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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
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Table 2 Amino acids composition in the flesh tissues of Pangasius

bocouti and Cynoglossus semilaevis
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Table 3 Fatty acid composition of the muscle tissue of Pangasius

bocouti and Cynoglossus semilaevis

A B 1 /%

IR b Jep
C12:0 0.46
C13:0 391
Cl14:0 3.43 2.26
C15:0 1.07
C16:0 31.72 21.99
C17:0 1.52
C18:0 7.33 11.54
C22:0 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
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Table 4 Physical property of Pangasius bocouti and Cynoglossus

semilaevis
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Table 5 Volatile components and their contents of Pangasius bo-

couti and Cynoglossus semilaevis
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Continue table 5 Volatile components and their contents of Pan-

gasius bocouti and Cynoglossus semilaevis
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BT B 0.40 -
1344535 - 4.29
P P 1.50  26.69
[UES 2- B fid 2.02 3.71
2,3-3F 1.76
2-T-fi 0.97
2-F 1] 0.57 0.46
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Table 6 Threshold and ROAY of the volatile components in Pan-

gasius bocouti and Cynoglossus semilaevis
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Continue table 6 Threshold and ROAY of the volatile compo-

nents in Pangasius bocouti and Cynoglossus semilaevis
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J5 8 Fh (RS 4 B EH2E 9 FP RS 11 R R HE 2k
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