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Effects of new flavors on the seafood flavor of
the cultured Palaemon carinicauda

XU Niam-jun, YAN Xiao-jun, XU Jtlin, XU Shasliang
( Key Laboratory ¢ Marine Biotechnology, Ningbo University, Ningbo 315211, China)

Abstract: Sensory analysis and GC/MS were employed to study the effects of two marine flavors on the seafood flavor and sensory
characters of the temporarily cultured Palaemon carinicauda, aswell as the absorption of the flavors. Two new flavor additives, D BP
and TBP, extracted from marine algae, were added into the feedstuff. The flavor contents in P. carinicada were assayed after
feeding with these special additives for 10d. V olunieers were invited to give sensory analysis to various samples and grade them about
their brightness, hue, fragrance, flavor, off-flavor, savor, taste, tissue elagicity and tendemess. And the color, sense, taste, touch
characters of P. carinicauda were described and appraised. Results showed that P. carinicauda could absorb a certain of flavor
compounds by feed with flavor additives. Two flavors were absarbed at different rates, and TBP was easier to be absorbed with the
maximum concentration of 754.5 ng*g” ', while only 172. 2ng* g~ ' for DBP. The seafood flavor and the comprehensive taste of P.
carinicauda were improved by adding proper concentration of TBP into their feedsuff. The best sensory value and seafood flavor were
obtained when TBP ranged from 162.6 to 451.8 ng* g~ .
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1 1 ,8
Tab. 1 Two flavor contents of P. carinicauda 1~ 8
in different groups ng g ! 1 8
o
DBP TBP 1
goup head meat head meat
Al 771021 4.1t011  116.9%5.09 55.7+2.72 ~ 38 1 ,8
A2 821032 50%018 120.6%6.41 59.1%2.14 1~
Bl 138.4%1.98 2.7%1.03 100.1%5.13 62.41+1.99 8 1 8
B2 664.5%12.13 172.2%£9.73  120.7%£4.29 63.1%£2.93 ’
Cl 90%0.33 5.3%015 471.8%13.27 162.6%7.21
C2  93%0.27 5.8%017 318.1%£57 34 451.8%+15.79 1~ 8 1,20 .3 .4 ,5: 6
C3 891045 7.1%£020 2256.4%93.27754.5£2.21 1~ 8
D1 60.8%X1.92 17.2%0.57 281.8%17.21 136.5%6.93
D2 28.9%4.57 51.8%1.18 706.2%21.79 284.9%13. 17 1 -8
1~ 8
1 8
2.2 ’
(2 ;
2
B1 Cl1
[ 11], ’ ’
Cl C2
1~ 8 c1 ’
1 C2
1 , 8 2 2
1~ 8 ’
B1 CI
1 , 8 ?
D1
1~ 8
2
Tab.2 The sensory analysis results of P. carinicauda
color sense taste tissue
group . . .
brightness hue fragrance flavor off-flavor avor taste eladticity tendemess
Al 5.20 5.5 5.30 5.70 7.20 5.5 6 5. 80 5.30
A2 5.30 5.70 5.50 5. 80 7.10 5.70 1 6. 00 5.30
B1 5. 60 5.9 5.00 5.20 7.10 5.5 6 5. 80 5.10
B2 5.20 4.30 4.70 6.30 7.50 5.20 6 5.90 5.40
Cl 5.30 5.2 5.50 5. 80 7.30 6. 00 6 5. 80 5.30
Cc2 5.10 4. 80 5.00 5. 80 7.30 6. 00 1 5. 60 5.40
C3 4. 80 4. 10 5.30 5.50 7.15 5.30 1 5. 65 5. 60
D1 5. 00 4. 10 4.90 5. 10 7.10 5.15 6 5.90 5.20
D2 4. 80 4. 50 5.10 4. 60 7.00 5.10 6 5.00 5. 00
[11]
Notes: the table is made according to reference 11
2.3
3
) 3.1
) ,C1 i
s 5 ;C2 3 Al A2 2
. Dl 0 1 (3
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3
Tab.3 The comprehensive sensory description of

P. carinicauda

u the sensory description i color, sense, taste and touch of
EOUP P carinicauda

Al

s E >
Color: good; taste: genune shrimp fhvor; size: medium

A2

Color: good; tase: no off-flavor; size: medium

s s s
Bl  Color good; taste: poor; texture: without flexibility;

size: big
B2 Color: fair’ltcd; faste: gcnuir;e shrimp flavor; size: big
C1 Color: fai;; taste: zielicious; o’dor: good
cz Color: fair"; taste: ;lelicious
€3 Color: pov;r; taste: fa’ir, shrimp flavor
D1 Color: po:;r; taste:’fair, no of%—flavor; texture: poor
D2 Color: pO(;I"; taste: p(;(ll‘; odor: f,ainled; texture: poor
Whitfield "1 9 30
) 1.3 1~
36. 1, 7.7 1
21,
2.06: 1~ 5.50: 1,
2d
3.2
Bl Cl1 B2 c2 TBP
DBP, TBP  DBP . DI
D2 , TBP DBP
TBP DBP, TBP DBP
[12] 5
TBP DBP ,
_TBP  DBP
, TBP

DRP [10,13]

3.3
01
, TBP
DBP
2
5%10°° TBP
Whitfield ,
’ L8]
3.4
Whitfield 1 16
10 58 5
, 91%
64% 5 s
, TBP
s 58ng*g :
~8mgg |, 36~ 1668 ng*g '
Whitfield "] : TBP
. DBP .5
( Cadium fragile )
, 0.9 nge* g "
Prerocladiella capilacea . 2590 ngg
’ ’ g
(] [J]. ,
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