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Table 1 The relative contents of volatile matter of
‘Hanxiang’ pear fruits with different storage periods
- P xR/ %
3d 10d
1 2-F 3£ T % Z g Butanoic acid, 2-methyl-, ethyl ester 0.72  4.80

2 C. ik Z.fi§ Hexanoic acid,ethyl ester 11.37 36.84

3 (B)-3-BJ#-1-FE ZBREG 3-Hexen-1-ol, acetate, (E)- 0.61 0.08

4 ZFRE fiE Acetic acid,hexyl ester 54.84 33.72

5 (B)-2-C.1%-1-B% 2. FR i 2-Hexen-1-ol, acetate, (E)- 5.02 1.77

6 R B g Octanoic acid, hexyl ester — 0.04

7 BEHR 2.1 Heptanoic acid,ethyl ester 0.20  0.29

8 R BEfE Acetic acid, heptyl ester 0.05 0.01

9 Butanoic acid, hexyl ester T % & fig 0.60  0.09

10 PR Z.fiE Octanoic acid,ethyl ester 0.71 4. 25

11 B2 ZBR¥EME Acetic acid,octyl ester 0.60 0.08

12 2-FF 2 T B8 2 fig Butanoic acid,2-methyl-, hexyl ester 0.17  0.02

13 FEAE R % Hexadecanoic acid, methyl ester 0.12  0.02
(Z,7)-9,12-+ )\ B — 45 TR B Jig 9, 12-Octadecadienoic

14 0.17  0.04
acid(Z,Z)-,methyl ester
(B)-9-+ /\ 5% % B8 B fig 9-Octadecenoic acid, methyl

15 0.21  0.04
ester, (E)-

16 IERBRC g Hexyl n-valerate 0.05  0.02

17 C. R & fi§ Hexanoic acid, hexyl ester 0.97 0.15

18 T FR3EE Butanoic acid,octyl ester 0.18 0.04

19 PR 2. g Decanoic acid,ethyl ester — 0.10

20 (E)-3-%84% 1-B% 3-Decen-1-ol, (E)- - 0.01

21 M2 1-3#E 1-Octanol 0.17 -

22 1-cL % 1-Hexanol 4.24  1.94

23 FE¥ Nonanal 1. 41 1. 45

24 EE2 Z&EE Decanal 0.26 0.19

25 (B)-2-2 % B¢ 2-Decenal,, (E)- 0. 10 —

26 +75%% Hexadecane 0.07 0.04

27 i +-tbt Heptadecane 0.02  0.03

28 + F4% Pentadecane 0.06 0.07

29 WM «Farnesene 16.54 13.66

w% (Z2,B-3,7,11-=H %-1,3,6,10-+ ke % 1,3,6,

30 0.08 0.16
10-Dodecatetraene, 3,7,11-trimethyl-, (Z, E)-
3,4,4a,5,6,7-N&-1,1,4a-= F 3-2(1H)-25H 2

31 f2% (1H)-Naphthalenone, ,4,4a,5,6,7-hexahydro-1,1,4a- 0. 24 —
trimethyl-

32 e 2-1% (b6 Bk il Furan, 2-pentyl- 0.21  0.05

A
17.38711 23461

10.00 15.00 20.00

25.00

TIC:5D’datams
27099

o 3 d“FEA RIS, R B 29 AL G W, 17 B
BeY i, 2 FREE Y, 3 FREESEY IR, 3 Fhbe 28 IR, 2
PR, 1 FRER Y IR, 1 A B4R 2K Y k.,
“FERRLR LN 3 d GCMS BB FEIE LA 1,

T 10 d“FEF/RUR LA , kel B 29 Frik &
Y,19 FIERISYI R, 2 PRERRY) I, 2 PR B R, 3 Pt
YR, 2 FRIREY R, 1 FH BRI LY R, “ER/”
B3 10 d By GC-MS S B T RRE LE 2,

2.2 RRI R RUR L/ ER

HE 3 AT LLE H, BE B M IE R, R ARG
REFBS IR B AR 4k, H B 24 5 i A
X BN B B L U T B L AR IR S SR A T A
BT, a0, B R Y S, “FE T RLR
SEARIK S » SRS B SRR B T b L B B A
FAF 2 0 B R Ak . A AR TR AE
FARTE  [RIAHBIER] T “FER " ALUR SR IR N BR A AU AL,

“SEFARL h a AR TR R R SR S H R 2 W) S AH
e RN, B AR R 3 dJ5 76. 600,34
FIE 10 d J5#Y 82. 4%, BRI EAAS B LIABIE 2-H
HETROEE .CIRLER . LR HE . (E)-2-C - 1-BE LR
s ER R4 5 PhERZY AR AL b, 5 R BT B AR XS
B B IR A (HP SR SE AR AL fE) T3 n, S AR X
SR 72. 6% A 81. 4%, INT 8.8 MAESA. H
AT, 3X 5 FhERZEY) T 78 “ 77 AL SR S0/ U401 A
BN EEER, B E T R L R EHF R .

IRV RN R AR 5 B R3S
AXHEHGESHYNMREFEREREEMEX, BEEMN o
B XT REAR G E —E W FEEH . xR %
B BULEAN R I 00 35 A 0 B 8 B B o YR MR,
BRFAI B BT K & BRI AR, XS &H
W 3 d JE Ry 16.5%, TR 10 d 5K 13. 7%, F
BT 2.8 NEAME.

35810

52692
52.569.

30.00 35.00 40.00 45.00 50.00

Bl “EBFE"FRELNME 3 JGCMS BETHEE

Fig.1 GC-MS total ion current of ‘Hanxiang’ pear fruit at storage 3 days
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Fig. 2 GC-MS total ion current of ‘Hanxiang’ pear fruit at storage 10 days
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Fig. 3 'The proportion of various compounds of

‘Hanxiang’ pear fruit during different storage periods
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Abstract: Taking ‘Hanxiang’ pear fruit as test material,the technique on the aroma components during different storage

periods and their relative content were analyzed by gas chromatography-mass spectrometry (GC-MS). The results showed

that ‘Hanxiang’ pear fruit had 32 aromatic substances of 7 types,including 19 kinds of esters,3 kinds of alcohols,3 kinds

of aldehydes,3 kinds of alkanes,2 kinds of olefin,1 kind of ketones and 1 kind of heterocyclic substance. As the storage

period extend to fruit pulp softening,fruit aroma substances of alcohols,aldehydes,alkanes,alkenes and ketones convert to

esters. The esters play a leading role in the fruit aroma of ‘Hanxiang’ pear,which including hexanoate, Hexyl acetate,

Ethyl-2-Methylbutyrate , (E)-2-hexene-1-alcohol acetate and Ethyl caprylate.

Key words: ‘ Hanxiang” pear;fruit; GC-MS;aromatic components
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