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Table 1 Periodic determination of volatile components
AL HIREE BT TR/ X% R I B A X AR/ 06
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Abstract ; Taking ‘Orin’ apple as material, the effect of storage temperature on the aroma components of ‘Orin’ apple,and

the dynamic change of fruit aroma were examined by HS-SPME and analyzed by GC-MS methods. The results showed

that aldehydes,alcohols and esters were the main aroma components of ‘Orin’ apple,which different under the different

storage temperatures. Hexanal,2-hexenal , 1-hexanol, ethyl butanoate,ethyl hexanoate and ethyl-2-methyl-butanoate were

main aroma components of ‘Orin’ apple under room temperature; main chemical constituents storage under low

temperature were hexanal,2-hexanal , 1-hexanol, 6-methyl-5-heptene-2-ol, 2-methyl-butyl acetate, hexyl acetate and ethyl

butanoate. As the extension of storage time, both the two storage temperatures showed alcohols and esters matter

increased and aldehyde material decreased, refrigeration delayed the drop in aldehyde proportion and restrained the

production of alcohols and esters.

Keywords: ‘Orin’ apple;temperature of storage;aroma components
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