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Volatile compounds were collected by simultaneous distillation extraction and carbon
dioxide method, and analyzed by GC and GC-MS. The neutral fraction obtained from the
whole steam volatile concentrate 55 kinds of components, phenolic fraction had 4 kinds
of components, basic fraction had 13 kinds of components and 10 kinds of components
were in acidic fraction. Alcohols, propanols, butanols, octanols, dodecanols etc. and aldehy-
des, pentanals, hexapal, 2-methyl-1-propanal, heptenal etc. were highly increased after
boiled and roasted. And these compounds were contributed to formation of filefish flavor.
The molecular ion peak of phenolic fraction was generally appeared in the range 100 to
about 160. From the basic fraction, 2-methylpyrazine, 2,5-dimethylpyrazine, 2-ethyl-3,5-di-
methylpyrazine and 2-methylpyridine were identified. The contents of basic compounds
and furans obtained from the neutral fraction were increased at the higher heating tempe-
rature. The flavor of acidic fraction was influenced by the low molecular as isovaleric and

valeric acid.
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Table 1. Volatile components identified from the neutral fraction of filefish

Peak Identification Peak Identification
Compounds Compounds
No. means No. means
1 Ethylalcohol GC, GC-MS 2 2-Methylfuran GC, GC-MS
3 Butanal GC, GC-MS 4  2-Ethylfuran GC, GC-MS
5  2,3-Butanedione GC, GC-MS 4-Pentene-2-one GC, GC-MS
7  Pentanal GC, GC-MS 8  Hexanal GC, GC-MS
9  4-Methyl-1-pentene GC, GC-MS 10 2-Methyl-2-butanal GC, GC-MS
11 2,3-Dimethyl-2-butene GC, GC-MS 12 3-Ethoxy-1-propanone GC, GC-MS
13 1,2-Diethoxyethane GC, GC-MS 14 2-Methyl-1-propanol GC, GC-MS
15 1-Butanol GC, GC-MS 16 3-Methyl-2-butanol GC, GC-MS
17 2-Heptanone GC, GC-MS 18  Heptanal GC, GC-MS
19  Ethylacetate GC, GC-MS 20 2,2-Dimethyloxirane GC, GC-MS
21 Dichlorooctadiene GC, GC-MS 22 142-Butoxyethoxy)ethanol GC, GC-MS
23 Isooctylalcohol GC, GC-MS 24 Cyclohexanone GC, GC-MS
25  (E)-2-Decanal GC, GC-MS 26 Metylundecylbenzene GC, GC-MS
27  5-Methyl-2-acetylfruan GC, GC-MS 28 3-Methyl-1-butanethiol GC, GC-MS
29  Hexadecene GC, GC-MS 30 1,3-Dichloro-2-propanol GC, GC-MS
31 1,3-Cyclooctadiene GC, GC-MS 32  6-Methyl-5-hepten-2-one GC, GC-MS
33 2-Methyl-35-cyclotetradecane GC, GC-MS 34 4-Hydroxybenzaldehyde GC, GC-MS
35  1-Octanethiol GC, GC-MS 36  1-Methyl-cis-3-ethylcyclo
37 Cyclodecanol GC, GC-MS pentane GC, GC-MS
38 113-Trimethylcyclopentane GC, GC-MS 39 2-Pentylethanol GC, GC-MS
40  6-Nitro-2-hexene GC, GC-MS 41  Dodecanol GC, GC-MS
42 Naphtalene GC, GC-MS 43 1,1,2-Tridecadiene GC, GC-MS
44 3-Methyl-3-decen-2-one GC, GC-MS 45  Dibenzofuran GC, GC-MS
46  1-Ethoxy-l-octoxyethane GC, GC-MS 47  1-Ethoxy-2-phenoxyethene GC, GC-MS
48 3,6-Dimethyl-3-octanol GC, GC-MS 49  (EE)-2,6-nonandienal GC, GC-MS
50  1,2-Octadecandiol GC, GC-MS 51  2-Formyl-1-methylpyrrole GC, GC-MS
52 1-Cyclohexyl-5-phenyl-3- 53  2-Ethylhexanoate GC, GCMS
pentanone GC, GC-MS 54  2-Heptylheptadecane GC, GC-MS
55  Indole GC, GC-MS
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Fig. 1. Gas chromatogram of the neutral fraction obtained from the whole steam volatile concentrate of filefish.
{A) Sundried and warmed at 60¢. (B) Boiled at 100C.
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Table 2. Volatile components identified from the phe-
nolic fraction of filefish

Peak Compounds Identification
No. means
1  Phenol GC, GC-MS
2 24-Dimethylphenol GC, GC-MS
3 2-Ethyl-45-dimethylphenol GC, GC-MS
4  35-Diethylphenol GC, GC-MS
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Table 3. Volatile components identified from the basic
fraction of filefish

o] acetic acid, propionic acid, isolutyve acid, iso-
caproic acid, caproic acid, laulic acid ® myristic
acid® 104E o). A48 AFEH HE
o 2RE E¥35 o diazomethane®E methylester
8 A#H GC-MSEMT Aoz of&%F9 X2 ¥
AARE QPEo] 7MgEH ] st WAHE A
9 A AEo] FH AEQAY, 3 acetic
acid, propionic acid & isobutyic acid® WAAIR
T A&, isocaproic acid B caproic
acid7t 714 ®eol HAHAeH sldAsAME
myristic acid®] §Fe] 7}F ®oich

Peak c d Identification
No. 0mpounds means Table 4. Volatile components identified from the acidic
1 Trimethylamine GC, GC-MS fraction of filefish
3 Isopropylamine GC, GC-MS Peak c d Identification
4  Butylamine GC, GC-MS No. ompounds means
5  Pyrazine GC, GC-MS 1 Acetic acid GC, GC-MS
6  2-Methylpyridine GC, GC-MS 2 Propionic acid GC, GC-MS
7  2-Methylpyrazine GC, GC-MS 3 Isobutyric acid GC, GC-MS
8  2,5-Dimethylpyrazine GC, GC-MS 4 Butyric acid GC, GC-MS
9  2,6-Dimethylpyrazine GC, GC-MS 5 Isovaleric acid GC, GC-MS
10 2,3-Dimethylpyrazine GC, GC-MS 6 Valeric acid GC, GC-MS
11 2-Ethylpyrazine GC, GC-MS 7 Isocaproic acid GC, GC-MS
12 2,35-Trimethylpyrazine GC, GC-MS 8 Caproic acid GC, GC-MS
13 2-Ethyl-3,5-dimethylpyrazine GC, GC-MS 10 Lauric acid GC, GC-MS
14  Tetramethylpyrazine GC, GC-MS 11 Myristic acid GC, GC-MS
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Fig. 2. Gas chromatogram of the phenolic fraction obtained from the whole steam volatile concentrate of filefish.

{A) Sundried and warmed at 60C. (B) Boiled at 100C.
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Fig. 3. Gas chromatogram of the basic fraction obtained from the whole steam volatile concentrate of filefish.
(A) Boiled at 100T. (B) Sundried and roasted at 140~160C.
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