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WE ARG 2T B AR AR 4R 2 B (Eriocheir sinensis) T & 2 An i ok £ ¢, DU A 3548 0 B
FRREENNAERFRESE, BIEFE ., B3R, KX AR EFRSER, 2T R
F,BEERERRE ., BARAEXEIT. EREF, KHETEERE, H#85(33.08£0.31)%, HEEY
(37.65+1.09)%; 7e AR B 7 |, FHEM . EMAEMAO, MRBRERS, MAWH ., XMEH
L, #RBEER, EERARBELARS; EFSAXRARTEET T, WERNETRIHML, #
MEN MERRN BEPNEREALRESERS, 25 H(676.65+1.30).(899.00+2.88).(950.34+4.78)
#1(309.86+0.73) mg/100 g, K#A &-3fr, HEE NN ERELR S ERE, 27 7(98.0644.07)
F1(123.76£6.72) mg/100 g, H K# @ T &I A, HEEE N RFE LY EEHEUCO) MRS, 24 H
(11.62+0.66)F1(15.29+2.58) g MSG/100 g; % UiF & fls 5 B H , ] 36 7= 78 PH 7B 0 A | W A . K
BB THEREANE, HARERNA, FRFBAAENAFAETEEMEREE—E£R, KRBT
B ERE; HERNEERMRBEMERE, MAMERRE e LT -2 WETLR; SR EE

e 341 A B AR 4 B R U AR . K AN W R I A B P BT B R OK

eS|
Jig Bl B

hESEE TS254.1 CEKFRIEAET A

rh Ak 8 54 % (Eriocheir sinensis), N 4% K [flfiE | Jif
B OWOKEE, WIHEFREE . WM, RZHhH
5% o B8 O E L SE 4R 2020) Goit, MR (L
TR PR ARG, AN 2009 4R 57.42 J5 ¢ 80
F] 2019 411 77.87 T3 t, AN TL IR 44 AT 7= it 6 )
T 3648 71 t, fifmaEg—, @HHEA S WAk
(B4 r= 1 15.87 7 o—f A 4, HAEENLEEN
{H (R A A Rl v B HL R, 2020), HAT, 1

PG, TERFABE; TRE; BEERRE; BEAER; ERMTR; #E

XEHE  2095-9869(2022)02-0215-13

IR T AR 2 XAk AR R R LR
B XA, T8 98 6 AN ] b R 1 7= R B X 5
0L 1 O T B BOR B vy , BERE AR U v AR Gl B B
A AR 2 AR 2 S fk sl iy . MR
PRI, VLA ARG B 7 X AR TR TR B
0 I BT I N 1 B PO A = 5.8 <5 P g S S ey oo
Hh AR A AR g R (BRI, 2009)
TR 2 BT AEESE | R E S RS

* VLI =58 TR H (Y2018-25)% B [This work was supported by Jiangsu Fisheries Administrator (Y2018-25)].
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(B 358 . TR . A WLRES FE & AL Bt
LY. AOLIR . BERAE), Horb, X HGE R 2
SR B 2 TR (FAA) R AT R (TR KA1 48, 2017); 8
B BESAFEENIEN R, 2017), HiFe s
MR (FFA) 2 5 22 (1) KR HT AR 9 B RN G Ry o, R i,
SERER D B — S B ER AR OB SCHE S, 2012), 3T
Aok, X Hr AR oY B 1 R AT Y A AR N R R
B ATEEBAL . T AE, MR R SR K .
WRBE AT T ENAR D, TRV K 2E R T KX 4

RIS R L, AR R AR B V) R 4 T
(B 4, 2009; HHENE, 2008; 5K, 2008; 2,
2017).

NI = ot b 2 e I B ol I R I PR S
BRSNS 25, A5 0 e R TR 3R 5 7K
B ) PT AR E R FE R, AR AT 2 B LA AL
T, R AR IO [ 7K Sl 5 11 e 88 mT L R 22 5
FLEAR D HTERY)R FAA . SRR FFR . FFA, 15
R I 776 BEH (TAV) RS 24 5 (EUC) , X 51 2439 0K 5T ik
YISy v AR SRR A T S TP R 2
R R —E S %

1 #wREFE
11 FEEHR

rhAR BB (BH 0 . I . R . 244k, W
FARDING/ VR BN ;I Ul Rl A 0 O SIRTINE /o S
(150.0£7.5) g FHEM(200.0£8.2) g T 2019 4 10 A £
11 HHfi 85, 07K 2% 15 min 2], 30 b/ 48 I8 (TR 1A
JNIAL L ZE IR T (I T8 B R i) . o (O
JH IR R PR AR ) o 43 TR 26 4%, PR T—60°C VKA 1,
(SRS

1.2 FERAMMEE

KHR(AMP, GMP, IMP., Hx., HxR). =%
R EE ARV 86 6 T Sigma A #], EE; =R, &
AR . R . B A . T UKBERE T . AA
ABEN (35 R A3 AT 40 S5 1 A F g [ 24 45 Ak AR A
BRAF]; & I/ME, Bl A F

F B K& 3% . MDF-US3V U {15 IR 0K 46
(SANYO, H7A); DELTA-320 %I pH j+(Hi45ih-F67) 2
10 FHFABRATD); 4K-15 5 A 5.0 HL(Sigma,,
8] ) ; Agilent 1100 ZFEMR 74T (Agilent, 32 []) ; Waters
€2695 R (3% () (Waters, ZE5[E); SA402B HL 7%
(INSENT, HZA); GC-2010 SAIGIEAL (B, HA);
T10 ¥JHHLAKA, FEE),

1.3 FHE

131 TR FME Fe AR R £ F 5T EH T
BENTRE(%) = BE N H (g) / 1A (g) x 100 (1)
BEIRI(%) = TEE H(g) /1A H (g)x100 (2)
BETTRE(%) = BE B H () / 7 Hi (g) x 100 (3)

HERE W] B3R (%) = BEHEE(%) + B E 15 H1(%) (4)
ME R T 2(%) = BE TR (%) + BE B AR (%) (5)
M = f(f3x + T6) + f, (Ts% + o Xy) (6)

Krp, M BN RO E IR X, % X

U oxg A MEBE RPN . B MERRBE N BT

WR Ja P o B 5 =T T A B ) R

fo=H{E 8 T £ e/ R T B fy=HE R R R 4

BT =T E R M ] B f=ME e

PGB0/ ME R T B8 =T R AU M B ] B

132 wFE&EmE FE 5 AL B2 B AR 45(2021)

M, KRB B RIS RS TR ARI 10 g A

i T 100 mL BL0ARHT, A 20 mL 258 57K B

2 min, B5.0(4°C, 10000 g, 10 min)# 3. ik

HBREERAE—K, AIF LB, IFHEEFRES

£ 100 mL, FF; AN 775 S B0 B 45(2020)

Insent SA402B HL 17 : #EH 5 MIHAL S, €00,

CTO. AAE. AEl F1 GL1, 4r3lmari . k. . 72

FIEI R AR, AR 12 1R 25 I A5 Vi L AR 2 LTS TR

A, FORBERIJE MR

1.3.3 i B RABR A Lok a2 A=ERE S

i I 72 2 I8 Hua %5 (2020) 09 7 32 I E VRS . FREUEE

i lg, A 5% =& LR WV)IERIFE 2 min, E

AFE 25 mL, RY, HIRHEA 20 min, #E 2 h, M

J&, IR IR IETRAE 15 000 r/min SR L

30 min, B W, F 0.22 pm KB I8 S EAL.

SR RRINGE SR Yu 2(2018) 977 B IF g /E

ek FREL 3 g FESL T 50 mL .04, IMA 7.5 mL,

0.6 moL/L i & RIAW , i 2 min, 4°C, 10 000 g

B0 10 min, B EER . RS RER —K, 5L

HW, IR pH A2 6.5~6.8, BT, HEE

TKERZE 25mL, 022 pm KW IEE FAL, &

BB 35 5 (HPLC) 2514 : R SVEA C18 fAiftE

(5 pm, 4.6 mm id*250.0 mm)Fl Waters 2489 4 H] Ui,

e KK A 254 nm; HEN 30°C; kR

10 uL, FEshAR 98%i iR 1 2% vhi(0.05 moL/L,

pH 6.8)F1 2% F i .

1.3.4 ki 5% F A4 (TAV) & k45 % 2 (EUC)

Wy T B4 R T 58 (R (TAV) TR A R

AN
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C
TAV =— 7
T (7

K, C BRI TR EE ; T i 05 R 5T 1 5 {6

Mg 4 1 (BUCO) R R AW T .

EUC(g MSG/100 &) = > ah +1218(th )(aj b,) (8)
X, a fil & 23 EEE FAA (Asp . Glu) IEEHAZ TR R
(GMP, IMP., AMP)IJUEE; by Fil by 53l ik FAA
FEERAZ AT TR AR XS 2 8 R EU(Glu 2 15 Asp 24 0.077;
IMP Jy 1; GMP & 2.3; AMP 4 0.18); 1218 Ky HpalfE
R
135 #BMEMmEAMNE S Xu S52018)1 5%k
FEMEAEAE M, FREOA TR T RS 5 g, A 100 pL,
1 mg/mL WhR = %eBRH R, FILA 50 mL 2 = 1 (V)
5/ A, 60°C A R IR AR 2 h, JEF
45°CRiEEzE %, A 30 mL A{MBESE, ZIREE
Motaek, MRERE, BT 1mL & 05, AR
F/NFE, FIH 7 mL 25% (W)Y Z R/ 2 BRI 53 25 i
BINRITTR R EAL B 50 mg WEBSBEIR , A 2 mL 25%
) = S AL B- B, 7E 60°C T #REL 20 min, 247,
A 1 mL ISk, 4 2 min, A 1 mL M FI44k4n

W, FREESYE, W 1 uL EEAHU L.

1.3.6 #IELH I oM FIF SPSS 19.0 #4143 i3
BIEHATE 0T, ANOVA #E£575 25531, Ducan 7
T2 E L, Brh W2 R AIAE P=0.05 YK
SRS s B I BT I (PCA) T SIMCA 14.1
SIHTER]; B H R TR iR KA Origin 8.6 7EI&l; oAt
IR ZE IR A Y E R 1 2% (MeantSD, n=3)3K/5R .

2 HERE5HW

21 ARFHEKBHEZEZAERILENBEMKE
RN E W E

AN TR S 58 7K 8 A2 8 T 1Y 4% T B R A 4R A
ST ESR LR 1, RWVE T 5w, A% (33.08+
0.31)%, WERE K (37.65+£1.09)% , A FIME B ) i ] &
KA 11y MEEE BT AR - M NS
LR 302 1 MR B o MEREEE R AL
SRR N 2 1 2 1, BIRCAKRE DR A3 4T I ki
AT IR N [1/2(2/3 T 8 158 1R 0 AR i M o+ 1/3 BB 0
WA S P )+ 1/2(1/2 0 R 0 R TR R SR P - 1/2
B R JE PR D))o

®1 TEFEKSHEFEESATRBAELMBTEER

Tab.1 Edible part index and total edible rate of E. sinensis in different regions

%% Male crab

%% Female crab

H B R -
Item Yangcheng  Gucheng Tai Lake
Lake Lake !

Xinghua

IoF1 & 80 Il 5 781
Yangcheng Gucheng
Lake Lake

KM XAk
Tai Lake Xinghua

T R85
Crab meat
Index/%

LSRR
Crab paste
index/%

VISR - - -
Crab yolk
index/%

B ER
Total edible
rate/%

8.30+£0.34*  8.74%+0.99"

21.00£0.50* 23.10£0.29° 23.3440.83° 20.41£0.42* 17.93£0.51 18.05+0.79" 19.08+0.27* 19.37+0.70°

9.74+0.53* 10.43+0.68" - - - -

17.8541.25% 14.74+0.73* 18.28+0.82" 18.32+0.26°

29.30+0.46° 31.8440.73% 33.0840.31° 30.8340.25%° 34.1140.84* 32.79+0.59* 37.65+£1.09" 37.40+0.46°

T — MR BE AT AT AR AR A (R AN [ P ) AR ) R 2 22 5 35 (P<0.05)

Note: —: Crabs of this gender do not have this edible part index; in the same row, the different superscript letters indicate

significant differences in different gender of E. sinensis (P<0.05)

22 AEFEKBHEFEERFENLLRIT
HLF T 5 A AR A (X B 5, 2020),

ARAG T AN R A 38 e 20 8 T AN ) ] £ 0 R T

B RS SN, IR IR IE (A D B

VT T S ) A T A O e 7 P S s T A
2 ARk, T L %Ak P T A S R i 7 A
TR . P B R, (HEE X 2 P
(T PR AL . Wang 25(2016) HLE BT AN SR 1% | [THE
BRI S IR B, BHVE BB B R FAA W ST
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Fig.1

AN [ IR B K 35 A 2 2 B i v L A A A

Rader chart analysis by electronic tongue for edible parts of E. sinensis in different regions

a: MEMEMEDY; b MEEAED; o BE; 4 B, o BEV AN

a: Male crab meat; b: Female crab meat; c: Crab paste; d: Crab yolk; e: Whole edible parts
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P TR NS I
—3,

I 2 AT, PCL Al PC2 1Y B Z 5tk R
T 85%, fBHC e SRR 5l A 3 (5 B (Wang et al,

5 FL 7 7 ) R R i R 2 R

[ K S L R A 25 52
ANTR] = H R T AE AR A o

23 ARFEKBHEAZEHREIRERNERZ

TR L BERR . R TR X5

2018).. P30 1AL BBV . VIR % 0 HEL R

FERRARIL ,  BHVE 10 | 15130 8 IR R A S B
MACHE | ORI ANGELR | SR G, XA

HEAEME ) Male crab meat. M1 (PCA-X)

Ala.

MERESE N Female crab meat. M1 (PCA-X)

H1 e 2 A& 3 AT 1, 4 FhoAS [F] B2 1) FAA ZH AL
Gly. Arg 1 Pro &%, (HANR]K U 1) 2

X A b <
© t(corr)[2] 10k © t(corn)[2]
E ste-astringency #E E 05
= = Uor YL YD YL 3 860k Umami
§ g AR
= = 0 =
x x Rk Sﬁknesgﬂ XH3
e — GL_1 QOO GL_3 = . L GL, R Bitferness
§ 0.5 <& § 05F  pammmd
k=4 k=
-1.0+ -1.0r
-1.5 — ! L > -1.5 — L — >
-1.5 -1.0 -0.5 0 0.5 1.0 -1.5 -1.0 -0.5 0 0 5 1.0
p(comn)[1], t(corn)[1] p(corr)[1], t(corr)[1]
R2X[1]=0.77 R2X[2]=0.17 SIMCA 14.1-2021/1/7 23:33:19 (UTC+8) R2X[1]=0.837 R2X[2] =0.124  SIMCA 14.1-2021/1/8 0:07:28 (UTC+8)
TS5 B Male crab paste.M1 (PCA-X) EESEFE Female crab yolk. M1 (PCA-X)
A (C) X A (d) X
Lo} oteomiAl ol o icom)2]
: [1]Bk (A ftertaste-umami) 1.0
E L 71 E I te-astringency
T 0.5 R, s Bk (Saltiness) > 0.5 a0 1
é © FHBK (Sweetness) é&-(zumm‘) é i £¢Bk Umami
= 0r p bl = 0 X 8
S OLOGE o3 oy e, L YL_1000. © &k (AR et
E-05r - itterness) E-05r XH2Oo'XH 1
2 < L X3
-1 4
-1.01 -1.0r
-1. N Il " 1 " " 1 " 1 L > -1 N | L 1 L s 1 s 1 " >
—51 5 -1.0 -0.5 0 0.5 1.0 —51 5 -1.0 -0.5 0 0.5 1.0

p(corn)[1], t(corn)[1]

p(corn)[1], t(corr)[1]
R2X[1]=0.827 R2X[2]=0.132  SIMCA 14.1-2021/1/8 8:55:57 (UTC+8)

R2X[1] = 0.603 R2X[2] =0.257  SIMCA 14.1-2021/1/8 9:02:52 (UTC+8)
BT Whole edible parts.M1 (PCA-X)

X
© o t(com)[2]
1.0}
E _ i EIBE bi
~~ - rtaste-bitterness
=) 0.5 YL R
E:
= 0
N L
§ -0.5 '
=
-1.0F
13550 —os 0 0.5 0
p(corr)[1], t(corr)[1]
R2X[1]=0.822 R2X[2] =0.159  SIMCA 14.1-2021/1/30 11:34:27 (UTC+8)
Bl 2 R[EIFRFE K e g B M v A i PCA B

Fig.2 Principal component analysis (PCA) plot by electronic tongue for edible parts of E. sinensis in different regions

a: MEREMEDY; b MERRAEPY; o MBE; 4 B e BN
YL: PHEM; GL: [E3#; TL: Kl XH: 24k
a: Male crab meat; b: Female crab meat; c: Crab paste; d: Crab yolk; e: Whole edible parts
YL: Yangcheng Lake; GL: Gucheng Lake; TL: Tai Lake; XH: Xinghua
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R FAA SHAAE—EMZET . B FAA £ 5 Ff
(Ser, Ala, Gly, Thr, Pro), TEFHVEMIMEMER | BEHT
TRV k) B B v 3 iR e 5 SRR FAA A 2 Fl(Asp.
Glu), TEA I MR A Ry (123.76+6.72) mg/100 g,
2 T A 3 A KU 5 52 (P<0.05), %4k, Kbl
ST P O g o DA R L A AN R S R
AIEERAL, R PHE B ER FAA SRS,
(676.65+1.30) mg/100 g, i K8 rp &k FAA &
B, SN(98.06£4.07) mg/100 g,

% 4 F13€ 5 710, AMP. GMP Fl IMP y 3%
() 3 P BRAZATER , X AR AN R 2 AT TTERAE T, BR
F 5B SRR AN, 36 0T 5 H A 5[40 2 & R B
(MSG) . FAA 45)1E[FIFEH, 1 a8 i) XUk () R R 46,
2018), Horfr, AMP Fff i, H MR 2 2k
il AMP &H/NT 100 mg/100 g BF, 7K 7= b S it
Bk, AMP &8 KT 100 mg/100 g iF, 7K i il ik
S A R A ) 55 (MR /N 7R 4, 2020), BER TR AMP 1
WREE R T [ Ak 90 8 A A8 A PR 35K T 100 mg/100 g, 16
FF R PR L B0R A Ay =, A P 8 e 1 18 A 0 S 0 A
T A A s TR R AMP /8T 100 mg/100 g,
FERIER, IfH IMP Il GMP & 55 H 88 5%,
UL AR BRI, SRR, 3 MRS
FITE [ 0000 8 8 o R R B I v A vy, AT 6 LU E
REE SN 4 KUK AT, 3 MR
16K % b i 85 9 (353.44+ 7.83) mg/100 g, IMP [
fité 7= 4= ) HxR I Hx 28 i) SR o, &2 75 K (Hong
et al, 2017), 7EMEE PR T S0k sTBk A RS, Hx
AR, X 0] AR M T R R, AR
LibiIE =

24 AEFEKBALHAEE TAV ER EUC EHE
il

TAV EE F T A0 6 v B — 21 43 1) 2 R 5
JEE A A AU BT R, BV R T ) i L
[FPSE T NN T RIE R RA, 2 TAV>1, fRE XY
JBTRTAE i A S (R RS, 2019). HHER 6 AT,
AN TR 7K S5 8 0 R T M I A B R 25 AR, EEAY
8 A, Hrr, 6 FEIFR(Glu, His, Gly. Arg. Ala,
Lys). 2 Fi#Z1FRR(AMP. GMP), Ala #il Arg i) TAV
(L A 22 DR 5 PR A A, X2k ST RAR K, A
SR His. Lys 2%k, [HOFHEQ016)W5X LI, His
AR RR K KU, (K A R 1Y
FRAE, BB FAA 0 Gly ol dpl sk, By LAYE R 2%
P A8 B T Y DR R IE AN I &

EUC {H R S Wit ik FAA 5 S RAZ R 1Y) b ) 14

BERCRVERT, BRTBE 2 FDRIE & S i SRR SRE .
6 A 7 AlHl, BUC {HAEA[R W] BB & s A7 fE 22
5, KSR IR A 1) EUC {H[(15.2942.58) g MSG/100 g]
2 T HA K R (P<0.05), [HVS MMM D | [H
Wb R | IR BUC (HE . 815 EUC {H H g
BR, EFRNEARETEN AMP, GMP, 1% T4
B B RIARR . DA B R A A EE S HT AN R K
B AR T B, KIS BUC {35 = T Atk
B[(11.62+0.66) g MSG/100 g] (P< 0.05),

25 ARFEKEHESEEFEIEHRM LRSI

AN [FIFRFE K IR AR 9B B () FFA Bt L3R 8, JL
FEFH) FFA A0 FIG 5 2 (SFA) FH FUAZEREI R (C16:0) Al
fifi i R (C18:0),  FA- A1 A1 5 iR (MUFA) H f9 h FiR
(C18:1), Z A Ffg Wi liR (PUFA)H 4 JH R (C18:2) |
T LM R EPA(C20:5) il b TR N MR TR
DHA(C22:6), S1{iiif55(2016)0F 5845 R —% ., A[A]
KUY FFA Gt BA —aEmMESR, 78R b g
BRI A M B O B e, MR SR | BT
oA

e JUHR 5 B 1 = AN T I 77 TR B k2 b
WA RBR (R SO, 2012), AHUFIIERTR & &, L
FH ¥ 1] % 0% 5 (1 265.8 mg/100 g) 1 K i 1 g 3%
(1 861.69 mg/100 )7 iy, HMERE Y& &8 KT i
S I R e N SR E SN

EIEQOINMIF A, FRRTHER(C16:1)7 2 Fl
KR Z A TE B B I IE A O R, B ol B3R,
IoH 5 T 8 i i, UM [N | B L %Ak
T 5 vl ] S A > O T > P VB T >R, H
AN TR) S5 B 7K Sk 1] 5 i 25 5 35 (P<0.05), #4537 B /K Ik
W, PHVEH . REIGH . KRG Cle:1 e, Mt
{UMN FFA i BETEAN AT HH 0901 5 8 (P V8 0800 (1 308
KD F &, 5K SE(2007) Ho e A1 1
Bl dauidl . BSGHAOR . KITEPA B R FAA &
L, A9 AR B AR g R B R S —

w

&g

L b, R T R v 5 IOV A R [ )
TEWR G AT, AT 0 2 A 8 7 R A B AR AT o R
FRAEJE PHE I B o il Hl & PCA Zrdr 5l
WRJE AN DG, EL7EME N | M R T R o h
R FAA S ¥t iSRS iEHE A ARSE A [ AT
LB S, AR S A T R A R FAA | AR
P HMR(AMP. IMP. GMP). EUC {H¥fxm; 1EEIf
BRGRTIR 7T, 1A IR 5 A0 B VR A . R L K
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Analysis of Flavor Compounds of Chinese Mitten Crabs
(Eriocheir sinensis) from Different Regions
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(1. School of Food Science and Technology, Jiangnan University, Wuxi, Jiangsu 214122, China;
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Abstract This study aimed to compare the edible yield and flavor characteristics of Chinese mitten
crabs (Eriocheir sinensis) from four regions in Jiangsu Province, China, to provide a theoretical basis and
guidance for understanding consumer preference. For this, representative authentic Chinese mitten crabs
from Yangcheng Lake, Gucheng Lake, Tai Lake, and Xinghua were used. The edible yield, flavor profiles,
free amino acids, flavor nucleotides, and free fatty acids were measured, and the degree of flavor was
evaluated using the taste activity value and equivalent umami concentration (EUC). The results showed
that Tai Lake crabs had the highest edible yield [(33.08+0.31)% in male crabs, (37.65+1.09)% in females].
Yangcheng Lake and Gucheng Lake crabs had similar flavor profiles, as did Tai Lake and Xinghua crabs;
however, Yangcheng Lake and Gucheng Lake crabs were sweeter, whereas Tai Lake and Xinghua crabs
had a better umami flavor, although their bitterness and astringency were also high. Yangcheng Lake crabs
had the highest sweet amino acid content in whole edible parts, male crab meat, female crab meat, and
crab yolk: (676.65+1.30) mg/100 g, (899.00+2.88) mg/100 g, (950.34+4.78) mg/100 g, and (309.86+
0.73) mg/100 g, respectively. Whole edible parts and male crab meat from Tai Lake crabs had the highest
umami amino acid content [(98.06+4.07) mg/100 g and (123.76+6.72) mg/100 g, respectively] and the
highest EUC values [(11.62+0.66) g MSG/100 g and (15.29+2.58) g MSG/100 g, respectively]. Finally,
total free fatty acids in Yangcheng Lake, Gucheng Lake, and Tai Lake crabs were higher than those in
Xinghua crabs. In conclusion, the results indicate differences in the edible yield and flavor of Chinese
mitten crabs from different locations. Overall, Yangcheng Lake crabs had the most prominent sweet flavor.
Tai Lake crabs had the highest edible yield and their flavor profiles included a marked degree of umami;
however, they also had a bitter flavor. Umami flavor was present in female crab meat and crab yolk from
Yangcheng Lake and Gucheng Lake, in addition to male crab meat and crab paste of Tai Lake and Xinghua.
Key words Chinese mitten crab; Different regions; Edible yield; Taste profile; Free amino acids;
Flavor nucleotides; Free fatty acids
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