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Table 1 GC— MS analysis result of aroma components of kiwifruit

Retention time  Similar degree

Relative content

No . Ammacomponent Tormula M,
tr/ min % %
1 3. 060 53 3_Penten_2 ol(3_ 2 ) GH,,0 86 2.02
2 4.271 A 2_Hexenal( 2_ ) CsHioO 98 290
3 5.142 7 3_Hydwoxy_2_butanone( 3_ 2 ) CH;0, 88 1.52
4 6. 007 43 (E) _1_Methoxy_2 butene(( E) _1_ 2 ) GHioO 86 0.02
5 6.418 87 (E)_2 Hepteml((E)_2_ ) GH,,0 112 2.32
6 6. 689 5 1_Hexanol( ) CGH1s0 102 2.38
7 7.798 81 (E)_2 Hexen_1_ol(( E)_2_ ) CH,,O 100 2.03
8 8.780 73 (E)_2 Hexenal((E) _2_ ) CH,,O 100 3.65
9 9.371 81 (E,E)_2,4 Heptadienal(( E, E) _2,4_ ) GH,,O 110 0.10
10 10. 105 91 Butanoic acid, 3_hydme_, elhyl ester( 3_ ) CeH ;05 132 4.97
11 10.577 5 5_Methyl_2 hexanol (5_ 2 ) GH ;O 116 0.03
12 10. 962 5 8_Methyl_1, 8 noranediol (8_ _1,8_ ) CioH» 0, 174 012
13 11.372 64 2 _Heptarol (2_ ) GHis0 116 0.02
14 12. 211 83 Butanoic acid( ) CH;0, 88 0.31
15 12 386 [} Dihydro_2( 3H) _furanone( _23H) _ ) CHe02 86 2.33
16 13.338 8 Berzoic acid, ethyl ester( ) CoH 160, 150 0.90
17 13.784 35 2_Methyl 3 heptene(2_ 3 ) CsHie 112 0. 64
18 14. 527 32 5_Oxo_hexamic acid, elhyl eder( 5_ _ ) CsH 1,05 158 0.20
19 15. 488 % (E,E)_2,4 Decadiemal (E, E) _2, 4 ) CiH160 152 1.28
20 15.759 % Dihydro_3, 5_dimethy]l_2( 3H) _faranone CeH 100, 114 0.39
( _35_ _2A3H) )
21 15.934 43 2_Pmpemic acid, 2_melhylg 2_hydr0><y _ple ester C/H 04 144 0.07
( 2 )
22 16.379 81 2, 4 Decadienal (2, 4_ ) C,H, 0 152 2.35
23 17. 000 2 Benzyl alcohol( ) CH:0 108 0.03
24 17.384 53 (E,E)_1,3 6Octatiene((E, E) _1, 3,6_ ) CsH i, 108 0.05
25 17. 603 91 Phenylethyl alcohol( ) GH10O 122 1. 47
26 18 450 38 (E) _Butamoic acid, 3 hexenyl ester( (E) _ 3 ) CioHi5s0, 170 0. 06
27 18 608 2 Thiero[ 2 3_c] pyndine( [2,3¢] ) C7HsNS 135 0.02
28 18.712 3 5_Nonanone( 5_ ) GH ;30 142 0.10
29 19.551 97 1, 5_Dimethyl_7_oxabicyclo[ 4. 1. 0] heptane GHus0 126 1. 69
(1,5 a_ [4.1.0] )
30 20. 137 45 Octanoic acid( ) CsH,40, 144 6.19
31 23,387 O 3_Ethyl_4_methyl _1H_pymole_2, 5_dione C,H,O,N 139 1. 16
(3. 4 _WH_ 25 )
32 24.217 83 4_Oxo_pentanoic acid(4_ _ ) GsHsOs 116 1.18
33 24. 401 49 2 3 Dhhydwo_thiophene( 2, 3_ ) C,HS 86 1.21
34 24. 881 83 1, 2 4_Trihydroxy_p_menthane( 1, 2 4_ A )_ ) C1oH200s 188 4.35
35 26.716 47 Dodecanoicacid( ( )) C,H,,0, 200 012
36 26. 839 86 (R)_3, 4 Dihydro_8 hydroxy_3 methyl 1H _2 bemopyran_l ore  CioHi0O3 178 1.37
((R) 3.4 8 3 _1H_2_ 1)
37 27.721 8 1, 2_Benzenedicathoxylic acid, butyl_2_methylpropyl ester CieH20s 278 2.13
(L2 _ 2 )
38 29.618 43 Tetradecanoic acid( ( )) CuH»s0. 228 1.92
39 20.784 38 1, 2_Benzenex1i(xnh))<yl ic acid, bis( 2_mt:th0xYethyl) ester C,H50g 282 3.29
(L2 (2 ) )
40 29.950 50 1H _Imidazole, 1_methyl 5 nitro_(1_ 5 _H_ ) CHsON; 127 1. 31
41 32353 8 Hexadecamoic acid( ( )) CieH» 02 256 2.02
42 35.201 R Octadecanoic acid ( )) CisH30, 84 3,05
43 35.594 8 Oleicacid( (9_ )) CisH 02 282 6.01
44 36.451 97 (Z,7)_9, 12 Octadecadieroic acid CisHx 0, 280 4.41
((Z,2)_9, 12_ )
45 37.770 49 11, 14, 17 Eicosatrienoic acid, methyl ester CyH30, 320 239

(11,14 17 )
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Analysis of Aroma Components of Kiwifruit ( Actinidia chinensis Planch. )
by Gas Chromatography— Mass Spectrometry

LI Hua', TU Zheng_shun', WANG Hua', LIU Fang', LI Ke_chang’
(1. College of Enology, Northwest Sci— Tech University of Agriculture and Forestry, Yangling 712100, China; 2. Organic
Analytical Center, Guangzhou Institute of Geochemistry, Chinese Academy of Sciences, Guangzhou 510640, China)

” ”
Abstract: Aroma components in the kiwifruit var ~ Zaoxian  were extracted by solvent extraction. According to

the analysis of gas chromatography— mass spectrometry, 45 components in the kiwifruit were identified. These
constituents represent 95. 9% of the total peak areas. The main aroma components with higher relative content in
the kiwifruit include hexadecanoic acid, octanoic acid, oleic acid, 3_hydroxy_butanoic acid ethyl ester, ( Z, Z) _
9, 12_octadecadienoic acid, 1, 2, 4_trihydroxy_p_menthane, (E)_2 hexenal, 1, 2 benzenedicarboxylic acid bis(2
_methoxyethyl) ester, octadecanoic acid and 2_hexenal, etc.
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