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Abstract: The purple red passion fruit has a pleasant aroma. In the present study, the volatile aroma compounds of the juice of purple
Passiflora edulis (FIJPE) were identified using headspace solid-phase microextraction (HS-SPME) and gas chromatography-mass spectrometry
(GC-MS). In addition, the aroma of FJPE was studied through aroma simulation experiments. The results showed that 81 volatile compounds

.
were identified in FJPE, mainly including 43 esters, [11 alcohols

ydes, 8 ketones, 12 terpenes and 4 other compounds, and among which

esters were the most abundant compounds and the major contributors-to the characteristic aroma of FIPE. The simulated flavor formulation of
FJPE was successfully prepared by.aroma simulation e perimeits. The sensory evaluation revealed the rich flavour, and the naturally
transitional and layered head fragrance, body fragrance and tail fragrance, which were basically consistent with the natural aroma of FJPE. In
summary, it was feasible to prepare a new type of passion fiuit juice flavor for food or pharmaceutical industries, with the aid of volatile

compound analysis and aroma simulation technology:
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Table 1 Sensory evaluation criteria of blending flavoring formulation
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Table 2 The composition and relative content of volatile compounids 6fthe EF
&% B8] /min o b4k (CAS 5 ) LE% PR B 18] /min a4y 445 (CAS 5 ) BF/%
2.093 LEAF B (79-20-9) 0.12 242914 TE-12F A T8 (39026-94-3 ) 0.20
2.862 CERTES (141-78-6) 8.12 249767 TETES (626-82-4) 0.52
5.035 TETE (623-42-7) 0.44 25.1104 \ TELTES (2639-63-6) 0.45
5.854 CEFTES (110-19-0) 0.02 26.0966 ; FETE (106-32-1) 2.63
6.67 TELLE (105-54-4) 15.80 27.4004 (E)-T BRe+ B35 (53398-84-8) 0.06
8.027 CEATES (123-86-4) 1.51 28.0273 (Z)-4-F Wl B (34495-71-1) 0.61
9.457 (B)-B. 28 T (623-43-8) 30.2504 3-BATHCE (5405-41-4) 1.83
10.159 TEF B (123-92-2) 32.6574 2-F AR AL TES (13327-56-5) 0.62
10.718 SEL B (539-82-2) 34.7636 TEL B (6378-65-0) 0.88
12.072 (2)-B. 2.8 LB (6776-19-8) 36.9031 (2)- T+ B3 s (31501-11-8) 0.06
12.557 LR RES (62863-7) 37.998 3-f2 AR T LB (2305-25-1) 4.86
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21.7423 TEE (111-27-3) 1.28 47.952 KA (60-12-8) 0.25
BTR
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Table 4 Sensory evaluation results of flavoring formulation A
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Table 5 Flavoring formulation B of the juice of Passifloraedulis fruit
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Table 6 Sensory evaluation results of flavoring formulation B
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