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Fig 1 GCM S total ion chromatogran of aroma components in cider
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Tablel GC-M S analysisof aroma components in cider
. / /0/ / /%
No gr A roma component Prot;) Fomula M u R;grllatltelxte
1 137 2-  -1-  2M ethyl- 1-butanol 64 CsH 10 88 48 19
2 183 2,3 2, 3-Butanediol 54 CH102 <) 13 19
3 192 2,3 ( ) 2, 3Butanediol 59 CH102 % 4 06
4 2 02 Ethyl acetate 68 CaH102 88 108
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1 Continued Table 1

0,

No min/ A roma component Pr{)Ot/: Fomula M /u Relat/i\foe

RT content
5 212 2- - Propanoic acid, 2-hydroxy-, ethylester 82 CsH103 118 Q 55
6 241 Ethyl chloroacetate 53 C4H0OLCI 1224 Q12
7 255 1- Propylalcohol 47 CsH«O 60 Q 16
8 2 82 3- 3-Fluraom ethanol 61 CsHde2 98 197
9 3 05 2- 24V ethyl-butanoic acid 65 CsH102 102 Q 45
10 314 -3- -1- 1-Butanol-3-methyl-acetate 73 C7H102 130 Q 28
11 3 58 1-Butanol 56 C4aH 10 74 Q 07
12 364 Hexanoic acid, ethylester 49 CsH160 2 144 Q 37
13 388 Butyrolactone 76 CsH2 86 Q 38
14 43 Butanoic acid, diethylester 65 CsH104 174 Q 05
15 48 1, 3- 1, 3-Propanediol, diacetate 65 CH104 160 Q 34
16 52 3- - 3M ethylthio-1-propanol 97 CsH10S 106 Q 17
17 5 56 Octanoic acid, ethylester 75 CioH 2002 172 Q 43
18 573 A cetic acid 70 CHO?2 60 Q 04
19 6 19 3- -2- 3-Hydroxy-2-butanone 76 CsH&O2 88 Q 02
20 6 31 U nknown Q 02
21 6 38 Hexanoic acid 67 CeH 1202 116 Q 88
22 6 76 U nknown 104
23 7 05 g'(%;) _”un;:(;ne 32 )- 2, 5D menthyl-4-hydroxy- 89 CeHOs 127 a 03
24 7 22 U nknow n Q 02
25 7. 69 D imethyl acetamide 76 CsHLON 87 Q 03
26 7 74 2- - 2-Hydroxy-butanedioic acid diethy| ester 78 CgH1405 190 Q 04
27 7. 85 Benzene ethanol 86 CeH 10 122 12 61
28 841 czl’ilf);drox;?éiethy|-4;1§-Pyran-jl-or;e 23Dyt o CoHeO4 144 Q13
29 9 32 Ethyl hydrogensuccinate 93 CeH 1004 146 4 29
30 9 85 Benzothiazole 57 CHMNS 137 Q 19
31 10 09 5- -2- 5-HydroxymenthyI-2-furancarboxaldehyde, 82 CeHeO3 126 Q 39
32 10 23 Butenoic acid 65 CsHO2 86 Q 55
33 10 35 U nknow n Q 22
34 10 39 -2- A cetic acid, 2-pheny| ethylester 60 Ci0H1002 165 Q23
35 10 6 2,3 2, 3-Octanediol 96 CeH 102 146 Q 55
36 11 11 Octanoic acid 82 CgH1602 144 Q 06
37 12 09 Butanedioic acid diethy| ester 56 CeH1402 174 Q 10
38 12 41 D ecanoic acid 76 CioH 2002 172 105
39 12 67 Ethyl decanoate 87 C12H 2802 200 Q12
40 13 4 4- 4-Hydroxy-benzene ethanol 89 CeH 1002 138 Q 96
41 16 03 Hexanol 58 CeH 10 102 Q 16
42 16 55 -2- Benzoic acid, 2-ethyl, hexylester 75 CisH 2102 233 Q 05
43 18 06 Palm itoleic acid 59 CisH 302 256 Q 08
44 21 14 Ethyl palmitoate 91 CisHz2 284 1 84
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A nalysis of aromatic components in cider by gas
chromatography-mass sgpectrometry

PENG Bang-zhu,Y UE Tian-1i,Y UAN Y a-hong,W ANG Y un-yang, GAO Zhen-peng
(College d Food Science and Engineering,N orthw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: The aroma components of cider w ere extracted by solvent extract and analyzed by GCM S
T he relative contents of 44 componentsw ere got, and 40 of then were identified, taking up 98 7% of the
total peak areas Higher alcohols in themain aroma componentsw ith higher relative content in cider includ-
ed 1-Butanol, 2methyl- (48 19%), 2, 3-Butanediol (13 19%+ 4 06%),Benzene ethanol (12 61%), 3-Flu-
ranm ethanol (1 97%), Benzene ethanol, 4-hydroxy- (Q 96%) and 2, 3-Octanediol (Q 55%). Esters in-
cluded Ethyl hydrogensuccinate (4 29%), Ethyl paimitoate(1 84%),0Octanoic acid, ethy! ester (Q 43%),
Hexanoic acid, ethylester (Q 37%), acetic acid, 2-phenylethylester (Q 23% ), Ethy| decanoate (Q 12%) and
Ethyl acetate (1 08%). Fatty acids consisted of D ecanoic acid (1 05%),Butenoic acid (Q 55%) and Hex-
anoic acid (Q 88%). The resultspresent the smilarities and differencesw ith other studies T he experiment
alo show ed higher contents of 1-Butanol, 2methyl-and Ethyl hydrogensuccinate in aroma components of
cider.
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