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HE b F AR (S 4D . W A 6 RMU AL T
2n] s AL B R BERHE R AL 2ERG A FRA H) 5
B (540D 1 F 22 E R A BRA R s N-HE-N-=
P LTk e - = R 2 BE (MSTFA) My B 26 [ Sigma
HIRAH],

XA 55 AR A i =2 25K CFNHA
A5 E IR B 7 3 BE 2% W B 22 [ Thermo 43 7
SPME F3l#tFE#5E H 3£ E Supelco 22 F] ; PDMS
(100 pm) FEIABH AL B 3 [ Supelco 22 ;
1SQ S FRER A% B 22 B Thermo Fisher Scien-
tific A 7] ; LC-20A 30 A 3% U H B A 5
B
1.2 KEHE

PEAFAELT 2016 4 1 HEH,.3 HIRE
T 2 2Bl SR RN . AR e
12 #k , AN [RIAE A6k 22 ) b AT 25 B 48 388 0 = —
FER SR (7 WD BARER 8 ¥R, 725 3
PR b BB BT — B /N — I R L3 T
R HR IR R A B B I AE
1.3 WMAENZE
1.3.1 #RAEYRSENE

SIEEREE W, B R4 5
BRI — SO/ NS 10 ANREE, FISIRMAT L
S%, W2 18 g BARNAK, IFMA S g Tk
FREREN, AN A 10 pL 0.025 mg « L7 HYy 2-F
FRARETF 40 mL TRZS M, LB R IUE 26T
FEE BRI R %4, BT 50 CHEIRB B HERS
bR AR 500 r e min ', B4 10 min,
SR G T2 A ZE U B 35 min, 37 B A 515
SAE B 3 min, #HIT GCMS . &4~
3 EE , BOFHE.

GC %A 8354 HP-INNOWAX #H:A
WREH (60 mX0. 25 mm,0. 25 pm) ; FEFED
TREE 250 Ci #AEr X A Eee; A RERF
40 CAEE 2.5 min, 10 °C » min *HF 110 °C. 4R
JGLA 6 C » min ' FHRZE 230 °C, 4 HF 8 min; 3,
A MEsl He(99.999%0) ; i 1. 0 mL » min™',

MS &4 B AN FHE (ED; HEH

70 eV B FIRIRE 250 °C; Bk Bl
35~500 m/z,

W M B AT - B 43 48 Xcalibur 3R
Ab3  NIST (107k compounds) Fl WILEY (320k
compounds Version 6. 0) 1% FEK: R 5 47 € M43
Br QEVEEEERE>800 LR T LIRIE) . FIHE
FRIA 35 R0 AR I T 2 PR 0 o R AR B B AT
FERMIHTY, BRSAM SR (pg g7 =
B H ST AR/ N AR I T AR X AR & () /RE
H(M,

1.3.2 WERE&ENE

REPHE AR S % LISEC 469,
T BT B A Y sh . B 100 mg R
TRA PR BN A M RLHL, H 75T
75 "CHEH 30 min, 2ZAMHMIR)E . 20 HIB 2,100 pL
BIEWT 2.0 mL Eppendorf BLLE PHITES
T4 2 3B 43 3 T AR R AR
). KRG HHE E IR E® E (methoxyamine
hydrochloride) 1 N-H - N-( = H F ik ke 58 =
R LB (N-methyl-N-trimethylsilyl-trifluoroac-
ctamide, MSTFA)F 37 ‘Citffiiz: ., ffd:)a .16
FH ISQ GC-MS (Thermo Scientific instruments,
USA) Kl A4 .

GC £ . (il DB-MS 3t S B4 HE
(30 mX0. 25 mm,0. 25 pm); HEFE TR FE 250 °C;
BT 2 A T THR AR T 70 C i
2.5 min,10 °C « min 'J}Z 300 C4E¥% 5 min; 2%
AR He(99. 999%0) ;i 1. 0 mL » min ',

MS Feff s B g o L F L B (ED ; B
70 eV B FIRIRE 250 °C; Bk Bl
50~600 m/z,

W T R R T < SR R MR O B s AR
h& A HEE.

1.3.3 HEEFRMEERHYIE

FMARGRHWESEXNIRESF WL,
UK IR & B E S % 85 1k, Beta-
HE MNRERWESESRIDZE L. W
FERT  BEAORER 15 A IREL, SEHLIT RS 3R
B EEIE 5 K.

1.4 BUESHR

I EE A Excel 2003 #4547 4881t 01

Brs RIS SPSS 20. 0 844 ¢ k56 70 B 0 i 3 B4
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SAHW

T B EERRR A R M RIES
IR HITR A FIA R i 2 B T
R ZEFI T SPSS 844 %t #8547 Standardization
((xmean) /sd)FrfEfb AL B,

2 HBRESH

2.1 HeEREREET AR
H1Z% 1 Al 4 e ek 2 i SR SE Bt 40
REE MRS B4 R E 2R (P<0.05),
AP LY-Y68 MBI R \HUIR MR | beta-5 &
NREGETE 4 RS ERRR. LY-Y68 Al

LY - Y145 B MAR S HBER T LY Y4.LY-
Y16;1Y-Y68 Fl LY-Y145 (¥ Beta 8% h E& &
LR ARBE HELY-Y4.LY-Y16 £REE,
2.2 HEEREMRIERSSHM

HI3% 2 RJ A1, 4 i Bk 3R il b S A A
HRSRRE. BN LY-Y4 HRENES
BWaERR, SHEROEMENTEREER.
LY-Y145 f3E R T RS B7E 4 4% A4
PR SRR, B RS B 4 DR HE
ZRARE. FHIL 4 HEOEREMRETES
BZAMWEFBEAVNRSEZMNERELR,

x1 I HEBERENEEEFEREE

Table 1 Main nutritional quality of four yellow cherry tomato accessions

i EMLAREE BUIR AR & & Beta- i P RA R
Variety Lycopene content/(mg » (100g) ~1) Ascorbic acid content/(mg + (100g) —1) Beta-carotene content/(mg * g~ 1)
LY-Y4 0.52d 106. 16b 0.17b
LY-Y16 0. 69¢ 77.53d 0. 19b
LY-Y68 19. 83a 117.51a 0. 29a

1.Y-Y145 15. 34b 78.82¢ 0.27a
: FFIEAR S ARG FRF R P<0.05 K P EERBE. TR,
Note; Different lowercase letters in the same column indicate significant difference at 0. 05 level. The same below.
2 AMECENENEIERE BEE
Table 2 Main sugars and acids content of four yellow cherry tomato accessions
e FRR T-® FRER R Y HERE
Variety Malic acid Butanedioic acid Citric acid Fructose Glucose Sucrose
LY-Y4 0. 98a 0. 43ab 7.22a 63. 99a 40. 98a 1. 05ab
LY-Y16 1. 24a 0. 70ab 4. 98ab 26. 34bc 17.67bc 0.92b
LY-Y68 0. 98a 0. 39b 2.02b 13. 28¢ 9.07¢ 0.22b
LY-Y145 2.05a 0. 85a 5. 52ab 31. 80b 23.44b 2.52a

2.3 HEENEMRIEREYERE

e 4 B B OB SR KL h AR I B 52 A
BRI (K 3. MR H LBV AR GEE E
sk, 4 635 OPERR A T 4 2 W Sk B i 0 )

ALV H 4 43 Y 88. 00%, 76. 43%,89. 81 % Al
84.98% ., HEGHMEMPEREY R EER
Bk (RS TN 2SRRI A — s Ky R, B
o R R I B HORRRER (R D,

R IHEBERBIRIEREUREE

Table 3  Fruit volatiles content in four yellow cherry tomato accessions

75 HRMEY R AR fREERIAE EICER RICER HE Content/(pg » kg™ 1)
No. Volatile substances Chemical formula ~ RT/min SI RSI LY-Y4 LY-Y16 LY-Y68 LY-Y145
25

1 2. C:Hs O 6. 91 959 959 271.97 150. 32 140. 26 99. 26
2 3-FH-1-T R Cs H120 11. 47 814 839 24. 56 — — 31.75
3 EREE CsH120 12.16 906 915 30. 20 33.50 49. 35 62. 62
4 FOE Cs H140O 13.93 935 935 459. 34 540. 96 360. 25 450. 26
5 JBi-3-C.4-1-FE Cs H120 14. 57 915 923 218. 20 324.42 286. 64 365. 61
6 2 -2-C 1B CsH120 14.91 865 831 — 42. 36 — 57.92
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Table 3(Continued)

He

55 HERMEY R X fReEetE  ERACE RIDECE #& Content/(pg + kg™ D)

No. Volatile substances Chemical formula ~ RT/min SI RSI LY-Y4 LY-Y16 LY-Y68 LY-Y145
7 TE CoHz00 9.21 809 841 — 30. 21 — 110. 75
8 1-Em | CsHis0 17. 80 807 874 — 20. 04 — 23.65
9 -2~ 1B CsH160 18. 66 888 847 - 70. 05 69. 10 243.10
10 TE CoHz00 9.21 809 841 — 67.28 — 136. 28
11 1-IE R CioHz220 21.37 808 887 — — — 54. 86
12 B CaoH310 24. 64 828 885 — — — 41.09
13 2, 4B 1B C1oH150 25. 27 813 864 — 32.27 — 463. 61
14 KB CgH100 24.23 869 858 27.03 57.07 — 40. 31

N 1 031. 30 1 368. 48 905. 60 2181.07
B
15 £ H CsH120 9.42 918 918 858. 65 198. 24 186. 69 57.21
16 R-2-CREE CsH100 11. 85 924 934 537.59 293,42 57. 33 556. 00
17 W-2- B e CrH120 13.73 900 925 39.71 51. 27 80. 71 54, 95
18 TR CoHis0 14. 86 884 892 46.75 43,85 - -
19 R-2- R CsH110 15. 61 867 874 101. 44 151. 81 332. 64 255. 62
20 b3 CioHz200 16.76 849 873 60. 67 37. 82 83. 60 —
21 -2-FRE CoH160 17.54 864 870 47.99 29. 62 71. 22 19.15
22 BERRRIERE CioH1s0 19. 28 883 823 - - - 65. 65
23 FL-2- B JREE CioH1s0 19.53 847 857 43.59 — — —
24 pipms CioH1s0 21.11 899 900 — — — 40. 83
25 2+ — B Ci1HzzO 18.77 807 836 — — 40.15 —
26 -2, 4 B IR CioH1s0 21. 69 856 866 428.17 655. 06 1 718. 90 1 402. 81
27 -4 5-E--2- BRI CioHi502 25. 84 802 808 132. 00 192. 51 273. 00 —
/it 2 296. 56 1 653. 60 2844.24 2 452.22
2%
28 3-HR CsHis0 12. 44 810 849 - - - 31.95
29 6- 1 -5~ Bk -2-T CsH140 13. 86 907 907 - - - 334,33
30 BB P Ci1zHz2 O 23.16 925 925 110. 79 106. 27 159. 23 333,33
31 Beta- 28 2 Hil C1aHz00 24. 80 909 909 113.48 179. 85 219. 04 610,12
32 BB PIRR Ci1sHsz0 0O 31.53 860 863 — — 83. 61 595. 73
N 224. 27 286.12 461. 88 1 905. 46
(22
33 + % Ciz Hzs 11.21 826 861 28. 36 51.31 - -
34 +=4% Ci3Hzg 12. 90 - 35.58 - -
35 RWaY: C16 Has 18. 33 806 812 34.57 — 51. 02 39. 82
36 A+ NI CisHa O 18. 67 23.43 — — —
37 R C17Hss 20.19 876 819 50. 27 — 51.97 73.21
38 RV Cig Hss 21.92 811 854 — — — 62.67
39 bt Ci9Huao 23.70 — — — 53. 47
40 9-EL bk Ca3 Hag 22. 51 — — — 25. 64
N 136. 63 86. 89 102. 99 254, 81
(i3
41 ZIRZ T - - — 81. 68
42 ¥ TR CioHz200 15. 48 815 842 32.08 43.19 76.93 51. 22
43 TENGER 2. s A 41.13 31. 52 78. 69 -
44 P BRI Ci7H31 02 35.12 849 925 31. 42 — — —
45 R 2RI B - 34,57 — -
46 + PR 2. Ee C15H32 Oz 26. 25 823 816 — — - 33.15
47 FEH R R C17H31 Oz 28. 92 818 889 55. 20 184. 88 108. 31 125.18
48 EARBR ZBR Cis H3s Oz 29. 45 815 851 23.71 425. 31 252. 25 225. 40
49 KRR R P B C1oHss Oz 29. 74 877 877 25.02 — — —
50 WIHERZ.BR CpoH3s 0z 34.46 885 835 — — — 21. 06
Mt 208. 56 719. 47 516. 18 537. 69
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Table 3(Continued)

FE BRMEY R (% fRERE EPCEER  RPCAS & Content/(pg * kg™
No. Volatile substances Chemical formula ~ RT/min SI RSI LY-Y4 LY-Y16 LY-Y68 1.Y-Y145
51 2-TE S kIR CyHi. O 11.99 875 905 77. 29 261. 58 219. 18 —
52 2-B T HEmk CrHu NS 15.18 900 902 448,00 568. 34 621. 20 335. 68
FKEFILEY 525,29 829. 92 840. 38 335. 68
603.12 1524. 97 643. 65 1 361. 67
it 5 025. 72 6 469. 44 6314.93 9 064.28
W R

Note: — Undetected.

x4 AMEBERENRIDERELEMRAERENSE

Table 4 Contents and relative contents of four yellow cherry tomato accessions

LY-Y4 LY-Y16 LY-Y68 LY-Y145
i HE I EE TR I EE HE X EE TE M AR
Variety Content Relative Content Relative Content Relative Content Relative
/(pg kg™ content/ % /(pg = kg™ content/ % /(pg kg™ content/ % /(ug+kg™1)  content/%
B2k Alcohols 1031. 30 20. 52 1 368. 48 21.15 905. 60 14. 34 2 181. 07 24. 06
22 Aldehydes 2 296. 56 45.70 1 653. 60 25.56 2 844. 24 45. 04 2 452. 22 27.05
fiiZ& Ketones 224. 27 4. 46 286. 12 4.42 461. 88 7.31 1 905. 46 21.02
#22% Hydrocarbon 136. 63 2.72 86. 89 1. 34 102. 99 1. 63 254. 81 2.81
B5Z5 Esters 208. 56 4.15 719. 47 11.12 516. 18 8.17 537.69 5.93
H'& Others 525. 29 10. 45 829. 92 12. 83 840. 38 13.31 335. 68 3.70
41 Total 4 422. 60 88. 00 4 944, 47 76. 43 5671. 28 89. 81 7 666. 93 84.58

LY-Y4 o5 E] 30 FEL YR,  MAOEN Beta i ¥ MRS EE BB E EH
HAp R SR EEREY RS R 45.70%, H  R(P<<0.0D), SR 2-FHBE. K2, 4 Gl
WRRS, HRSSEE 20.52%, B2 REM SEEEEEMHXP<0.05); JiR MR & &M

ERMERMNBE, AP EEECH . K2 K2 TRBESEZEEA BENIEMEEEP<
TR 2SI 35 2, 4- 28 HRME M- 0.05), Beta-#i% PESBMR-2,4-2% " HWS
4,5-WE-R-2- B, BERREE R OE BZEEAREERIEMEP<<0. 0D, 5K
CEF-3-C AR, LY Y4 PH&EREREY 2-FREIEZNEAREZENEMXHE (P
FRAEXT AR LY-Y68 ML MERY R GTAE  0.05, 5K FMHENEE & Beta £ 2 2 &
EWMRE 1/2 £F ., HKE—BEISAEY  E2MEEMHXME(P<0. 05) ; FERE & & Be-
Bi. M LY-Y16 1 LY-Y145 ML EEE tXPWEEZEERHBENIEMEX (P
BMYU SREBNEEL,HES LY-Y4 /M 0.05, IFERSBAN--FEABRSRETERS
LY-Y68 #HEL, H 5 HEEZ AN & 8 56 W AR, EoEZI 2L BEN AR (P<0.05, &

e 4 R OEEMRLPHKRNANELR FEEEMNCES &2 B W% 5 K IEHX
MY 16 . 2B OF R FOER-3-C8- (P<0.0D, BESBMNEAESEZHEI L
LR OB R 2 OB -2 B R 20 B ERIEAR(P<0. 0D R & & & &
B R-2-TIRME -2, 4- B TR R B RE BSEMREPRSE AR IESEZNEN
fi . Beta 5 P HH . F R B8 AF R H B AR AR B TURE DG (P<T0. 05) s AR MR R HH B & BE A

Z A 2-5 T HLusEn R 2B & B 2 MR LR B TR (P<00. 05),
2.4 ZEEREHSEERSEIEEZEYE 2.5 SEEAERTIESRAXEREESF
iSLEESE S A RIBSXBI L EH R 16 F

A RIEFXEM A EZERUART L6 B 75 4 (3FHADRE P 3 RRAS LI 2 R H5 I PR B
R MY B AR T, th I 1 AR AR (8] 2) 45 RS SE SRR AR 5C 2



Eo5H

17

-2~ PRk e
ST

& SEPE

Beta- 15 h 18
Beta- £ %] #

2-5% T Al
DR
K2 FhmE
L

AR AR
AR Z A
1E%RE
FL-2-3EHEE
F7-2,4-58 TR
SR

FEAE

T

JB-3- -1 -

£, o508 gee g o
45 9z . i E & o g
2Oz EERTEY & serglerTe g
AENS & S mig e TR A EER G oiRET 4
B @ @ s R N T R R R
=000 D000 10
Oooo00
hecahn 038
eeol
e6o0 06
%@@# '

-02

-04

-0.6

038

. * P<C0.05; ** P<{0.01;*** P<{0.001,
Bl 4fEaEkEMRRIEREIEZELSEMROMBXE

Fig.1 Correlation between the fruit quality traits and volatiles in four yellow cherry tomato accessions
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Fig. 2 Cluster analysis of the fruit quality traits and volatiles in four yellow cherry tomato accessions



18 It B B Z2

SAHW

I Beta 5T B A1 B iH EE N BR OC R A, I
5T 28 0324 LB IE B R — R 2K
EHE s AR AR H ER AR AR AR 8 R A — i s R A
MR R, LR R R BRI S
PR ECEE R -2 O — R K2
ORI PLIRMBRFI 2- 7 T R R — 2, &
LR Beta- B MNERFIR-2,4-2 " IHE, 5-
2-SF I -2~ P 1 R0 MR S BRI — TR 2K
T,
2.6 HAEBHREMRIEZERRTEZEYRER
IS

FHi SPSS #4:xt 5 Bk Al 2 S
AR 16 FPTE 4 43 FAibs Rk A 2 BR A% Ao ) 2 Y 45
RS T E S50, H3R 5 AT ET 3 N E
WA B STk ERIA D] 100%, B LRI EF I

£5 W3INERSABRERNSE . AMERRITREEE
Table 5 The eigenvector, proportion and cumulative of

former 3 components

JEA Component

1 2 3
FALLE Lycopene 0. 878 0.034  0.478
PR AR Ascorbic acid 0.113 —0. 845 0.523
Beta#H ¥ b 2 Beta-carotene 0.924 0. 106 0. 368
ERAR Malic acid 0. 229 0.965  0.132
T - Butanedioic acid 0.102 0.955 —0.279
FrEERR Citric acid —0.910 0.402  0.105
B Fructose —0.941 0. 046 0. 334
7 Glucose —0.923 0.138 0. 358
BERE Sucrose —0.120 0. 961 0.251
Z.B% Ethanol —0.837 —0.514  0.191
IES%EE 1-Pentanol 0.710 0. 559 0.427
IEC.E% 1-Hexanol —0. 556 0.418 —0.719
J-3-E4#-1-BE(2)-3-Hexen-1-0l 0.592  0.752 —0.290
. Hexanal —0.846 —0.444  0.296
J2-2- B RS (E)-2-Hexenal —0.675  0.672  0.304
ii-2-BE 41 (Z)-2-Heptenal 0.928 —0.360  0.091
JZ-2- 32588 (E)-2-Octenal 0.960 —0.047  0.277
JZ-2- T4 (E)-2-Nonenal 0.256 —0.925  0.280

2,4 B IR (E, B)-
2,4-Decadienal (E,E)-(E,E)-

0. 939 0. 036 0. 342

~F B PR (E)-
sl * 0.418 0. 787 0.453
5,9-Undecadien-2-one, 6 , 10-dimethyl
Beta-%¢ %' il Beta-ionone 0.423  0.851  0.311
B8 Z.fi Ethyl ester octanoic acid 0.941 —0.301 0. 154

AR HATR B g Methyl ester hexadecanoic acid 0. 393 0.337 —0.855
1EHA B2 Z.BE Ethyl ester hexadecanoic acid 0. 525 0.171 —0.834

2-5 T #memk 2-Tsobutylthiazole 0.336 —0.811 —0.479
FHARE Contribution rate/ % 47.143  35.764  17.093
233 Cumulative/ % 47,143 82.907 100. 000

FE A SCHR AR 5 1 AN R EZ
Beta-#H% b & FrBER RS A5 -2-55
WE R -2-E M L2, 4-28 TR E IR 2 BRI
S 2 AN ER F BRI T 8 R
F-2- TIPSR R 3 28 3 A sy £ B2 A5
BRF AR AR R R 55 — R RIER Y R

A

3 itit54ie

AR L rp A B A4 R T 2238 400
FEX BRI, B RA 20 fZe A MY BREIER
SEFMRL T BIEEHED2, BRI ER
M) i 2 — e ORI B A = TP AT A T
k. FEAAERAA BIRRACE A AR
BREHE MRABERENEEAESRER T,
X BB R R B BT LA R i R S PR
FO BRI — N EEERS . RIITEIRE
W1, ok B A RS R 2R B0 75 A MW R S H0N T
— AR, AN LU TR A BT iR & A B 2
BE B2 O MBS R —i, B 4
M) 5 40 S i R T B | Beta-2% % 22 B 55 #) it
AR JEH Y bR BRI M2 B
YT, LUSORE OB 9w A BT A AR A TR Y
FIEEHIIR Z PR AE —d2 ™

BIMRENACEERMBMARIER,
s AP S H R bR, SHE
P PR T Al A L L B AR R A A AN AL R
Fr A XA 6-F 3-5-Pe - 2-l A5 2 2 A
AR EEET=Y, 15 4 7R ORRE T+ R
T LY-Y145 #:E] , FRHERAEY BA a4
B &R R RS ERE WA E Y R &
U, A TR AR I P S bR
Yy B, N, LIS b 3 AR 9%
R B A B R WS- PR A
ENE% X 2 MR MEYFE A Beta W12 MRZ
] R AR S P R B B » HoWIEAH SR, @A % 4
1 8 R Tt T B SR A AN R R T
Z IR AR T R Y, B B B A P i £ 2
BRI INPTIR LR IR & B 5 5L R
Wik Z B A B R S 0 ESAR HE 5
YR BA B B IEAH R B M S R BN R MY
RAERIEMNEE F AR RS . AR—{UlhSR
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A 2 T R A3 S A o 2 e A 1 LA 3 A
Kotk BB A R BT LU IR AR St AT LR £
AHIR, 4N Beta B8 b FE MR -F I Beta 5
% 2T 2 PR AR S, SN R A S A e R
Bt R BR Z B AH B =2 1] 2 B0 B 3 A e 4
B IR Z MY R R AR R R EVUE T
iR R R B AR R A, A T R B 4 R
YREBENAE MR EHR. R ER SR
ﬁtﬁ‘;le[%)] .

FRA S R, BAR S F A R R
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Analysis of Fruit Quality Traits and Volatiles in Yellow Cherry
Tomato Accessions by GC-MS and UPLC

ZHANG Jing' ,ZHAOQ Jiantao' ,ZHANG Yating' , LIANG Yan!,CUI Lu?
(1. College of Horticulture, Northwest A&F University, Yangling, Shaanxi 712100; 2. College of Food Science and
Engineering, Northwest A&F University, Yangling, Shaanxi 712100)

Abstract: In order to explore the relationship between important quality indexes and volatile substances
of tomato and provide a reference for evaluation of tomato main quality traits and the quality breeding,
four kinds of yellow cherry tomatoes were used as test materials,and the volatile substances and sugar
acids of tomato fruits were analyzed by gas chromatography-mass spectrometry. Meanwhile, the main
nutritional properties of tomato fruits, including ascorbic acid content, lycopene content and beta-
carotene content, were analyzed by liquid chromatography. Gas chromatography-mass spectrometry
(GC-MS) were used to analysis the fruit volatile profiles of four yellow cherry tomato accessions. In
addition, the main fruit quality traits were evaluated, including acrobic acid content, lycopene, beta-
carotenoid, sugars and organic acids. The main sugars in yellow cherry tomato were fructose, glucose
and sucrose. The main organic acids were malic acid, butanedioic acid and citric acid. There were more
than 52 volatiles in yellow cherry tomato, mainly including alcohols, aldehydes, ketones and esters.
Among these, 16 of them could be detected in all accessions. Cluster analysis revealed that the most of
the volatile compounds from the same metabolic pathway were in a cluster subpopulation. Correlation
analysis revealed there were some positive or negative correlations between main fruit quality traits
and the most essential volatiles. The principal component analysis of the main nutritional traits and the
16 co-detected volatiles showed that the former three components accounted for over 82. 907% of the
cumulative proportion.

Keywords: yellow cherry tomato accessions; volatiles; gas chromatography-mass spectrometry (GC-MS)



