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Abgtract: Cured fish products are a traditional Chinese food, and these products are processed to extend storage duration, reduce losses,
and improve flavor and nutritional value. Here, cold air-dried, salted Wuchang fish was compared with the undried salted fish to examine the
effect of drying on product quality and to study the formation of aroma during the drying process. Specifically, the moisture content, total lipid
content, total oxidation value, chromaticity, and fatty acids were quantified, in addition to electronic nose tests and gas chromatography—mass
spectrometry (GC-MS) combined with the analyses of flavor and other indicators. The total oxidation value increased, whereas the moisture and
total lipid contents decreased gradually with the prolongation of drying duration. The color of the fish dried for 48 h was yellowish near the
abdomen and slightly dark on the back. During the drying process of Wuchang fish, over 50 types of volatile compounds in nine categories were
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detected using GC-MS, and the concentration of total volatile compounds increased from 277.04 to 1 219.22 ng/g. Eight types of odor-active
compounds with the odor activity value (OAV) exceeding 1 were screened out. With the prolongation of drying duration, the concentration of

volatile substances increased but the content of unsaturated fatty acids decreased gradually. With the prolongation of drying duration, the aroma

intensified gradually, peaking after 48 h of drying.
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Fig.1 Changes of moisture content in the drying process of
prefabricated air-dried Wuchang fish
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Wuchang fish during drying
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air-dried Wuchang fish during the drying process
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Table 1 Changesin fatty acid content during thedrying process of prefabricated air-dried Wuchang fish

O C T TN S $mee)
Oh 16 h 32h 48 h
C4:0 N.D 0.27+0.01 0.25+0.03 N.D
C8:0 N.D N.D 0.11+0.04 N.D
C10:0 0.19+0.03 0.16+0.16 N.D N.D
CI11:0 0.11+0.01 N.D N.D N.D
C12:0 5.53+1.38 2.79+0.14 1.67+£0.03 0.54+0.11
C13:0 0.294+0.01 0.26+0.02 0.30+0.07 0.13+0.02
C14:0 34.79+£2.56 31.49+3.38 16.56x1.31 5.334+0.93
SFA C15:0 7.62+£0.13 6.55+1.77 3.52+0.77 1.09+0.52
C16:0 N.D N.D N.D N.D
C17:0 12.07+0.01 0.30+0.08 0.63+0.07 1.43£0.08
C18:0 N.D N.D N.D 16+£0.01
C20:0 0.424+0.02 0.19+0.13 0.12+0.01 N.D
C21:0 0.70+0.13 0.52+0.21 0.55+0.09 0.72+0.21
C22:0 1.534+0.65 1.14+0.21 0.75+0.04 N.D
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Table 2 Changes of volatile compounds and OAV values during air-drying of Wuchang fish

L o ) FELR M 4F/(ng/g) OAV
e bk AR RTmin — T o a8k oh  16h 32h  48h
BEE (4F)
ETS i ik 19907 299 - 557 642 2.99 - 5.57 -
B S FAIR. BRE 209 - 051 1.33- 0.01 - 0 -
B TES - - 608 % - . - -
oE BREek. HHE%R 10048 - 048 253 903 - 10586 56259 2007.1
B2k (184F)
t:cd R 7133 2567 372 - . 026 0.04 - -
I OB FAlp e 18384 3821 - 69.62 - 15.28 - 27.85 -
BB A8k 22498 209 - 329 645 0.39 - 0.61 1.19
2-UHBIL TR 1.619 - - 101 4 - - - -
2-T OB 23972 746 - - 18.06 0.02 - - 0
EFEE BlEek. H3Eek 24143 418 - 203 645 - - - -
1- S H-3-B% 12.262 - 076 253 1097 - 0 0.01 0.03
EEEE INA A 418 - - - - - - -
3-FA-I-TE BORA 13.607 - - - 10.97 - - - -
Aot kB RA. BEA 13.691 4 - 253 20 - - - -
2-RHk-1-AEE 4.459 - - - 5.16 - - - -
3-FAD-THE 17.187 - 057 - - - - - -
2, 3-T=B nih A, hfgk 28.176 - - 025 387 - - - -
4-75 KB HHA . AE 29.465 - - 051 258 - - - -
aipha-h BE ARA 34.191 - - 076 323 - - 0 0.01
KT B 4315 - - - 13.55 - - - -
- H-3-B% BEiEvk. tirk 22187 3343 - 4886 21226 - - - -
B K-2-FHi-1-B2 29.949 - - - 4.52 - - - -
BR%E (3 4F)
[ A BR R 236 776 304 - 16.77 129 051 - 2.8
T Bk - - 203 - - - 0.68 -
B BA F ek 39.516 - - - 7.1 - - - -
WG F)
AP H AP 1312 269 - 633 40 - - - -
KK A HA 15151 358 - 9544 839 3.58 - 9544 839
2 3%-beta- it 10.667 - - - 452 - - - -
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k2
oA 54 SeA£™ RTmin ke AU 1 oAv
Oh 16h  32h 48h 0h 16h 32h 48h
BAE (6 #)
2- /8. KR - - - 67.74 - - - -
2-F 3K-3- B 8.283 - - - 19.35 - - - -
3-8 Hhek, EiEvk 14.944 - - 3.8 10.97 - - 018 051
2, 5-F A 17.113  2.09 - - 38.71 - - - -
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