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Abstract: Volatiles of different Chaenomeles sinensis cultivars in Shandong Province were investigated by nmeans of
HS-SPME coupled to GC/MS, and the fruit aroma of different cultivars wes studied. Result showed that the 161
wlatiles, belonging to 7 categories, were identified. Esters, alcohols and aldehydes are the major constituents.
Ethyl alcohol, 3-methyl-4-oxo-pentanoic acid, acetic acid butyl ester, 2-methyl-butanoic acid ethyl ester, diethyl
phthalate, ( E, E) -2, 4-Decadienal are the main volatiles from the 10 cultivars. Ethyl alcohol and ( E, E) -2, 4-
Decadienal were the primary wlatiles. Some unique and high relative content wlatiles, playing an important role in
the formation of specific aroma of different Chaenomeles sinensis cultivars, were detected from most cultivars. There
were significant difference between volatile, relative contents and aromatic categories.
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El, 70 eV, 1.95% 1.3% 1.51%; 2-
200 230 2- 11-
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( NIST/WILEY) , 1.02% 1.47% 2.09% 1.27% 1.43%
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1 10
1%
12.80 13.27 33.02 29.73 19.12  47.08 18.84 14.35 39.69 43.92
- 0.17 0.32 0.19 - 0.47 0.23 0.18 2.92 0.27
2- 0.75 0.9 0.82 0.16 - 0. 60 0.91 2.98 0.42 2.66
2- 0.21 0.29 0.37 0.11 - - 0.17 0.34 4.28 0.24
0.25 - 0.29 0.24 - 0.37 0.38 1.31 - 0.54
1-  -2,4-0,0- -D- 0.13 - - 0.06 - - 0.06 0.88 2.01 -
(2)-3-  -1- 0.79 0.47 0.54 0.41 0.9 - - 2.92 0.52 1.59
3-  -4- 0.23 2.84 12.09 22.28  5.09 4.34  6.49 2.40 2.90 6.51
0.33 1.64 2.37 2.77  1.47 2.43 2.85 1.35 0.45 0.47
0.19 0.38 0.28 0.40 0.44 - 1.03  0.46 - 0.21
- 6.09 3.49 7.29  7.36 1.44  20.03 - 1.57  6.99
0.19 3.06 2.50 1.80 - - 0.26 3.53 0.32 0.26
- 1.41 3.00 1.98  0.57 1.33 0.51 - 0.63 1.13
- 0.18 0.26 - - - 0.09 0.29 1.19 -
1.71  0.07 - - 1.23 - 1.60 0.90 0.24 -
0.3 0.17 0.08 - 0.41 - - - 1.33 -
0.07 - 1.22  1.50 0.15 2.43 0.50 1.17 1.77 0.48
- 0.90 0.21 0.51  0.36 - 1.80  0.60 - 0.28
- 1.87 2.15 3.16  0.38 2.25 0.17 0.56 0.30 1.02
2- 0.24 3.48 3.19 2.85 0.23 3.72 0.75 0.18 0.71 1.00
0.75 0.18 - - 0.62 1.57 0.28 - 0.44 -
2- 4.8 - - - - - - 21.37 - -
4- 6.07 18.20 3.67 10.81 32.68 0.25 24.25 17.96 - 15.75
0.94 0.36 0.36 0.36 0.52 0.85 0.36 0.32 0.42 0.73
3- 1.37  0.92 - - - - 0.25 - 0.55
4- 1.11 - - 1.23 - - 0.18 - 1.02
4- 0.52 1.10 - 1.98 - 1.27  0.45 - 0.43
4- 2.58 1.56 - 0.26 4.05 - 0.24 1.19 - 0.99
3- 0.13 0.07 0.07 - 0.15 - 0.33 1.11 0.74 -
0.34 0.15 - 0.07 0.11 0.20 - - 2.57
2.77 1.14 0.15 0.38  0.62 1.30 - - 0.51 0.59
(2)-2- 5.02 2.45 0.57 1.01 - 3.01 - - - 1.14
(2) -2- 1.57 0.51 0.12 0.27  0.48 - - - - 0.37
(E) 2- 1.86 1.31 0.28 0.43 0.72 1.18 - 0.30 0.52 0.46
(E, E) -2, 4- 23.84 8.71 2.13 4.52 7.52  12.86 1.25 2.86 5.21 5.84
(E, E) -2, 4- - 1.63 - - - - - - - -
(E) -2- 2.47 0.80 - - - 1.31 - - - -
4,5 3.12 0.9 - 0.38 - - - - 0.40 -
- 0.53 0.58 - - 0.37 1.16 1.81 2.36 -
- 4.93 9.77 - - - 1.68 - - -
3- - 0.20 - - 1.30 3.07 - 0.27 0.89 0.40
3- - - 0.54 0.95 0.65 1.12 - 0.15 - 0.37
4- 0.26 - - - 0.28 4.94 - - 0.21 -
(E) -1- -4,4- -2- 5.38  1.29 - 0.38 - - - - 0.40 -
(E, 2)-2,4- 1.57 0.98 0.58 - 0.37 1.16 1.81 2.36 -
2,6,10,10- -1- [4.5] -6- - 6.53 9.77 - - 1.68 - - -
94.98% 99. 68% 96.99% 99. 87% 98. 79%
99. 03% 2 10 3
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2 10
/ 1% / 1% / 1% / /% / [ % / [ % 1%
12 18. 76i 20 24.94h 12 41 .02a 9 9.63c 2 0.66h 2 0.13f 1 0.84b
17.47j 27 44.89d 11 17.27c 15 13.40a 1 2. 84f 2 0. 28e
36.92d 24 26.33g 7 3.59¢ 9 13.03b 2 12.38b 2 0. 26e
10 32.19e 16 34.52¢ 8 7. 34f 5 2.79h 1 22 .28a 1 0. 15f
20.52h 20 55.67c¢ 6 10. 13e 7 2.80h 1 5.09d 3 0.77c
49.37c 14 18. 44i 8 21.35b 4 4.949g 2 5.08d 2 0.50d
21.97g 25 59.53a 1 1.25h 9 6.83e 1 6.49c 2 0.50d 1 0.42c
12 28. 36f 34 57.89b 5 3.64¢ 9 6.21f 1 2.40¢ 2 1.27a 1 0.10d
51.52a 21 15. 25j 8 14 . 33d 12 9.03d 1 2.90e 2 0.98b 1 4.78a
49.64b 16 31.92f 7 10.01e 3 0. 95i 1 6.51c
Duncan’ s 5%
3 ” [17] 1] ” 11
34 65 161 , ,
1 1) 1 ( El E) -21 4-
, 23.84% , ,
GC-MS ,
6
: (E E)-2,4- 7 161 , ,
b 6 )
[ 15 - 16]
] ] ( E, E) -2, 4-
GC-MS
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