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Changes in aroma components during fruit development
in Feicheng peach
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Abstract: The 21-year-old Feicheng peach trees were chose to investigate the changes in aroma components of fruit at
green ripe stage, white ripe stage and ripe stage by GC-MS. The results showed that a total of 63 compounds were
identified from the sample extracts. Aldehydes, alcohols, esters and lactone were the major constituents. Cq aldehydes
and aromatic aldehydes were the main aldehydes in Feicheng peach fruit. The content of aromatic alcohols was low,
and the relative contents of Cy alcohols gradually increased as ripening proceeded. The relative contents of esters
rapidly increased along ripening process mainly because of the ethyl acetate; lactones such as y—caprolactone,
y—heptalactone and d—octalactone were not detected in green ripe fruits, but detected in white ripe and ripe fruits;
hexanal, (Z)-3-hexenal, (E,E)-2,4-hexadienal, 2—cyclohexen—1—ol were the characteristic aroma components in
mature peach, (E)-2—hexenal, ethyl acetate, y—caprolactone, y—heptalactone, d—octalactone were the characteristic

aroma components in immature peach.
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Table 1 Characteristic of Feicheng peach fruit harvested

at different development stages

/

/d /g 1% (kg-em™?)
140 268 7~9 11.2
146 280 9~11 11.0
152 310 11~13 10.8
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Table2 GC-MS analysis of aroma component of Feicheng peach during fruit development
/min 1%
243 2.41 — 2.37 1.07
2.33 — — 1.03 — —
3.01 3.01 2.98 3.53 12.06 3245
— 11.76 — — 2.22 —
— 12.05 — — 0.07 —
(E)-3- — — 12.82 — — 0.15
—3- 13.10 13.15 13.2 0.11 0.37 0.06
(Ey- —-2- 13.34 — — 0.04 — —
1,2— 14.69 14.64 14.63 0.06 0.03 0.06
— — 15.97 — — 0.13
E-4- — — 20.51 — — 0.05
2— — 24.98 — — 0.13 —
— 29.85 — — 0.06 —
V- — 21.10 21.10 — 1.02 1.45
- — 22.70 22.69 — 0.04 0.04
&5~ — 24.34 24.33 — 0.79 0.38
5— -5 — — 25.06 — — 0.18
y— 27.30 27.29 27.28 0.29 1.00 0.59
7- —5- — 28.65 28.64 — 0.11 0.06
4- —4- 21.11 — — 0.42 — —
5— -5- 27.93 27.92 2791 0.17 0.69 0.23
2- 5.80 — — 0.11 — —
6.98 6.95 6.94 20.86 9.97 12.40
(Z2)-3- 8.57 8.42 8.48 2.13 0.29 0.69
(E)-2— 11.08 10.64 10.69 4.11 30.68 28.39
22— 12.44 - — 0.04 — —
2— —4- 8.87 8.55 8.98 0.51 0.58 0.34
(E,E)-2,4— 15.17 15.21 15.2 3.67 1.78 1.44
2— 16.51 16.52 16.51 1.57 0.51 0.73
17.72 17.77 17.75 2.14 15.37 3.75
5— -2— 18.81 18.80 — 0.23 0.15 —
4,5- -2 — 25.09 — — 0.29 —
5— -2 31.23 31.21 31.21 1.59 0.31 0.51
(Z2)-3- -1- 14.92 14.89 14.88 3.82 5.29 1.52
(Ey-2—- -1- 15.41 15.39 15.39 2.04 2.96 242
—2— -1- 13.47 13.41 13.39 0.36 0.50 0.36
14.25 14.22 14.21 3.52 5.40 4.85
1- —3- 9.70 9.49 9.35 0.71 1.16 0.47
4.46 — — 0.31 — —
2— -1- 10.77 — — 39.30 — —
1,4— 26.61 — 26.59 0.08 — 0.08
2— 20.42 20.42 20.41 0.34 0.09 0.20
1- 11.84 — 11.71 0.32 - 0.56
(E)y-3- -1- — — 14.41 — - 0.19
[+]- A — 5.36 — — 0.09 —
(R)2—- — 5.81 — — 0.13 —
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/min 1%
— 23.76 — — 0.10 —
10— -1- — — 27.73 — — 0.22
1- —3- 5.38 — — 0.26 — —
1291 12.77 12.75 0.46 0.15 0.15
6— —5— -2- — 13.66 13.68 — 0.08 0.08
2— -1,4- 18.99 — 18.98 0.11 — 0.06
5— —2(5H)- 19.21 — — 0.21 — —
2(5H)- 21.91 21.9 21.89 0.09 0.04 0.04
4- 1-2H- —3- 20.31 20.3 20.29 0.32 0.47 0.12
1,2— 22.19 — 22.17 0.18 — 0.10
2H-B- — 23.14 23.14 — 0.09 0.04
1,3— —2- 26.56 — 26.53 0.04 — 0.12
27.74 27.73 — 0.08 0.31 —
16.31 16.39 16.3 1.27 0.17 0.67
20.61 20.63 20.58 0.19 0.57 0.23
23.34 23.44 23.35 0.80 0.34 0.23
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