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Tablel GCAM S analysisof aroma componentsof kiw ifruit fruit after harvest
/min /%
Ret time Relative content PR I/U
olecular olecular
No o . Component name . ) fomula  weight
Kuimi Zaoxian Kumi Zaoxian
1 3 069 3- -2- 3-Penten-2-ol 2 02 CsH 100 86
2 2 064 (E)-2- 2-Butenal, (E) 2 52 CHO 70
3 2 238 Hexanal 304 CeH 120 100
4 4 108 4 277 2- 2-Hexenal * 2 90 CeH 100 98
5 5 142 3- -2- 2-Butanone, 3-hydroxy- 152 CH2 88
6 6 007 (E)-1- -2- 2Butene, I methoxy-, (E) - Q 02 CsH 10 86
7 4 302 (E)-2- 2-Hexenal, (E)- 12 99 CeH 100 98
8 6 418 (E)-2- 2-Heptenal, (E)- 2 32 CH10 112
9 6 689 1-H exanol 2 38 CeH 10 102
10 6 486 (2)-2- 2-Heptenal, (2)- 2 67 CH10 112
11 7 885 7 798 (E)-2- 2-Hexen-l-ol, (E)- Q 95 2 03 CeH 120 100
12 8 780 U nidentified 3 65
13 9 344 9 371 (E,E)-2, 4~ 2, 4Hepadienal, (E, E)- 4 98 Q 10 CH10 110
14 10 060 (E,E)-2, 4- 2, 4Heptadienal, (E,E)-" " Q 68 CH10 110
15 13 285 (E)-2- 2-Decenal, (E) - 2 00 Ci0H 180 154
16 10 105 3~ Butanoic acid, 3-hydroxy-, ethy| ester 4 97 CeH103 132
17 1Q 577 5- 2- 2-Hexanol, 5methyl- Q 03 C7H 160 116
18 10 962 8- -1, 8- 1, 8N onanediol, 8methyl- Q12 Ci0H 2202 174
19 11 372 2- 2-Heptanol Q 02 C7H 10 116
20 12 211 Butanoic acid Q31 CH&2 88
21 12 386 -2(3H)- 2(3H) -Furanone, dihydro- 2 33 CHe2 86
22 13 338 Benzoic acid, ethy| ester Q 90 CoH 102 150
23 13 784 2- -3- 3-Heptene, 2methyl- Q 64 CsH1s 112
24 14 527 5 - H exanoic acid, 5-oxo-, ethy!| ester Q20 CsH13 158
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1 Continued table 1

25 13 940 2- -1-  2-Cyclohexen-1-one Q 47 CeHeO 96

26 15 530 15 488  (E,E)-2,4- 2, 4Decadienal, (E, E)- Q 57 128 CioH 160 152

-3, 5 -2(3H) 2(3H) -Furanone, dihy-

27 18759 4103 S-dmethyl- Q39  CeHiuD2 114
2- -2- 2- 2-Propenoic acid, 2-

28 15 934 methyl-, 2-hydroxy-propy! ester Q o7 CH103 144

29 16 379 2, 4- 2, 4Decadienal 2 35 C10H 180 152

30 17 000 ( ) Benzy! alcohol a 03 CHLO 108
5 -2-(1- )- Cyclohexanone, 5-

sl 16 448 methyl-2- (1methylethy lidene) 3l CroHud 152

32 17. 400 17 384  (E,E)-1, 3, 6- 1, 3, 6-0ctatriene, (E, E)- 2 47 Q 05 CsH12 108

33 18 475 Farnesol Q 60 CisH 260 222

34 18 772 2, 6- -4- 4-Heptanone, 2, 6-dimethy| Q18 CoH 180 142

35 19 297 2- Cyclohexanone, 2-methyl- Q23 C7H 10 112

36 19 629 4- 4-Heptenal Q 63 CH10 112

37 17. 603 Phenylethyl alcohol 147 CgH 10 122

38 18 450 (E)- -3- Butanoic acid, 3-hexeny!| ester, (E) - Q 06 CiH1802 170

39 18 608 [2-3-c] Thieno[ 2-3-c]pyridine a 02 C/HNS 135

40 18 712 5 5N onanone Q 10 CoH 10 142
1,5 -7- [4,1,0] 7-Oxabicyclo[ 4,

41 19 551 1" () heptane, 1, 5-dimethy| 169 CeH10 126

42 20 240 20 137 O ctanoic acid Q 87 6 19 CgH 1602 144

43 20 494 1, 4- 1, 4D methyl-I-cyclohexene Q 57 CeH1a 110

24 24 950 fr-o -5- -1 - 1H-midazole, 4-methyl-5-ni- Q 20 CHON3 127
2, 5, 5 -1, 6- 1, 6-Heptadiene, 2, 5, 5-

45 25 501 trimethyl- 1 00 CioH 18 138

46 27. 965 (3 -4- ) V anillin Q 48 CgH&3 152

47 30 001 -6- Hydroxy-6-cytosine 11 14 CHLONs 127
3- -4- -1 - -2, 5- 1H-Pyrrole-2, 5-

48 23 387 dione, 3-ethyl-4-methyl 116 CHLON 139

49 24 217 4- - Pentanoic acid, 4-oxo- 118 CsH&3 116

50 24 401 2, 3- Thiophene, 2, 3-dihydro- 121 CsH6S 86

51 aager 2% -C ) 12 4 Trihydroxy-pmen- 435 CuH«a03 188

52 26 716 ( ) Dodecanoic acid Q 12 C12H 2402 200
3, 4- -8- -3- -1 -2 -1-  14-2-

53 26 839 Benzopyran-l-one, 3, 4-dihydro-8-hydroxy-3-methyl-, 137 CuH 1D 178
1, 2- - -2- 1, 2-Benzenedicar-

54 2r 721 boxylic acid, butyl-2-methylpropy| ester- 213 CaHz04 218

55 29 618 ( ) Tetradecanoic acid 192 C1H 2602 228
1, 2- (2- ) 1, 2-Benzenedicar-

56 29784 boxylic acid, bis (2-methoxethyl) ester 32 CuH 106 282

57 29950 o > b7 Hrmidamle Tmethyl-Smi 131 CHON: 127

58 32 421 32 353 ( ) Hexadecanoic acid 14 56 22 02  CiH3z02 256

59 32 779 ( ) Hexadecanoic acid” 5 47
(z,E)-4, 8, 12- -3, 7, 11- 3,7,

60 35 698 %l-tri)decatrienoicacid, 4, 8, 12-trmethyl-, methy| ester, 10 67 CiH2602 264
Z,E)-

61 35 201 ( ) Octadecanoic acid 305 CisH3e02 284

62 35 594 (9- ) Oleic acid 6 01 CisH302 282

63 36 451 E%,ZZ))_-Q, 12- 9, 12-Octadecadienoic acid, 44 CisH %02 280
(z,2,2)-9, 12, 15 9, 12, 150 ctadeca-

64 37900 trienoic acid, methyl ester (Z, Z, Z) - 16 03 CuH=02 292
11, 14, 17- 11, 14, 17-eicosatrienoic

65 37. 770 acid, methyl ester 2 39 CaH3ad02 320

/% 99 08 96 08
- % . 4 7 ok ok

Note * M eans the 4th and 7th peak values are smilar, * * meansw ith the sane ingridient, the peak value is similar.
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GC/M S analysisof fruit aroma components of kiw ifruit varieties

TU Zheng-shun’,L | Hua',L | Jia-rui',L | Ke-chang’,L U Jia-lan?
(1 college d Enology,N orthw est Sci-T ech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China;
20rganicA nalytical Center, Guangzhou Institute o Geochenistry, CA'S, Guangzhou 510640, China)

Abstract: In the edible period of two kiw ifruit varieties Kumi' and Zaoxian’, the A roma components
w ere extracted by lvent extraction A coording to the analysisof gas chromatography,/fmass spectrometry,
26 components in’ Kuimi’ fruitw ere identified, they represented 99 08% of the total peak area Themain
componentsw ere higher unsaturated esters, saturated fatty acids, olefine aldehydes, cyclonesn, farnesol and
vanillin, etc; 44 componentsw ere identified in Zaoxian’ fruitsand represented 96 08% of total peak area
They were mainly higher saturated and unsaturated fatty acids and esters, low er fatty acids and esters,
menthanes, olefine aldehydes, etc The common constituents included 2-H exenal; 2-Hexen-1-ol, (E)-; 2, 4-
Hepadienal, (E, E)-; 2, 4Decadienal, (E, E)-; 1, 3, 6Octatriene, (E, E) -; Octanoic acid and H exadecanoic
acid, etc, they formed the characteristic aroma of kiw ifruits, but their relative contents show ed considerable
differences The result indicated the same and different pointsof aroma components betw een kiw ifruit vari-
eties These could be used for identification of kiw ifruit varieties and quality judgement of edible and pro-
cessing products

Key words ki ifruit; fruit; aroma component; gas chromatography/mass gpectrometry
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1 1570 26 463
2 1535 27 440
3 1294 27 440
4 960 29 419
5 950 30 410
6 835 31 406
7 797 32 386
8 794 33 381
9 764 34 373
10 757 34 373
11 742 36 351
12 717 37 345
13 691 38 343
14 687 39 333
15 680 40 318
16 679 41 308
17 619 42 292
18 615 43 287
19 523 44 284
20 504 45 279
21 485 46 274
22 482 47 263
23 476 48 261
24 467 49 257
24 467 50 254




