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The average percentages in the apple orchard of whole country and fruits cultivated areas in Liaoning were respectively
12.64% and 38. 11%. Meanwhile, the apple yield fell between 2001 and 2002 and then enhanced year by year. The

average proportions in the apple total output of whole country and fruit total productions in Liaoning were respectively

6.05% and 34. 99%. Moreover,the per unit area yield of Liaoning apple went up every year and improved over one times

during the 10 years. The average increased rate reached 10% every year. Several suggestions were proposed aimed at the

development of apple industry in Liaoning province in future.
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The Main Composition and Affecting Factors of Aroma Volatiles in Flowers

LI Ying-ying
(Department of Garden Engineering, Heze University, Heze,Shandong 274015)

Abstract; In plants,fragrance results from the production and emission of volatile compounds,which are not only the insect
attractants for pollination, herbivore defenders, important participants of various secondary metabolism, but also are
pleasant to the human sensory system. A great many domestic and overseas studies have been undertaken on the
identification and affecting factors of fragrant volatiles, and there’ s been great progress in recent years. The main
compounds of fragrant volatiles in flowers primarily included alkanes, alkenes,alcohols, ketones, aldehydes, ethers, esters
and aromatic compounds etc. ,and on the basis of their mode of biosynthesis these substances could be dominatingly
divided into terpenes, phenylpropanoids/benzenoids and aliphatic compounds three kinds. Plant genotype, developmental
stages , hormones, environmental factors such as temperature and light would influence the formation of flower fragrant
volatiles.

Key words: fragrance of flower;aroma volatiles;affecting factors
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