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The gas chromatography mass spectrometric(GC—MS)

total ion chromatogram of volatiles from Zaofu 1 apple {ruits
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Table 1 GC-MS analysis of Zaofu 1 apple main volatiles in storaged
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Fig. 2 The gas chromatography mass spectrometric(GC—MS)
total ion chromatogram of volatiles from

Zaofu 1 apple fruits(bag)

F5 G W) 44 B At/ % Relative content
No. Compounds K A4 CK 4% Bag
1 LR T Acetic acid,ethyl ester 22.83 33.12
2 Z RN TE Acetic acid, propyl ester 6.96 4.33
3 R THE Acetic acid, butyl ester 9.56 7.67
4 LR INTEE Acetic acid, pentyl ester 0.52 0.47
5 LR O lE Acetic acid, hexyl ester 5.63 5.05
6 R BZ TN g Propanoic acid, propyl ester 0.35 0.1
7 N2 T liE Propanoic acid,butyl ester 0.2 0.12
8 A2 C. liE Propanoic acid, hexyl ester 0.15 0.12
9 T W g Butanoic acid, methyl ester 0.01 0. 24
10 T2 Z g Butanoic acid, ethyl ester 1.38 0.91
11 TERN IS Butanoic acid. propyl ester 0.54 0.24
12 TR T Butanoic acid, butyl ester 0.37 0.37

13 T2 Butanoic acid, hexyl ester 0. 89
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£F 3R 1 Continuing Table 1

F TG W2 FR MXF A/ % Relative content

No. Compounds FA4E CK £=4% Bag
14 T FR-2-H 3 T Mg Butanoic acid, 2-methylbutyl ester 0.09 0.07
15 T lE-2-H K:-1-H1 2, Ji& Butanoic acid, 2-methyl-, 1-methylethyl ester 2.84 -

16 1E KR O g Hexyl n-valerate 5.97 5.17
17 S %2 C g Isopentyl hexanoate 0.06 0. 05
18 C\ ik 2. fiF Hexanoic acid,ethyl ester 0.3 0.29
19 C. RN liE Hexanoic acid, propyl ester 0.2 0.15
20 O % C) g Hexanoic acid, hexyl ester 0.18 0. 29
21 2-H 3 Z R T Mg 1-Butanol, 2-methyl-, acetate 7.9 6.02
22 2-H XL T % W fi§ Butanoic acid.2-methyl-, methyl ester 0.68 0.57
23 2-F 3£ T iR £ JiF Butanoic acid, 2-methyl-, ethyl ester 3.02 1.75
24 2-F 3T AR T HiR Butyl 2-methyl butanoate 2.71 1.52
25 2-H1 JE-"T l2-2-H 3£ T g Butanoic acid, 2-methyl-, 2-methylbutyl ester 0.56 0. 38
26 2-W 3L TR IR Butanoic acid, 2-methyl-, pentyl ester 0.18 0.12
27 2-F 3£ TR © i Butanoic acid, 2-methyl-, hexyl ester 0.32 0. 34
28 2-F 3 T AR-1-H % £ fiF Butanoic acid, 2-methyl-, 1-methylethyl ester - 1.19
29 2-H1 J-1-1% BE 2 BRI 1-Pentanol, 2-methyl-, acetate - 0.28
30 2-F 37K W2 £ lE Propanoic acid, 2-methyl-, hexyl ester - 1.09
31 1-ZK fiE-2-H KL T /i 1-Pentanol, 2-methyl-, acetate 0. 26 -

32 Z 1% Ethanol 6.81 7.43
33 1-T ¥ 1-Butanol 7.73 7.64
34 1F ¥ 1-Pentanol 0.09 0.13
35 1-¢ % 1-Hexanol 3.04 3.24
36 2,3- T /¥ 2,3-Butanediol 0.12 0.14
37 2-H 3-1-T ¢ 2-Methyl-1-butanol 6.13 7.1
38 2-H1 J-6- a4 F B 6-Hepten-1-ol, 2-methyl- 0.05 -

39 6-H Jt-5- B i -2- 6-Methyl-5-hepten-2-ol - 0.11
40 2-Z, 3L 2 % 2-Ethyl-1-hexanol - 0.03
41 LRI R Acetic acid, ethoxy- 0.25 -

42 W s Farnesene 0.61 0.94
43 1-F 4 3L-2-F1 3L T %8 Butane, I-methoxy-2-methyl- 0. 44 1.06
44 2.4,5-=H 3-1,3- 4% ¥ 1,3-Dioxolane,2,4,5-trimethyl- 0.07 0.16
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“-”,Shows not detected. The same below.
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Table 2 Aromatic categories and relative

contents in Zaofu apple

KEL CK £4% Bag
KA ARt/ Y% L MR/ % i
Categories Relative Relative
Categories Categories
content content
5% Esters 74.66 28 72.02 28
225 Alcohols  23.97 7 25.82 8
fRZE Acids 0. 25 1 - -
HE Others 1.12 4 2.16 4
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Effects of Bagging on Aroma Compounds of Zaofu 1 Apple

LIU Heng.LU Ming-yan, WANG Tao,SUN Shou-wen,ZHAO Lei,ZHANG Dong-ya
(Xinjiang Academy of Forestry,Urumqi, Xinjiang 830063)

Abstract: In order to understand the effect of bagging on the aroma components of apples. The aroma compo-

nents of bagged and unsealed fruits were determined by headspace solid-phase micro-extraction and gas chro-

matography-mass spectrometry and the results are discussed. The results showed that main aroma components

of both bagged and non-bagged Zaofu 1 apples were ester-based substances,which belonged to “ester flavor”. In

terms of the contents of ester compound,non-bagged apples™bagged apples; in terms of the contents of alco-

hol compounds,bagged apples = non-bagged apples. The main aroma components of Zaofu 1 apples were ethyl

ester,acetic acid amd 2-methyl acetate. Aroma components of Zaofu 1 apples were basically the same for both

bagged apples and non-bagged apples with relative difference in contents.

Keywords:apple; Zaofu 1 apple; bagging; aromatic compound
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