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Analysis of Fruit Aroma Components of Chinese Cherry Cultivars

ZHANG Xu,LIU Jie,LI Gong-cun et al ( Yantai Academy of Agricultural Sciences, Yantai,Shandong 265500)

Abstract Using Chinese local cherry varieties “Dawulouye” and “Tengxiandahongying” as materials, the aroma components of the fruits were
determined by gas chromatography-mass spectrometry ( GC-MS) .The result showed that a total of 43 compounds were identified from two sam-
ples,27 compounds from “Dawulouye” fruit and 34 compounds from “Tengxiandahongying” fruit,accounted for 97.78% and 98.07% of the to-
tal peak area respectively.Aldehydes,alcohols and esters were the major constituents in the sample extracts.The aroma components with higher
relative contents in the China cherry included 2-Hexenal , ethanol , benzaldehyde , acetic acid ,hexanal, (E)-2-Hexen-1-ol , etc.The same aromat-
ic components were ethyl acetate, ethanol , hexanal and other 16 species,but their relative content was different between the two Chinese cherry

varieties.
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Table 1 GC-MS analysis results of aroma components of two Chinese

cherry varieties
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