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Table 1 Volatile compounds and their contents from pulp and peel of 3 Fuji apple species
it Contents/(pg-kg!)
Wfﬁf%ﬂ e W& Xiangfu 7 8 %5 Yantai Fuji 8 W 10 % Yantai Fuji 10
categorics Compounds A Ly e e i Ly
Pulp Peel Pulp Peel Pulp Peel
[EES B 3.59 10. 76 3.23 13.28 5.39 7.17
Aleohols 1T 3.39 5. 00 3.81 5.77 3.18 5. 41
2-FH -1 TR 13.77 14.68 10. 61 13. 84 8.50 12. 40
iF o 32.40 32.06 29.43
P -3 T M- 1- 2.37
(E)-2-3f-1-1 6.74
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it Contents/(pgekg!)
x i
pﬁififﬁ” k&9 4 B i & Xiangfu JHE 8 % Yantai Fuji 8 & 10 5 Yantai Fuji 10
categorics Compounds P Py A e P Py
Pulp Peel Pulp Peel Pulp Peel
iR 2-H I T RN g 6.33 14. 46 4.36 9.26 -
Esters 2-HIE TR T HR 5. 10 40.19 5.15 31.47 5.69 37.05
2-FEE T M 2 R R 62.51 81.78 69.51 70. 86 75. 88 82.29
2-H 3 T MR R - - - - 5. 94
2-F LT TR - - - - 4. 80
2-HILTRRCER 2.65 162. 48 2.49 110. 97 1. 69 189. 31
2-F BT O AR R - 31. 74 - 16. 63 12. 38
2-FE T 3 TR R - 12. 28 - - -
2-HEETR 2-H AT R - 13. 45 - 7.05 7.12
R O g 28.96 - - 20. 36 - 33. 54
LTRTR 1.31 - - - - -
LT R 10. 41 7.03 11.40 7.99 9. 80 11.21
TR LT 3.93 - 4,29 - 3.78 -
L O R 18.18 70. 88 22.49 53. 70 18.75 118.67
CRR T 6.49 160. 42 7.91 112. 00 5.57 101. 29
LR H R - 23. 66 - 16. 33 11.11
S 2.22 3.43 2.78 15.93 1.56 -
R X P - 13. 90 - 10. 86 8.53
oL R C BiR 0.52 124. 96 - 97. 14 4.45 92. 27
T Fe - 4.93 - 6.72 1.70 7.17
AT 73 T 1.78 - 1.41 - -
N2 O g 0.79 11.00 - 10. 49 13.20
TR i - 21.59 - 22. 85 13.87
R T e - 8.78 - - -
TR T4 18 5. 30 - 7.30 6.17 2. 30 -
TR T Mg 2. 69 18. 31 4.38 12. 35 4.18 20. 86
P (E)-2-C M - - - 10. 77 -
Aldehydes TR - 7.74 - 29. 66 11.73
2-PE IR - 12. 06 - 23. 46 1.82 16.57
(E)-2-3¢ % - - - 7.85 0.56 -
C - 10. 45 - 17.41 - 8.45
2-C I 1.99 9. 44 2.47 - - 8.71
1E i - - - 12. 28 -
TES 6- ! H-5- B 475 - 2- il - 217. 30 - 84.43 68.05
Ketones 2-5¢ il - - _ _ 2.33 _
J B S oIk B - 112. 40 - 77.75 20. 66
Alkenes 2,6- W H-2,6-F "I - - - 6.27 -
22 Acid 2-WHET M - 10. 02 - - -
4t Total 181.91 1267.52 195. 65 951.01 186. 56 929.76
- REFERK.

- mean undetect.
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Table 2 Volatile categories and their contents from pulp and peel of 3 Fuji apple species

i & Xiangfu 1HE 8% Yantai Fuji 8 fH& 10 5 Yantai Fuji 10

EHE W PR N Pulp B Peel WA Pulp B Peel WA Pulp B Peel
home - RRAAE TR SRA S FRA GREGE ARAG
categories > Proportion/ Proportion/ Proportion/ Proportion/ Proportion/ Proportion/
Species Species Species Species Species Species
% % % % % %
i3 Alcohols 3 11,41 4 4. 96 4 25.41 5 4.42 1 24.92 3 2.69
fis 2% Esters 16 87.50 19 65.11 12 73.33 19 67.21 12 72.55 18 82.88
52 Aldehydes 1 1.09 4 3.13 1 1.26 6 10. 66 2 1.28 4 4.89
fili 2% Ketones - - 1 17.14 1 8.88 1 1.25 1 7.32
# 2% Alkenes - - 1 8.87 2 8.83 - - 1 2.22
i 2 Acid 1 0.79
41t Total 20 100 30 100 17 100 33 100 19 100 27 100

FHETN L) = KW B 1S P & /S A R X100,

Content percentage( %) =Compound content/ Total compound content detected X 100,
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Differences of Aromatic Components in Different
Tissue Parts of Fuji Apple in Yantai Area

CI Zhi-juan' , TIAN Li-guang’ ,ZHANG Xu' ,DUAN Xiao-na' ,ZHANG Zhen-ying' ,SONG Lai-qing'
(1. Yantai Academy of Agricultural Sciences, Yantai 265500, China; 2. Yantai Fruit Tea Station, Yantai
264008, China)

Abstract: In order to study the differences of volatile components in different tissue parts of Fuji apple in Yan-
tai, aromatic components in pulp and peel of three Fuji apple species, namely Xiangfu, Yantai Fuji 8, Yantai
Fuji 10, were analyzed by Head Space Solid Phase Microextraction and Gas Chromatograph-Mass Spectrometry
techniques. The results showed that there were significant differences in aromatic components between pulp and
peel. The aromatic components were richer in peel than in pulp. The highest aroma components of these three
varieties were esters. Content of esters in Xiangfu was the highest, up to 825. 27 pg+kg'. Xiangfu, Yantai Fuji 8
and Yantai Fuji 10 had unique aroma components. There were propyl acetate in pulp and octanoic acid 2-meth-
ylbutyl ester, propyl octanoate, 2-methylbutyric acid detected in peel of Xiangfu, Methyl-3-penten-1-ol, (E)-2-
octen-1-ol. (E)-2- hexenal, capryl aldehyde,etc. were detected in peel of Yantai Fuji 8. Pentyl 2-methyl butano-
ate and 2-methylbutylester were detected in peel of Yantai Fuji 10, with 2-Octanone in pulp. According to cate-
gories and contents of aromatic components, three apple cultivars could be identified as the butyrate type of es-
ter-type apple. And higher concentrations of a-farnerenes wered measured in peel of these three varieties.

Keywords: Fuji; pulp; peel; aroma compounds; gas chromatograph-mass spectrometry
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