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GC-MS Analysis of Fruit Aroma Components of Two Apricot Cultivars

Chen Meixia, Chen Xuesen ~, and Feng Baochun

( Pomology Biological L aboratory, Shandong Agricultural University, Tai'an 271018, China)

Abstract : This current study focuses on the aroma components which present in two different apricot
cultivarsfruit at the commercia ripe stage. The fruit was sampled by steam digtillation-extraction. The con-
centrated extracts were analyzed by capillary gas chromatography- mass pectrometry. A tota of 74 compounds
were identified in Xinshiji , representing 73. 604 % of the tota peak area and 72 compounds in Hongfeng,

representing 44. 677 %. Alohols, adehydes, lactones,

ketones were the mgor congituents in the two

extracts. The common congtituents included ionone, hexana , hexanol , hexena , hexenol , lactones, tempenic
aoohols, etc, which are mgor contributorsto apricot aroma, but their contents are different in two cultivars.
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Table 1 Main aroma compounds in apricot fruit identified by GCMS
Reative content ( %) ( /
Component —Z ) Qontert retio
Xinshiji Hongfeng (Xinshiji/ Hongeng)
Ketones
B- Betarionone 0.325 0.1 1.91
(B-3(1,3 )-2 .4 4 -2 -1- 0.132 — —
2-cyclohexernr1-one ,3- (1 ,3-butadienyl)-2 ,4 ,4-trimethyl- , (E)-
(B)-3 (2 )-2 .4 .4 -2 -1- 0. 209 — —
2-cyclohexernr1-one ,3- (2-butenyl)-2 ,4 4-trimethyl- , (E)-
1-(2,3.,6- ) 2- 2-butanone ,1- (2 ,3 ,6-trimethylphenyl) - —_ 0.217 —_
3 B- 3-oxo- betarionone 0. 547 0.174 1.85
3 (3 -1- )-2.4 .4 -2 -1- 0.743 — —
2-cycdlohexenr1-one ,3- (3-hydroxy-1-butenyl)-2 ,4 ,4-trimethyl-
Alcohols
(B)-2 -1- 2-hexerl-al ,(E)- 1.379 0.131 6.21
2 -1- 1- Hexanol ,2-ethyl- 0.918 0.31 1.04
Lindool oxide 0. 363 0.281 0.76
3,7 -1,5,7 -3 1,5,7-octatrien3-ol ,3,7-dimethyl- 0. 169 0. 026 3.80
Linaool 3.919 1.017 2.27
2.6- - Cydohexanal ,2 ,6-dimethyl- — 0.042 —
o -4(1- )>-3 -+ 3cydohexertd I nethy-4 (I methylethyl)- 0.024 0.023 0.62
2 -6 -7 -2 T7-octen-2-0l ,2- methyl-6-methylene 0. 656 0.438 0.88
B- [3-terpineol 0. 267 0.184 0.85
Oci menol 3.062 1.812 0.99
& -k (r )-2 -+ 2cydohexen-d 4 methy-1- (: methyiethyl)- — 0.122 —
5 -2-(1- ) Cydohexanol ,5-methyl-2- (1-methylethyl) - 0. 294 — —
a- a-terpineol 10. 522 4. 808 1.29
y- Y -terpineol 0.41 0. 268 0.90
Nerol 1. 454 — —
Geraniol 3.857 — —
3,7 -1.66 -3 1 ,6octadien3ol ,3,7-dimethyl- — 0.77 —
4(2,6,60 -2 -1- )-3 -2 0. 287 0. 052 3.24
3 buten-2-ol ,4- (2,6 ,6-trimethyl-2-cyclohexen-1-yl) -
Aldehydes
Hexand 0.291 0.02 8.40
Furfura 0. 039 0. 025 0.93
-2 Trans 2- hexend — 0. 005 —
(B)-2- 2-hexend , (E)- 0.284 0.076 2.19
Benzeneacetd dehyde 0. 908 — —
o 4 -2 -1- 2-cyclohexene-1-acetd dehyde ¢t ,4-dimethyl- 0.21 0.078 1.58
L actones
y- Y -hexdactone 0.127 0.015 4.88
y- Y -decdactone 3.842 0.253 8.92
5- &-decdactone 0.781 — —
Y- Y -dodecdactone 0.949 — —

M Note? — not found or not exist.
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