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Tablel GC/ MSanalysis d aroma components o kiwifruit fruit after harves
Relative content ( %) Molecuar Molecular
No. Qomponent name 81 82 9 6 formla  weight
1 Butaroic acid , ethyl eder 0.72 GeHpO, 116
2 2- 2-Butend 11.10 C4HsO 70
3 2- 1-Butarol , 2-methyi- 7.48 CHO 88
4 3- -2- 3 Penten-2-0l 2.02 GsHyO 86
5 (E) - 2- 2Buterd , (E)- 2.57 2.52 C4HsO 70
6 Hexand 257 3.04 CsH1O 100
7 2- 2-Hexend *ox 2.90 GeHyO 98
8 3- -2- 2-Butarone, 3 hydroxy- 1.52 C4HgO2 83
9 (E) -1- -2- 2-Buene, I-methoxy-, (E)- 0.13 0.02 CsHiO 86
10 3- -1,5- 1, 5 Pentanediol , 3-methyl 1.37 CsH4O2 118
11 (E) - 2- 2 Hexerd , (E)- 19.03 12.99 3.70 CsHi00 98
12 (E) - 2- 2heptend , (E)- 4.69 6.30 2.32 CG/HO 112
13 1- Hexarol 2.38 GHiO 102
14 (Z2)-2- 2hepterd , (Z)- 2.67 GHO 112
15 (E) - 2- 2Hexerr1-aol , (E)- 1.68 0.9 2.03 GCgHpO 100
16 2- -3- 3Perterr1-0l , 2-methyl- 1.06 CsH1O 100
17 (Unidentified) 3.65
18 (E, E)-2,4- 2, 4 Hepadend , (E, E)- 6.22 4.98 9.35 0.10 C/HiO 110
19 (E\E) -2, 4- 2, &Heptadend , (E, E)- 0.32 0.68 1.89 C7Hi00 110
20 2- 2-Octerr1-ol 1.06 CgH160 128
21 (E) - 2- 2Decend , (E)- 3.81 2.00 CpoHisO 154
22 (z) - 2- 2Decend , (Z)- 4.26 CipoHisO 154
23 4- 4 Penterr 1-ol 0.19 CsHi00 86
24 2, 4- 2, & Dodecadiend 1.18 CpHxO 180
25 3- Butaroic acid, 3-hydroxy- , ethyl eger 4.97 CeHiO3 132
% 5- 2- 2 Hexarol , 5methyl- 0.03 GHiO 116
27 8- -1, 8- 1, 8Nonanediol , 8 methyl- 0.12 CyoHzO, 174
28 2- 2 Heptarol 0.02 CG/HiO 116
29 Butaroic acid 0.31 C4HgO 88
30 -2(3H) - 2 (3H) -Furarone, dihydro- 2.33 C4HeO, 86
31 Berwic adid , ethyl eder 0.90 CoHiO; 150
R 2- - 3- 3 Heptene, 2-methyl- 0.64 CgHig 112
33 5- - Hexampic acid, 50x0- , ethyl eger 0.20 GgHuOs 158
4 2- -1-  2Cydohexenrl-one 0.47 CsHgO 9%
35 (E, E)-2,4- 2, &Decadend , (E, E)- 0.57 1.61 1.28 CypHO 152
36 -3,5- - 2(3H) 0.39 GeHiO, 114
2 (3H)-Furarone, dihydro-3, 5-dimethyi-
37 2- -2- 2- 0.07 GHi03 144
2-Properoic acid, 2methyl- , 2 hydroxy-propyl ester
38 2,4- 2, 4Decadiend 4.47 4,50 2.35 CypHisO 152
39 ( ) Benzyl doohol 4.93 0.03 CG/HgO 108
40 1, 3- 1, 3Cyclooctadiene 6.30 CgHp 108
41 1, 4- - Cyclohexane, 1, 4 dimethyl- 0.91 CgHis 112
42 5- -2-(1- ) - 3.11 CipoH1sO 152

Cyclohexarone, 5 methyi-2 - (1-methylethylidene)
43 (2) -2- -4- 2-Nonerr4-yne, (Z)- 4.85 CoHia 122
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1
Relative content ( %) Molecuar Molecular
No.  Componert name 81 82 9 6 formla  weight
4 6- -2- 2 Heptarone ,6-methyl- 1.00 CeHiO 128
4 (E,E)-1,3,6- 1, 3, 6Ocariene, (E, E)- 2.47 0.05 GgHp 108
46 Farnexl 0.60 CisHxO 222
47 2, 6- -4- 4 Heptarone, 2, 6-dimethyl- 0.18 CoH150 142
8 2- Cydohexarone, 2-methyl- 0.23 CHO 112
49 4- 4 - Heptend 0.63 CH1O 112
50 Phenylethyl aoohol 1.47 GHiO 122
51 (B - -3- Butaroic acid, 3-hexenyl eger, (E)- 0.06 CypHigO, 170
52 23c Thieo 23c pyridne 0.02 G/HsNS 135
53 5- 5-Nonarone 0.10 GyHis0 142
54 1,5- -7- [4, 1, 0] 1.69 GHiO 126
7-Oxabicyclo [4, 1, O] heptane, 1, Sdimethyl
55 Octaroic acid 0.87 6.19 GgHiO» 144
56 1,4- 1, 4Dimethyl-1-cycohexene 0.57 CgHua 110
57 4- -5- -1 - 1H Imidamole ,4 methyl-5-nitro 0.20 C4HsON3 127
58 2,5,5- -1,6- 1.00 CioHis 138
1, 6 Heptadiene, 2, 5, Strimethyl-
59 (3- -4- ) Vanillin 0.48 CgHgO3 152
60 -6- Hydroxy-6-cytosne 11.14 0.31 CaHsON3 127
61 3- -4- -1 - -2,5- 1.16 C/HON 139
1HPyrrole-2, 5done, 3-ethyl-4methyl-
62 4- - Pentaroic acid, 4-oxo- 1.18 GsHgO3 116
63 2, 3- Thiophere, 2, 3-dihydio- 1.21 C4HeS 86
64 124- () - 1,2 4 Trihydroxy-p-menthane 4.35 CypHxOs 188
65 ( ) Dodecaroic acid 0.12 CpHxO, 200
66 3, 4- - 8- -3- -1 -2- -1- 1.37 CypHiOs 178
1H2-Bermpyran-1-one ,3 4 d hydro-8 hydroxy-3- methyi- ,
67 1, 2- - -2- 2.13 CyHx04 278
1,2 Benzenedicarboxylic acid ,butyl-2-methylpropyl eger
68 ( ) Tetradecaroic acid 1.92 CyuHx0, 228
69 1,2- (2- ) 3.29 CyHiOs 282
1, 2 Berzenedicarboxylic acid, bis (2methoxethyl ) eder
70 1- -5- -1 - 1H Imidamle ,1- methyl-5 nitro- 1.31 C4HsON3z 127
71 ( ) Hexadecanoic acid 23.30 14.56 3.45 22.02 CisHz0, 256
72 ( ) Hexadecaroic acid 5.47
73 2- 2- Hexadecarol 3.56 CisHzO 242
74 (z,E)-4,8, 12- -3,7,11- 10.67 Ci7Hx0, 264
3 7 11-Tidecariervicadd 4 8 12-trimethyl- methyl edter ,(Z,B)-
7B 2- 2- (2- ) - Bharol , 3.69 CipoH204 206
2 2 (2butoxyethoxy) ethoxy
76 ( ) Octadecaroic acid 3.05 CigHzxO, 284
7 (9- ) Oeic acid 6.55 6.01 CigHyO, 282
8 (z,z)-9, 12- 9, 12-Octadecadiervic acid, (Z, Z)- 2.03 4.41 CigHzO, 280
79 (z,z,2)-9, 12, 15- 3.04 16.03 12.06 CioHzx0O, 292
9, 12, 15 Octadecdrienoic acid , methyl eter (Z, Z, Z)-
80 11, 14, 17- 2.39 CxHxO, 320
11, 14, 17 Boostriemic acid , methyl eder
Totd 88.86 99.08 88.38 96.08
* 81: 82 9: 6: R §

* 81: hard, 82:edible,9: overmature’ Kuimi’ fruit ,6:edible’ Zaoxian’ fruit; * * :Rdative unidentified content due to the
pesk vaue near to No. 11.
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The Changes of Aroma Components in Kiwifruit after Harvest

Tu Zhengshun' , Li Hua® , Wang hua® , Li Kechang? , and Lu Jidan®
¢ College & Endogy, Northwest Sci- Tech University d Agriculture and Forestry, Yangling 712100; 2Guangzhou Ingtitute
d Geochemistry, Guangzhou 510640)

Abdract : During hard , edible and overmature periods of kiwifruit var. Kuimi’ , and edible
period of var.' Zeoxian' dter harveg , the aroma components in the pulp were extracted by lvent ex-
traction and then 80 peaks were separated and 77 conponents were identified by the andyss of gas
chromatography/ mass gectrometry. The identified congituents represented 92. 10 % of the total peak
area. Fom hard to edible period of fruit var.* Kuimi’ , the aroma conponents showed a tendency that
higher saturated faity acids, adehyde and doohol of G - C;, and oldine reduceds and higher unsatu-
rated eders and cyclone increased furthernmmore , from edible to overmature period , higher saturated fatty
acids degraded into other condituents, the inportant characterigic components such as farneol and
vanillin disgppeared and a cohol increased obvioudy. Thus, production of conponentswith undesrable
flavor was the remarkable characteridic of overmeture fruit.
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