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1. Supplementary tables 
Table 1 Sensors description and other related information in E-nose

	Sensors
	Description
	Representative compounds
	Response threshold (ml/m3)

	R（1）
	Aromatic
	Toluene
	10

	R（2）
	 Broad range
	NO2
	1

	R（3）
	Aromatic
	benzene
	10

	R（4）
	Hydrogen
	H2
	100

	R（5）
	Arom-aliph
	Propane
	1

	R（6）
	 Broad-methane
	CH4
	100

	R（7）
	Sulphur-organic
	H2S
	1

	R（8）
	Broad-alcohol
	CO
	100

	R（9）
	Sulph-chlor
	H2S
	1

	R（10）
	Methane-aliph
	CH4
	10


Table 2 Basic components of CLs and CBs from Chinese mitten crab (%)

	
	Moisture
	Ash*
	Crude protein*
	Crude lipid*
	Crude chitin*

	CL
	50.60±1.16
	46.52±0.55
	42.37±0.18
	1.26±0.34
	8.01±0.75

	CB
	58.28±0.27
	41.30±0.21
	22.43±2.09
	5.30±0.18
	19.91±0.92


Data are means ± SD;* Dry matter; the crab legs (CLs) and crab bodies (CBs)
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Fig. 1 E-nose patterns: (a) ten sensors response to volatile components from HO of the CLs (b) ten sensors response to volatile components from EHS of the CLs (c) ten sensors response to volatile components from MRS of the CLs (d) ten sensors response to volatile components from HO of the CBs (e) ten sensors response to volatile components from EHS of the CBs (f) ten sensors response to volatile components from MRS of the CBs

