344 2023, Vol.44, No.14 Syt 4 Py % i

1 b A ) R DR 52 7 o W BUR 0 By

KUK, X W', EIE, AUNEE, ZEU7ih’, 2Rt
(L ER R R 585 TR, Jb5t 100083; 2.0U 1SN A R AR, P ES 6113305
AW EPRRE R, bRt 1022060

i % DU KB E R HENRIT SIS 5, M T00 - DR A B - =R € 1 - 1 B0k FH B AR AN =3 PR 0 M 1 o
HAFAEE A, S & AR TR 7R A, SRFT A e A2 B R A R 45 R EoR, TR MR,
B-RAENG . 3-F3E-T R L5 A AN L DY )IK XK M) EERHMER M Con CARAL B ILRHIE
YEEEWI, CREF IS NEREITER TR R R, HCMCRE WIS A IR K. [UREEHE
M SRS A TR R B SRR, RS AHT I PR K B CR IR & B G RI N 32, B NS &5 28 DR R
MR R BRI R IR S YIS B MBOK . B LS RON G ST BRI b AR 5
GIHT, RIS O T S = B O, 9 RUSRAGIN SEBL ORI 7= R 7= X ), AR R At

FHEE: HME B RIS BATERYIT AR

Analysis of the Accumulation of Major Aroma Components in Japanese Apricot Fruit

(Prunus mume Siebold et Zucc.) during Ripening
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Abstract: The major characteristic aroma components of Japanese apricot fruit grown in Dayi county, Sichuan Province
were determined by headspace solid-phase microextraction coupled with gas chromatography-mass spectrometry (HS-
SPME-GC-MS) based on odor activity values (OAVs). The pattern of accumulation of the major aroma components was
investigated by analysis of aroma precursors and their correlation with climate factors was analyzed. The results showed
that ethyl butyrate, f-myrcene, ethyl 3-methyl-butyrate, benzaldehyde and nonanal were the major characteristic aroma
substances of Japanese apricot fruit, and C,and C, compounds were the major aroma components. C¢ aroma substances had
a high correlation with unsaturated fatty acid precursors. There was a positive correlation between the synthesis of C; and C,
aroma substances. Climate significantly affected aroma accumulation during fruit ripening. Precipitation was the key factor
affecting the content of C4 substances in the early ripening stage, mainly affecting the accumulation of bound hexenol. At the
late stage of maturity, air temperature had a great influence on the content of free substances such as hexanol and hexanoic
acid. These results provide a basis for follow-up research to analyze the flavor and quality of processed Japanese apricot
fruit, explore the effects of climate factors on Japanese apricot fruit and its products, and identify the production region of
raw materials and processed products for flavor evaluation.
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Table1  Odor activity values and aroma descriptions of free volatile 1000 HE
compounds in Japanese apricot fruit 288
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Fig.3  Contents of three unsaturated fatty acids in Japanese apricot

fruit during different growth periods
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