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Abstract : The processing conditions of removing fishy flavor of mackerel pike using mixed perilla and yeast
extracts were optimized by response surface methdology. Perilla and yeast extract compound, tea polyphenols and
commercial deodorant pretreatments were compared on the texture, flavor and volatile substances of fish by sensory
evaluation, electronic nose (e—noses), electronic tongue (e—tongue), texture apparatus and gas chromatography—
mass spectrometer (GC—MS). The results showed that the optimal conditions were ; yeast extracts 1%, perilla
5%, and soaking time 50 min. This treatment had little effect on the texture of mackerel pike and its whiteness was
increased. The e—nose detecting results showed that inorganic sulfur response value of mackerel pike decreased after
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decolorization treatment. E—tongue evaluation showed that the extraction method reduced mackerel pike bitter and

salty taste, maintained fish richness flavor, and significantly increased its umami taste. The results of GC—MS analysis
showed that aldehydes and alcohols were the main substances affecting of mackerel pike fishy taste. Perilla and yeast
extract compound produced aromatic substances while removed adverse volatile substances. The above results showed

that perilla and yeast extracts compound had a better deodorization effect.

Key words: mackerel pike; perilla; yeast extract; deodorization; flavor substances
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Table 1 Factors and levels of response surface experiments
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Figure 1 Response surface and contour plot of two—factor interactions on sensory score ol fishy smell
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Table 5 Effect of different deodorization methods on the
color of mackerel pike

SIS B C W 3 3 EL
L B S FAMIBAE TR

52344217 52.56+0.09" 52.42+0.81°

51 ol

LY 43,73+ .06

at 043+0.03  0.89+013"  2254+0.03 2.02+0.07

b 1224102« 14281051 11221028 13.73£2.28

WH 4242%1.12* 5023+162* 51.19+0.09 5007107

it EYrE ARTFEERERERY (P<005), TR,

H L I ]

m&mg Food Additives

23 RS
R e £ A I T, R PP £ A
MR 7T, Ik 6 o, SXTEAME, %

P55 B Bk 2 ) B TC SRR ) o R A T e
oGS, TR, WP, SRR AR
s MrERRR A A R, RRIE, MY
W R, WIEME, SELEEEEL, K2
RV R T e, B, MG, [ME
P, HPEICRF IR, S R ROR S R
SR 5 O R A Rk ) £ et SR A R

F 6 A EREAEA T TIE A BRI R

Table 6 Effect of different deodorization methods on the texture of mackerel pike
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Figure 2 Radar image of electronic nose of different
deodorization methods
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Table 7 Effect of different deodorization methods on the taste of mackerel pike
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