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Tab.1 Main aroma components in several fruit trees of fruit
Fruits Kinds of volatile Ar(fma. Main aroma components Sensory Reference
component classification effect
3 _
2 - 2 -
2 — 3-
350 Esters
Apple Over 350 Aldehydes  Ethyl acetate  Butyl acetate  3-Methyl ester Fruity type 2 15-19
Alcohols Isoamyl acetate Ethyl-2-methylbutyrate Ethyl buty—
rate  Hexanal 1-Propanol 1-Butanol2-methyl
Buty alcohol Isopropyl alcohol Pentane-2-methyl
Pentane 3-methyl Acetone
Phenols
) 200 ethers Thymol Trimethyl benzyl methyl ether Linalool Fruity type 2 10 18
Citrus Over 200 Ketones . ]
2-Propenoic acid
Terpenes Floral type
_2_
N N-
17 -
460 Esters Methyl anthranilate Ethyl formate Linalool Gera— Fruity type 220 -21
Grape Over 460 Terpenes niol selinene cis3 7-Dimethyl2 6-octadienol
Citronellol ( E E) Farnesol Ethyl acetate Ethyl Floral type
caproate Neryl acetate Phenethyl acetate 2-Meth—
yl-d propanol  Diisooctyl phthalate Stigmast-5-en—
3-0l trans2-Hexenal Dibutyl phthalate N N-
Dimethylformamide  Palmitic acid 17-Pen tatria—
contene
Esters
230 Alcohols ) 18
Banana Over 230 car— FEugenol Eugenol methyl ether Elemicin Safrole  Fruity type
bonyl compounds  banana oil Butyl acetate Isopentyl isopentanoate
_2_
-(2 )- Y-
Alcohols y - - o—
110 Green type
Peach Over 110 Aldehydes  Leaf alcohol trans2-Hexenal Benzaldehyde Hex— 218 22-24
Lactones  yl acetate trans2-Hexenyl acetate Hexyl alcohol Sweet type
Catalpol y—Octalactone - Decalactone &- Deca—
lactone  §-Undecalactone
o - 3- -B
Q-
400 -
Mango Over 400 Terpenes a-Pinene Terpinolene 3-Carene cis-8-Ocimene Floral type 18 25 -26
2-Propenoic acid Benzaldehyde alpha 2-Dimeth—
ylstyrene Ethyl acetate a-Humulene B-Selinene
Acetophenone
Estors 4 - -25- -3(2H) 4 -
-25- -3(2H) - P
Alcohols
200 -3 - 4-
Strawberry Over 200 ethers car Hydroxy2 5-dimethyl3( 2H) Huranone 4-Methoxy— Fruity type 6 18 27

bonyl compounds

2 5-dimethyl3 ( 2H) Huranone  Ethyl2-methylbu—
tyrate Ethyl caproate Cis3-Hexenol Linalool
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1 Cantinued
Kinds of volatil A S
Fruits s of vorate T(Tma, Main aroma components NSO Reference
component classification effect
3 - 3 -
120 3
. Esters Methyl hexanoate Ethyl caproate Methyl-3— meth— . 218
Pineapple Over 120 . . . . Fruity type
ylthiopropionate Ethyl-3-methylthiopropionate
Methyl-3 -hydroxycaproate
o -
50 Terpenes
Esters a-farnesene Isobutyl acetate Butyl butyrate Ethyl 28
Papaya Over 50 Sweet type
lactones  caproate 2-Methylpropyl octanoate Hexyl hexano—
ate Butyl n-octanoate
Alcohols n n Y- Y-
400 Aldehvd Green type | -2
ehydes -
Tomato Over 400 | ty n-Butanol n-Amyl aldehyde Benzaldehyde y-Bu-
tones
acto tyrolactone Gamma-octanoic lactone Sweet type
- Sa- () a
Terpenes B B “- B-
200 Ketones 4 ) B
Aldehydes N 729 -30
Raspberry Over 200 E te vaes Raspberry ketone Benzaldehyde «-donone gBdo-
sters
Alcohols none «-Pinene B-Caryophyllene Geraniol y-Ter—
conors pinene trans-8— Ocimene Ethyl acetate Ethyl
heptanoate 1-Butanol 2—methyl
Esters
lactones
100 Alcohols 31 33
Apricot Over 100 Aldehydes  Ionone Linalool Sunflower Cyclociral Phenylac— Fruity type
Ketones etaldehyde Caprylolactone
Acids
_2_ 2 _
120 Esters -2- -4
P Over 120 Alcohols Ethyl acetate Ethyl propionate Hexyl alcohol Sweet t 34 -36
ear ver weet type
Aldehydes  Hexanal Ethyl butyrate Butyl acetate trans2- P
Hexenal Hexyl acetate Ethyl2-methylbutyrate
Ethyl caprate Ethyl octanoate Ethyl caproate Oc—
tyl acetate Ethyl-2-trans-4-cis-decadienoate
B-
Fruity type
Alcohols
160 Phenols Leaf alcohol Linalool Terpineol 3-Hydroxy2- Floral type 37 _4]
Passionflower ~ Over 160 Esters methyl4-pyrone Ethyl maltol Furanone Methyl
Terpenes dodecanoate  Ethyl myristate S-Damascone Ethyl Sweet type

acetate Benzyl butyrate Benzyl acetate Hexyl ac—
etate  Hexyl hexanoate Hexyl acetate Isoamyl ace—

tate n-Butyl butyrate

Green type
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Fig. 1 The biosynthetic pathway of volatile compounds in plant *
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16.82% 19.55%; 25— — 4 — 3(2H) - ( DMMF) 2 5-— -4
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Advances on Study of Fruit Aromatic Substances

LI Yuan' 2 DONG Tao'

(1. Pomology Research Institute Guangdong Academy of Agricultural Sciences Guangzhou 510640 China;

2. College of Agronomy Jiangxi Agricultural University Nanchang 330045 China)

Abstract: In this paper fruit aroma were briefly summarized and their prospects are expounded. Topics on the

five research stages of fruit aroma including research methods main aromatic compounds identification aromat—

ic substance pathway analysis affecting the formation of fruit aromatic substances and aromatic substances relat—

ed enzymes and molecular regulatory mechanism were all touched.

Key words: Fruit aroma; Aromatic substance; Synthetic pathway; Regulatory mechanism; Influencing factors



