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Abstract: Changes of aromatic components of greengage during salted plume processing were analyzed using GC-MS. Aromatic

components of greengage, pickled plum, salted plum and plum bittern were detected. The results showed that the four samples contained 26, 20,

27 and 12 aromatic components respectively, occupying 7.23%, 81.65%, 79.81% and'90.16% of thetotal peak area. The major constituents were

aldehydes, alcohols, esters, furans, acids, ketones, phenok and hydrocarbons. The proportions of aldehydes, alcohok and esters were
67.99~78.61%, 5.12~10.81%, and 0.20~12.94%, respectively. During salted plum processing, the content of aldehydes remained invariable and
alcohol contents increased slightly. And the content of esters decreased largely.
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Fig.1 Total ion GC/MS aromatic components in greengage
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Fig.2 Total ion GC/MS aromatic components in pickled plum
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Fig.4 Total ion GC/MS aromatic components in plum bittern
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Table 1 Changes of aromatic components of greengage during‘salted plum processing

F5 & AR 2T HTE il -
FHE RKME MR RRR
1 I T B Hexanal CeH120 100 0.48 2.00 142
2 ARES Furfural CsH40, 96 16.26 30.78 22.77
3 LB T Bg Butyl acetate CsH1202 116 10.28
4 2-T Hr#% 2-Hexenal CeH100 98 0.18
5 =+ B2 cis-Hex-3-en-1-ol CsH120 100 0.13
6 T # K Ethylbenzene CsHao 106 0.27
7 13-=F %K 1, 3-Xylene CsH1o 106 0.13
8 JiE TB% 1-Hexanol CsH10 102 2.43
9 R H Styrene CgHs 104 0.06
10 2- & BF) 2-Heptanone C/H1,0 114 0.10 0.19
11 <% Nonane CoH20 128 0.44
12 J& B Heptanal C/HuO 114 0.13 0.24
13 2- LBt A ek " Ethanone CsHeO2 110 0.19
14 T X ¥ B Methy| hexanoate C7H140, 130 0.15
15 (E)-2- F % &% trans-2-Heptenal C7H120 112 0.68
16 N ¥ B Benzaldehyde C7HsO 106 66.57 50.32  33.90 53.44
17 5-7 X =k "h & 2-Furancarboxaldehy de CsHs02 110 0.22
18 1-3 ¥ -3-B% 1-Octen-3-ol CgH160 128 0.08 1.93 1.25 0.74
19 2-iE R k7 2-PentyIfuran CoH1,0 138 0.67
20 TER T A5 Butyl butyrate CsH1602 144 0.46
21 ¥ & Octanal CsH160 128 0.20 0.57
22 T #;»tBZ BE Leaf acetate CsH10, 142 0.18
23 L BR T A5 Hexy| acetate CgH1602 144 1.25
24 2-C # 2 Bg 2-Ethy Ihexanol CgH1s0 130 1.83
25 * ¥ B Benzy| Alcohol C7HsO 108 0.16 7.71 6.16 9.96
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BER
26 2- ¥ Mgt 2-Octenal
27 # ¥ B Benzoic acid
28 % 4% Linalool
29 <£#% Nonanal
30 T B T 5 Hexyl butyrate
31 KA BL ¥ Bs Methyl salicy late
32 A # Decanal
33 2-'7 # F £-8) 2-Undecanone
34 +—#&% Undecanal
35 2,4-% — Wi &% 2 4-Decadienal
36 T ¥ 4 & Eugenol
37 Z Naphthalene
38 2-+— M B 2-Undecenal
39 # 3 & Vanillin
40 o- & #-y-T 1 B% Undecan-4-olide
41 g X-8- R A.-10-1 =% —H-1-82 8,10-Dodecadien-1-ol
42 IR X.-#+ =M Cyclododecene ,(1Z)-
43 3%+ =} Cyclododecene
44 B X-#+ =M Cyclododecene, (E)-
45 1-+ A% 1-Octadecene
46 -+ A\ &% Octadecanal
47 A8.8R 2-Pentadecanone
48 P’ & 7% & Tetradecanoic acid
49 5-+ A\ 5-octadecene
50 ARR — ¥ BR — 5+ T B85 Diisobuty| phthalate
51 4748 B n-Hexadecanoic acid
52 %] 272 B Tetradecanal

St & Rk AR 4L total

CgH140 126 0.72 0.52
CgHgO2 136 0.16 0.10
CioH10 154 0.37

CoH130 142 0.47 0.54 0.90
CioH2002 172 0.30

CsHsO3 152 0.35 1.00
C10H200 156 0.14 0.77
CuH20 170 0.09
CuH20 170 0.07
C10H160 152 0.05 0.11
CioH120, 164 0.20 0.49 0.27 0.16
Ci3Hie 172 0.13
C11H200 168 0.55
CgHgO3 152
CuH20, 184 0.17
C12H220 182 0.12 0.08 0.11
CioH22 166
Ci2H22 166 0.21
C2H22 166 0.09 0.24
CisHas 252 0.13
C1gH360 268 0.11 0.30
C18H360 268 0.10
CuH202 228
CigH3s 252
C16H2204 278 0.15 0.20 0.15 0.20
CiHz202 256 0.31 0.05 0.14

C14H280 212 0.29 0.13 0.20
87.23 81.65  79.81 90.16
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Table 2 Classification analysis of aromatic components of greengage during salted plum processing
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