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Comparison of Volatile Compounds in Crab Meat from Four Regions in China
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Abstract: In order to investigate the differences of volatile compounds in crab meat of Eriocheir
sinensis from Dangtu in Anhui Province, Sihong in Jiangsu Province, Honghu in Hubei Province and
Panjin in Liaoning Province, an electronic nose (E-nose) and headspace solid-phase microextraction-gas
chromatography-mass spectrometry ( HSSSPME-GC-MS) are used to qualitatively and quantitatively
analyze the volatile compounds. The results show that there are 33, 31, 28, 24 kinds of volatile flavor
compounds in the male crab meat from the four districts, while 35, 29, 25, 30 kinds of volatile flavor
compounds are found in the female crab meat respectively. Aldehydes and ketones are the main
contributors to the flavor of crab meat and the total OAV of Dangtu male and female crab meat in
Anhui Province is the highest in the four regions. The key flavor compounds of crab meat in the four
regions are obtained: Anhui Dangdu crab meat is 1-octene-3-one and nonanal, Jiangsu Sihong crab
meat and Hubei Honghu crab meat are nonanal and decanal, Liaoning Panjin male crab meat is nonanal
and decanal, and female crab meat is f-ionone and decanal. This study will lay a foundation for the
construction of a complete flavor database of Chinese Eriocheir sinensis.
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