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Abstract: The volatile chemical components of guava fruit were analyzed by HS-SPME-GC-MS. The relative content of each component
was calculated using the peak areas to determine the chemical compositions:.compared with computer retrieval and standard spectrogram. 71

compounds were separated from guava fruit and 38 of them were identified, which accounted for 76.55% of the volatile chemical components.

Comparison of the relative contents of those volatile chemi nts showed that: terpenes>aldehydes>esters>alkanes> other compounds.
The main components with higher relative mass fraction were hexanal (22.91%), (-) - f- caryophyllene (15.31%), cis-3-hexenyl acetate (8.52%),
(E)-2-hexenal (6.45%), a-copaene (4.56%), D-limonene (3 .84%),’ (+) -0-cadinene (2.11%), (+)- aromandendrene (1.93%), Z,2,7-1,5,9,9-
tetramethyl-1,4,7,-cycloundecatriene(1.54%), (-)-caryophyllene oxide (0.95%), (4E, 6Z)-2, 6-dimethylocta-2,4,6-triene (0.89%) and so on. The
present study can provide scientific evidence for the further development and utilization of the biological activity of guava fruits.
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Table 1 Volatile chemical components and contents of guava fruit

F % #R % B 18] /min bt 4 AR 2T aTE  ABEE%
1 4.969 T CeH,0 100 2291
2 6.944 E-2- T i CeH,00 98 6.45
3 12.594 O)- T 8ot B B CsH140, 142 8.52
4 13.167 (D)-A74H CioHyg 136 3.84
5 13.475 (E)-f-F $h¥is CioHyg 136 0.86
6 13.757 B-F ¥ CioHie 136 17032
7 14731 (H)-4-EH CioHyg 136 0:33
8 15.107 T CoH 50 142 0.57
9 15.637 VAR b CioHis 136
10 17.082 TEAES 156 0.
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12 19.425 (-)-a-BE 75 7 M 204 0.05
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14 20.023 + gz 198 0.39
15 20.134 3,3,7,11-19 ¥ 3k~ = 31[6.3.0.02,4) |+ —#%-8-Y% CysHys 204 0.04
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