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Comparison of volatile compounds between the green and yellow

ripening fruits of four guava species

# oA

ZHONG Dan
U K&

F
WANG Haibo

it 24 i L 22 B AR TN

HER &= H A
LIN Zhizin OU Qiyun QIU Guiyu
510520)

(Guangdong Food and Drug Vocational College s, Guangzhou s Guangdong 510520, China)

WE(BW]s & o BREGFHR A XA ELNE
Mk E R, [FEIEARBRAHMB T & H # (gas
chromatography-ion mobility spectrometry, GC-IMS) # #|
A ECBREGER B ERPOEL DR, [BER]
I FEF RS WEL g5 kfewF) bk
130 AP A . B R Ak ey RX-2-T M 82 T B
AAELEHAG 2-THBRIBREAFEL BT L ER
B BERY ., AODRATAPFERRMOBEL D EFT TR
WERK . OER Rk RIEL Y AT TN
B #AMAL, WEE KNS FRE M A (E)-
LH-2-THiBEAn TBR T B (=R AR, kg AR 9 LA
R, (B A F CBEZAMGELY 2
FERK, RAPMBE L w T L ERHEFRE, R
s5a%%fwie £ Fak

KER AMETE %ﬂ%,%zﬁé RFEEL R
Abstract: [ Objective] This study aimed to analyze the differences
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in volatile compounds between the mature green and mature
yellow fruits of guava. [ Methods] The volatile compounds in 4
kinds of guava fruits during the mature green and mature yellow
were detected by gas chromatography ion mobility spectroscopy
(GC-IMS). [Results] 130 volatile compounds were detected in 4
"Baizhenzhu"

kinds of guava fruits (" Yanzhihong", "Sijihong",

and " Siji"). Qualitative analysis showed that the fruit flavored

ethyl trans-2-butenate, the grass {lavored 2-hexenal and hexanal

were the volatile compounds with the highest content among the
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4 kinds of guava fruits. The content of volatile components in the
mature green and mature yellow fruits of "Baizhenzhu" showed
the largest changes, while the content of volatile components in
showed the

(E)-2-

the mature green and mature yellow fruits of " Siji"
smallest changes. Compared with the mature green fruits,
hexenyl acetate and acetic acid ethyl ester (dimer) showed a
significant increase in content in the mature yellow fruits of
"Siji" ., while only alpha-Pinene (monomer) showed a significant
decrease. [ Conclusion] There are significant differences in volatile
components during the mature green fruits of 4 kinds of guava.
The volatile components of " Yanzhihong" and "Sijihong" during
mature yellow fruits were very similar, but they had significant
Baizhenzhu"

differences from " and "Siji".
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S A B F IR e FH Y : FlavourSpec® B, ## [F GAS
N
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A 318 2 R T I 6 8 AR - SRG-1000D4-LED 2 , 4 M
TR AL 28 A B2 7] 5
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1.3.2  GC-IMS Il & J7 ik

(1) Tz R J M D FE IR 4.0 o, BRI U R
BHF 20 mL T2 H.50 CWEF 15 min J5 28 ik 4
500 pL, $ERE SR BE 65 °C s BE AL %% 3 500 r/min, %
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JEFE 8 min N3 &E 10 mL/min, 3% & 7 15 min N E
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Figure 1

fruits of 4 species of guava
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Figure 2 The fingerprint of volatile substances in mature green fruits of 4 species of guava
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TR R FEAR A % S (O L (E)-2 22 M
BE R O BR CRI RN R (RO %, WEAFAH
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Table 1 Relative contents of some volatile components in 4 species of guava fruits
ARXE AR/ %
L/l CAS#
MHRRLI-G MRARZL-Y  WUZFL-G WFEL-Y  HBIK-G  HABKY  WEG -y
2- B 3E-1,3- AU IF-2- €6413101 1.1540.03  1.2240.04  1.1940.04 1.1040.04 1.024+0.01 0.60+0.04 0.96+0.06 0.9240.01
LT

Frighs ) C138863  0.870.06 0.61420.03 1.00£0.08 0.4640.06 2.30+0.24 5.0940.26 2.61+0.53 1.4940.16
-5 i CRAAO C13877913  0.94+0.02  0.4940.09 1.01£0.10 0.44+0.06 1.0840.10 2.16+0.10 1.8440.20 0.7840.06
1,842 (LA 470826 1.09£0.10  0.9540.01  1.2940.11  0.7140.08 4.4140.31 7.2340.32 3.720.83 2.3940.25
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k1
A/ %
L/l CAS# -
WRARLI-G  MHARZI-Y  WHL-G WFEL-Y HBIHR-G HBE-Y  WHEG E=RY
2- 3 L g (3777693 1.39£0.01 1.6040.01 1.5540.03 1.5140.02 2.380.00 2.6840.07 1.62+0.09 1.53%0.05

Mii-3- 24 M JE 0 B2 g (H C3681718  0.3740.01  0.7040.03  0.89+0.08 0.43+0.05 0.15+0.04 1.5040.10 1.3540.18 1.3840.01

)
Ji-3- 2 45 J Z B BiR (. C3681718  3.13+0.05  2.75+0.05 3.68+0.14 3.11+0.08 0.0540.01 0.70+0.12  1.60+0.75 2.9440.03
20N
FRECRBIK C124130 3.5740.05 2.7340.09 2.8240.10 3.000.26  0.3240.01  0.1840.02 0.6140.27 1.49740.04
T LA C124130  0.2640.01  0.5140.04 0.2540.02 0.2740.01  1.0840.02 0.2440.04 0.6340.04 0.54740.03

(E)-Z.1-2-C 1 Tig (2497189 6.35+0.32  3.8740.18 2.10£0.15 6.59+0.29 0.11£0.01  0.8240.08 0.3640.20 1.14740.07
(E)-2-Poais (B K) C18829555  0.7340.02  1.0740.08  0.360.07  0.9840.04 1.4440.04 0.194:0.03  0.642£0.05 0.9340.07
(E)-2-BEms (k) C18829555 1.4940.03  1.69+0.04 1.71£0.04 1.7140.05 2.62+0.02 0.4140.06 2.2240.03 2.06+0.04
1= 43T CEL ) C4312996  0.8340.01  0.8040.00 0.9440.02 0.81£0.01 1.34=£0.02 0.23+0.04 1.09+0.01 1.08+0.03
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