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China is the largest producer and consumer of abalone in the world, with the
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OE-nose and HS-SPME-GC-MS for flavor analysis O Conclusion
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Fig.7. Chromatographs structure  in  histology. Higher heating
Fig.5. E-nose radar diagram Fig.8. Stacking diagram of compounds temperatures can increase the hardness and

chewiness but reduce the adhesiveness. E-nose
analysis shows that there is a great difference

B Heating and storage significantly between the flavor of the HR and LF groups. HS-
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Fig.6. E-nose OPLS-DA analysis Fig.9. Heatmap of volatile compounds processing conditions.
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