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Analysis of aroma components of ‘Hongbaoshi’sweet
cherry in tow rootstock
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Abstract: [Objective] The aroma components of ‘ Hongbaoshi” sweet cherry of two different root-
stocks were compared,to provide theoretical basis for the production in the rootstock selection. [Method])
The headspace solid-phase micro-extraction coupled with capillarygas chromatography- massspectrometry
(GC-MS) was used for the determination of volatiles in harvested ripe sweet cherry of ¢ Hongbaoshi’ of
two rootstock. [Result] A total of 48 compounds were identified from the samples,alcohols,aldehydes,and
esters were the major constituents. 27compounds were identified in Hongbaoshi (Colt rootstock) , represen-
ting 57. 90% of the total peak area,and 23 kinds were in sole possession for it. The main contents were Al-
cohol, (E)-2-Hexen-1-ol, 3-t-Butyl-oct-6-en-1-ol, Benzyl Alcohol. 25 compounds were identified in Hong-
baoshi (Jisaila rootstock) s representing 62. 65% of the total peak area,and 25 kinds were in sole possession
for it. The main contents were Alcohol, (E)-2-Hexen-1-ol, 3-t-Butyl-oct-6-en-1-ol, Hexyl acetate. [Conclu-
sion] The difference of rootstock on aroma components of sweet cherry was marked. (E)-2-hexen-1-ol;
Hexanal, Hexyl acetate, (E)-Butanoic acid, 2-hexenyl ester, 3-t-Butyl-oct-6-en-1-0l were the characteristic
aroma components of sweet cherry fruit.
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Table 1 GC-MS analysis result of aroma components of ‘ Hongbaoshi’ sweet cherry of two rootstocks
ANy FAXS 2 e/ %
Aroma component Relative content
[UES ES F W
Variety Name Colt Jisaila
23 Alcohols Z. T Alcohol 53. 14 54. 20
(E)2-2%-1-f% (E)-2-Hexen-1-ol 0. 47 1. 60
K HE Benzyl Alcohol 0.37 —
3-S5 T H-6-4-1-¢ B 3-t-Butyl-oct-6-en-1-ol 1.45 1.61
12 B3O B 4073 92 15 L3240 ] o
1-[2-Methyl-3-(methylthio) allyl Jeyclohex-2-enol :
3-F JE-3-T H-1-F¢ 3-Buten-1-ol, 3-methyl- 0.05 —
(1.2, 3- = HUSR-FR Y JE-2- 2 36 H1 R 0.03 -
(1,2,3-Trimethyl-cyclopent-2-enyl) -methanol :
4-F - — b 3-3-H5-1-¢ 4-Methyl-dodec-3-en-1-0l 0.05 -
(5-Z IR b-1- 2 8- BE (5-Ethylcyclopent-1-enyl) methanol 0.16 —
2-H He-6-Pidi-1-FE 2-methyl-6-Hepten-1-ol 0.01 —
3, 4- W B R -2-45-1-% 3,4-Dimethylpent-2-en-1-ol — 0.07
WH[2,2,2, ]-1-2F 8 Bicyclo[ 2. 2. 2]octan-1-ol — 0. 04
5,5- 1 Be-3R & -3-85-1-FF 5. 5-Dimethyl-cyclohex-3-en-1-ol — 0.01
5-F JE-3-0 H-1-FE (Z) 5-methyl-3-Hexen-1-ol — 0.01
filZ Ketones 3-2 H-2-T i 3-Hydroxy-2-Butanone 0.09 —
5-F BE-1-ZK F-5-47-1-F 5-Methyl-1-phenylhex-5-en-1-one 0.04 —
3.4,5- = 3 = S WkM-2-fi 3,4,5-Trimethyldihydrofuran-2-one — 0. 06
2,2- "W }:-3-C.fil 2,2-Dimethyl-3-hexanone — 0. 05
2 Aldehydes O\ % Hexanal 0. 05 —
A-F2 Fe-3-H BT 4-Hydroxy-3-methylbutanal — 0.11
fis % Esters Z TR 25 Hexyl acetate — 2.05
(BE) 4, 1z-2-C.45-1-fif 2-Hexen-1-ol,acetate, (E)- 0. 20 —
TR T Hk BEfiE Carbonic acid, butyl heptyl ester 0.07 —
R T- 2L g Carbonic acid, nonyl propyl ester — 0.02
#H AR Sotolone 0.21 —
S B i — 2 fE Diethyl Phthalate 0. 36 —
HR S 2 FEAEE Oxalic acid,isohexyl propyl ester — 0.02
W S T ET-HE Oxalic acid,isobutyl nonyl ester — 0.04
FR IR O B L+ =iE Oxalic acid, cyclohexylmethyl tridecyl ester 0.17 —
WO R R IA T g Cyclohexanecarboxylic acid, cyclobutyl ester 0.02 —
= H 3 2R T-fif Nonyl pivalate 0.02 —
3-¥2 HL 24 MR I HiE Methyl ester of 3-hydroxydecanoic acid 0.03 —
(E)-TM2-2-c Mg Butanoic acid,2-hexenyl ester, (E)- — 0. 55
Z R —HfiE Dimethyl oxalate — 0.05
K TR-6- 7, H-3-E Benzeneacetic acid, 6-ethyl-3-octyl ester — 0.07
WY 2 © fiE Formic acid, hexyl ester — 1. 64
AR Ll R-2- £ KL 3F Ui Methoxyacetic acid, 2-ethyleyclohexyl ester — 0.07
% R-3-T 4 s Pentanoic acid, 3-butenyl ester - 0.02
FH 4 R i % 2R O i Methoxyacetic acid, cyclohexyl ester — 0.02
& Acids 3-F J-4-48 M0} #R 3-Methyl-4-oxopentanoic acid 0.16 0.10
H 48 LK 2R Acetic acid, methoxyphenyl- — 0.02
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4% 1 Continued table 1
W Wiy AHXT 25 4/ %%
Aroma component Relative content
S EZiS e I
Variety Name Colt Jisaila
H i Others 7 Benzene 0. 29 —
T AL R FE L Butylated Hydroxytoluene 0.17 —
1,3,5- =% 1,3,5-Trimethylbenzene 0.07 —
2-H 3 -7 (2-Methyloctyl) benzene 0.07 —
1-H %:-Z% 1-Methy- Naphthalene 0.08 —
B4 Ocimene 0.07 —

(D)1~ 58 T4 HE-2- T
(Z)-1-Ethoxy-4-methyl-2-pentene

- 0.07

=R R .

Note:“—"means not found or not exist.
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