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Research progress of HS-SPME-GC-MS in the detection
of volatile substances in fruit products
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Abstract; From the perspective of the application of headspace

solid-phase microextraction-mass spectrometry coupled with gas

chromatography-mass  spectrometry  ( HS-SPME-GC-MS )

technology in the detection of volatile substances in fruit

products, this paper discusses its important position and

significance in fruit flavor detection. This paper briefly outlines

the principles and characteristics of headspace solid-phase
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microextraction-mass spectrometry coupled with gas
chromatography-mass spectrometry, and highlights the progress
of its research on volatile substances in different kinds of fruit raw
materials, stored and preserved fruits as well as fruit processed
products such as fruit juice, fruit wine, and fruit tea, and also
provides an outlook on the research direction of headspace solid-
phase microextraction-mass spectrometry coupled with gas
chromatography-mass spectrometry in fruit flavor detection.
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The main aroma components of common fruits
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