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Abstract: To study the difference in nutrition and flavor components of Pangasius bocouti fillets and Cynoglos-
sus semilaevis fillets, the basic composition, amino acid composition, fatty acid, texture, color, and flavor
substances were analyzed. The results showed that the flesh of Cynoglossus semilaevis had higher protein con-
tent and lower fat content than that of Pangasius bocouti. The proportion of flavor amino acids in Cynoglossus
semilaevis (18.29% ) was slightly higher than that of Pangasius bocouti (15.47%) , indicating that Cynoglossus
semilaevis was more delicious and had higher edibleness. In addition, according to the measurements of fatty
acids, Cynoglossus semilaevis enjoyed more polyunsaturated fatty acids, which were good for health. Specifi-
cally, the total amount of eicosapentaenoic acid (EPA) and docosahexaenoic acid (DHA) in Cynoglossus semi-
laevis (19.02%) was higher than those in Pangasius bocouti (2.39%). Through texture and color analysis, it
was found that the Pangasius bocouti had higher hardness and elastic properties, but lower transparency and
brightness. In terms of flavor characteristics, Pangasius bocouti mainly presents aldehydes and a strong earthy
odor, while Cynoglossus semilaevis mainly presents fishy odor. The results of this study showed that fatty acids
and flavor components could be used as potential indicators for the identification of Pangasius bocouti fillets

and Cynoglossus semilaevis fillets.
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Table 1 Basic components in the flesh tissues of Pangasius bocouti

and Cynoglossus semilaevis

B A AR Ko Ko
" Bk /% B/ % % %
Eybfh 10.84+2.98  1.49+0.45 86.02+3.31  1.40+0.09
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P 1 T, B AR Vb A1 R ) A 45 30 AR B A
F TS5 A2 550N, R PR S LA TR
AEARL , N BEAR 38 35 1 3 7 THT TGV DX 43 P Rh L IR 72 i o X
SRR A0 R AR A7 ) AR FEAR B o3 22 S A — 302131,
2.2 U ESESERR AL ALY BT FIETA

e 2 M Vb fa R R £ i S A LR AN

H 2 2 I, VbR R R 8 Rl s a3k
FRAN 8 FPAE LT SR . i 25 2 LR 7 il 2 RN 28
K A = A 6B e R v S IR R T2
AU P4 o, L v £ 0 ) 0 1 0 2 2 PR 1 o
35K 279.25 /g F1 204.25 pelg, R VE J B bR Y
B BB A1), Ui S A S BR AR I B R R [ AT 4y

(€)1994-2024 China Academic Journal Electronic Publishing House. All rights reserved.

®2 BhEaNEMNEERNARATEERNANR
Table 2 Amino acids composition in the flesh tissues of Pangasius

bocouti and Cynoglossus semilaevis

We B @I i (nglg)
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SSC AR Ne 44.68 3271
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KN R Phe 8.90 3.12
HZA TR His 4.67 4.29
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[[ELS AR Cys 14.03 11.57
TFAA 279.25 204.25
BFAA 236.53 155.97
(BFAA/TFAA)/% 84.70 76.36
UFAA 7.37 10.63
(UFAA/TFAA)/% 2.64 5.20
SFAA 21.32 26.08
(SFAA/TFAA)/% 7.63 12.77
FFAA 35.08 36.00
(FFAA/TFAA)/% 12.56 17.63

T TFAA S B0 BS 2 L2 (total free amino acids ) ; BFAA 5 bR I 85
S 3 (bitter free amino acids) ; UFAA b fF B Ji% 25 420 5 B2 (umami
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Table 3 Fatty acid composition of the muscle tissue of Pangasius

bocouti and Cynoglossus semilaevis

NN AR 5 1%
R b Je
C12:0 0.46
C13:0 - 3.91
Cl14:0 343 2.26
C15:0 - 1.07
C16:0 31.72 21.99
C17:0 - 1.52
C18:0 7.33 11.54
€22:0 0.90
C24:0 0.99 1.04
SFA 44.83 43.33
Cl4:1 0.15 0.12
Cl6:1 2.14 11.30
C17:1 - 5.07
C18:1 cis 37.98 0.76
C24:1 - 4.32
MUFA 40.27 21.58
C18:2 cis 9.39
C18:3n3 1.36
C18:3n6 0.58
€20:2 0.73
C20:4 - 8.97
C20:3n6 - 3.69
EPA+DHA 2.39 19.02
PUFA 14.45 31.68

RN AR H 5 SFA SN AR FIIR 7 1R (saturated fatty acids) ; MUFA
A R B 5 R (monounsaturated fatty acids) ; EPA SR 5% T4
fi2 (eicosapentaenoic acid) ; DHA K —+ ik 7S R (docosahexaenoic
acid) ; PUFA i Z A IR (polyunsaturated fatty acid) o
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e, I A0 ) PUFA & 80 6 o i B i ) EPA+
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(N (193 SO = I =753 11| AN T < SR 5 S i
Bii 22 Bl 1 & A=, 0 L2 AT D b 2 AR 0RO I 92 0
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Table 4 Physical property of Pangasius bocouti and Cynoglossus

semilaevis
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Bem 1w b WA T gy
mm

e 5036 1.08+ 635+ 208+ 1.89+ 095+ 211+
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Table 5 Volatile components and their contents of Pangasius bo-

couti and Cynoglossus semilaevis

%
LA LS HRMEAE ) Eybtn e flfn

=S T 22.15 5.84

CLE 1024 11.14

e 5.05 1.70

PR 4.97 2.71

K 3.65

AR 2.81 4.87

R 1.89 2.48

e 0.84 0.93

(=S5 51.60  29.67
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Continue table 5 Volatile components and their contents of Pan-

gasius bocouti and Cynoglossus semilaevis

%
AL LS RS Eybtn oAl
[[EES 1205 -3-1 057 2240
(R)-(-)-2-Z HE-1- TN 0.53
BT S B 0.40 -
1805 -3 - 4.29
FR R R 1.50  26.69
[iEES 2- R 2.02 3.71
2,3-3F 1.76
2-F-fHi 0.97
23 0.57 0.46
2-1 = - 0.46
2- I3 - 1.28
2, 3- T - 1.04
331 - 2.13
2-%4 i - 0.35
T2 3 5.32 9.44
e E 5.32 4.45
Vv S 3.34 2.13
LIES 2.11 2.36
EZ Ak 1.71
(DS 1.49
4-SF NP R 1.10
=k 0.92
ES 0.75 13.50
Zh 0.44
A8 I - 1.70
X R - 4.06
R 17.18  28.20
Hefaw N-H LAl 2 12.40
3-FRC -1 9.36
dI-N R 1.63
AR W R R T e 1.01 .
2 -13- /s iR - 0.19
EC R T - 5.80
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TGP 2 R 0 Rk T Ig R AL /IR, &
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Table 6 Threshold and ROAY of the volatile components in Pan-

gasius bocouti and Cynoglossus semilaevis

&Y R BE/ " ROAV/%
FUIES A (ug/100 g) Sk iiig mybd et
Mg T 0.10 g%, 100.00 26.08
T H
CLRE 0.45 oI 10.27 11.05
BRI
ZEE 0.20 LEETN 11.40 3.81
RS
B 0.30 10 R | 7.48 4.03
fa ik
HKBE 0.40 BT 4.12
H Ay
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Continue table 6 Threshold and ROAY of the volatile compo-

nents in Pangasius bocouti and Cynoglossus semilaevis

k& R BE . ROAV/%
MR 4 (i U S
A 0.30 A 424 7.26
R 0.07 il EL7N 12.21 15.81
RN
I 2.00 EE N 0.19 0.21
M F
[ S 2 R 0.10 BERETY | 2.58 100.00
3-fi% N
1- 184 - 40.00 [NV - 0.05
3
BRI 2-BEER 14.00 W R | 0.07 0.12
LREZ]S
2-T-fif 0.50 BEMF 087
RER RO 73.00 Mg AEF 0.03 0.03
LA 2.90 AR 0.52 0.33
P 6.00 Tk 0.06 1.00
LS
XPHZE 45.00 Hii1 N N - 0.04
K

TE BN ARG Y

6 T, TV A 32U XU A 2 PR S S 4 A
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A O TR R KR B A 12 0 -3 T
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HEE 7 O APt S T IX 2. R AR EPA+DHA
EmE e TR, B E S E RN E. ek
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J5 8 Al BESE 4 Fh BRSS9 FP FRZE 11 R e 2R
6 Tl o DAFE & A 20 118 A e 55 B R AR XUBE i 43 1]
A, v A At B B 22 . e R
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