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Table 1 Identified composition and relative mntent of volatile flavour in organic carrots and in conventional
AR S ST TR AL N SE N B S ot P oA X
Compounds MW MF RACHHLY % B & B RAGTHR) %

ZJ% Ethano 46 C2HgO 0.53
B-<E)% Betar oy mene 134 CioH14 0.19
M Alpha-Pinene 136 CioH16 1.2 1.35
P Camphene 136 CioHie 1.07 0.11
B-JK/F4% Beta Phellandrene 136 CioHi6 1.41 0.39
B- IR Beta-Pinene 136 CioHie 3.81 1.79
B- FAKES Beta My reene 136 CioHi6 1.01 1.55
7K ¥4 Alpha Phellind rene 136 CioH16 0.05 0.39
B- /KA Hi Betar phellandrene 136 CioHie 0.12
B 2 carene 136 CioHys 0.06 0.08
HHEEZ p-aymol 134 CioH4 0.91
DF#E M D-Limonene 136 CioHi6 1.31 2.33
BIfi 3- carene 136 CioHie 0.35
o JR#% Alpha Pinene 136 CioHi6 9.46
B-Jit 4% Beta Ocimene 136 CioHi6 0.19
Y-FA I V- Te rpinen 136 CioHi6 0.93
I 1-Octanol 130 Cs HigO 0.05
B (+ -4 Carene 136 CioH16 8.65 27.93
1E+—%t Undecne 156 C11Hag 0.06 0.13
F 1> camphor 152 CioHj6 0 0.16
VKF Borneol 154 CioH;g0 0.49
IR VK AT Bomy | acetate 1% CaH2002 3.51 0.44
SIS Tsoledene 204 CisHaa 0.03
AJELF Copaene 204 Cis5Hag 0.05
FV1 ¥ Caryophyllene 204 Cy5Hog 2.2 29.97
Y-HAME - Cadinene 204 CisHag 0.29
2 6 3 6 (4- B 3- Bl 39 - WO 3. 1. 1) --Li2- 4 204 Ci5Hoq 0.89 0.53
Bydo[ 3. 1. 1] hept 2-ene, 6-dimethy 16- (4-methy F3-pentenyl -
3-(1, 5 Z H-4- O -6 T HEE 3R O 204 Ci5Has 0.08
Cyclohexene, 3- (1, 5-dimethyl-4- hexenyl)- 6-methy kene-
Jige 7, 11-— FE- 3 FE- 1, 6, 101 Bk =K 204 CisHag 0.44
1. 6 10-Dodecatriene, 7, 11-dimethyl 3-methy lene-, (F.)-
60 FFE 3-(1, 5 - 4-CUREDIF O 204 Cis5Hag 0.09
Cyclohexenes 3- (1, 5-dimethyl-4- hexenyl)- 6-methy kene-
Fha ki Cedrene 204 CisHaa 0.83
T 7 Aromadendrene 204 Ci5Hag 0.2
FHH 475 Berg ano tene 204 CysHpg 0.19 0.29
HHED) B 264 Alpha-Bisabolene 204 CisHag 0.31
o BEPEHHIIA o abebene 204 CisHay 0.12
U Copaene 204 CisHay 0.06
Ffi Zingberene 204 Cys5Hag 0.18
I (LD 3% 2455 Cis-. Alpher Bisabolene 204 CisHag 1.24 0.31
Ja-a F HEH t rans- A lpha- Be rgamotene 204 CisHaa 4.71
FIrEE Carveol 204 Ci5Hag 0.05
a A Alpha Famesene 204 CisHag 16.24 0. 64
Ja-a FH (4D #2505 Cis- Alpha Bisabolene 204 CisHag 5.5
2, 398 W 2 3 Pinanadiol 170 CioH; 50, 0.06

i 1 2 S A 21 S IEORREICLIR R b RF .
Note: No. 1, 2 peak were air peak; No. 21 peaks was the loss thing of solvent extration not listed in the table.
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ELH i ) AR ZH 73
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KA WAL B, B RATE G S8, 2
£ 10~20 mg/ kg FIMRIE N, FAHEEEE 2Rk, A T
SRR (R i, A I J07 S Sty KSR 1 J o, 3222
AFAE T e 30 B L0AG A B AR 22 AT L 2 55
ZHEPI R, B (carene) ;2 WA HLGER LAY
A4 NI, 2- 50N 35500 2 iR fERE )
H 2 AFLE. e TR (a-Pinene) AFA T 1) £ 32 B 49,
FAFATEREA I o IRIG BARAIIIAARTE S, A
JEBA RN IE T, RIR a IR MAAET 400 ZFk
TR, AR BRES L, — U0 vk B AR A AL
Frag s LA 1555 B-IR)f (B-Pinene ) A& FATTIM VX T B,
gy. TG T EAAAET AR, A o B 2 M RH
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T 2k s, AL AR R CREARSE 1) Bk (gt
TOH . B LD B2 M — MR I ek I, BRI
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11



S IRKHTIT

At 75 2, 20000140 9~ 12
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Analysis of Aroma Components and Flavor Sensory in Organic Carrots

TANG Xiao-wei HE Hong-ju SONG Shu hui WANG Wemrqg, GAO Lipu LIANG Yi
(Vegetable Research Center; Beijing Academy of Agriculture and Forest, Beijing 100097

Abstract: The aroma components and flavor sensory of organic carrots cultivation which spedes is © Jinhong five cun’ were

in vestigated. The aroma compounds of organic carrots cultivated in ‘ Jinliuhuan’ organic farm in Beijing were analyzed

by the SPME combined with GC-MS. The results showed that 34 aroma components identified in organic carrots of

¢ Jinghong five cun’, mono-and sesquiterpenes account for about 93.85% of the total volatile compounds in the samples.

Key words: organic carrots; aroma components;flavor sensory



