl-nonane I
7.9  Decane BN, A=3Y
8.8 2,5-Dimethyl-undecane H=ZY
9.6 (E)-2-Dodecen-4-yne Hh=zY
10.1  7-Methyl-tridecane I
11.1  (E)-5-Dodecene h=zv
11.1  (E)-5-Tridecene [l

11.2  Dodecane B, A=3Y
12.0  2,7-Dimethyl-1,7-octadiene h=zY

12.2  2-Methyl-dodecane h=zv

12.8  Tridecane R

13.4  3,5-Dimethyldodecane h=3v

13.4  Pentadecane FHIE

13.6  2,4-Dimethyldodecane h=3v

13.6  4-Ethyl-decane LS|

13.7  1,11-Dodecadiyne h=3v

13.8  2-Butyl-1-decene I

14.2  Tetradecane BIEg. h=3v
15.1  3,8-Dimethyl-undecane Hh=3zv

15.6  Hexadecane h=3v

ketones(4)

7.6 2,3-Octanedione h=zv

9.4  2-Nonanone BN, A=3Y
12.7  2-Undecanone h=3v

13,5  3-Decen-2-one h=3v

Aldehydes (14)

3.3 3-Methyl-butanal h=zv

4.2  (E)-2-Octenal (1|

4.6  Hexanal B, h=3Y
55  2-Hexenal h=3v

6.2  (E)-4-Heptenal h=zy

7.3 Benzaldehyde h=3v

7.7 2-Ethyl-3-methyl-butanal [l

8.0  Octanal h=zy

8.1  (E,E)-2,4-Heptadienal h=zv

9.7  Nonanal BiEg. h=3v
10.5  (E,Z)-2,6-Nonadienal h=3v

10.6  (E)-2-Nonenal h=zY

12.4  (E)-2-Dodecenal I

13.1  (E,E)-2,4-Decadienal Hh=3zv

Alcohols (13)

3.2  1-Penten-3-ol M. A=Y
3.8 3-Methyl-1-butanol A, h=3v
5.7 1-Hexanol H=3Y

7.1 (E)-2-Nonen-1-ol h=3v

7.5 1,7-Octadien-3-ol Hh=zY

7.6 1-Octen-3-ol Gl

7.7 2-Methyl- 2-penten-1-ol h=3v

8.4  2-Ethyl-1-hexanol e

9.1 1-Octanol il

10.0  Phenylethyl alcohol I

12.4  10-Undecyn-1-ol h=3v

12.6  2,7-Octadien-1-ol h=3v

14.1  3-Tetradecyn-1-ol Hh=zvy

Sulfur compounds (2)
3.9  Dimethyl disulfide M., h=3v
10.9  Benzyl methyl sulfide R
Pyrazines (2)
6.5  2,5-Dimethyl-pyrazine A, h=3v
8.0 Trimethyl-pyrazine JiiAlles|
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