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Aji-no-susu, a type of narezushi, is a traditional Japanese lacto-fermented food prepared with Japanese horse mackerel (Trachurus

japonicus) and cooked rice. One of the typical features of aji-no-susu is its unique smell. We therefore analyzed volatile compounds in the

headspace gas of four aji-no-susu products fermented for 1.5, 4, 8 or 12 months by GC/MS. The quantity and variety of volatile

compounds in the fish portion were larger than those in the rice portion. In the fish portion, the main volatile compounds were acetic acid

and 1-penten-3-ol. However, considering the human threshold, some aldehydes - such as 3-methylbutanal (almond-like), pentanal (green-

like) and 1-octen-3-ol (mushroom-like) - could be considered typical odor compounds in aji-no-susu.

Keywords : fermented food, aji-no-susu, volatile compound, GC/MS
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15 4 8 12
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0 2283 0 1484 0 1144 0 1973
Butanal t 21 t 110 t 102 t 216
3-Methyl butanal t 276 295 t 207 t 464
Pentanal t 574 t 133 t 290 t 163
2,3-Pentadione t 209 t 155 t 103 t 136
Hexanal - 607 t 481 t 443 - 372
trans-2-Pentenal - 213 t 310 t t - 295
Heptanal - 18 t t t t t t
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1565 4552 2991 6402 2160 5341 5744 10131
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1,8-Cineole - - - - - 440
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1-Pentanol t 467 198 211 115 204 t 158
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535 1219 33 1257 0 0 129 1874
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a-Pinene t 209 - - - t 655
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3-Methylbutanal 224 21 21 20 23 2, u)
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2,3-Pentadione 513 16 15 13 14 B
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Acetic acid 145 10 14 12 15 10 15 14 17 “
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2-Methylpropanoic acid 195 10 12 “
Butanoic acid 389 15 22 25 ¥
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1,8-Cineole 162 14 2
3-Methyl-1-butanol 47 05 09 07 08 04 05 09 11 m
1-Pentanol 468 00 04 03 06 04 05
1-Hexanol 37 04 07 05
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Ethyl acetate 2630 07 03 06 05 13 05
n-Propyl acetate 575 06 01 06
Ethyl butyrate 229 13 1
a-Pinene 692 05 00
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