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Korla Pear Juice Evaluated C-MS.Combined With PCA
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Abstract: In order to explore the effects of different processing methods.on thevolatile substances and the sensory attributes of Korla pear
juice, the volatile components of Korla pear juices under different processing methods were isolated and identified, and the correlation analysis

between the volatile components and the sensory attrib

nalyzed by static headspace gas chromatography-mass spectrometry
(HS-GC-MS) technology combined with principal compo analysis (PCA) technique. The results showed that pectinase enzymolysis and
pasteurization had a significant effect on:the volatile substances and the sensory attributes of pear juice (p<0.05), in which the esters were lost or
significantly reduced, while alcohols, hydrocarbons and heterocycles significantly increased. Pectinase enzymolysis and pasteurization reduced
the overall sensory quality of Korla pear juice and pasteurization made the peculiar smell and cooking smell of Korla pear juice significantly
abnormal. The PCA analysis showed that there:was.a-good positive correlation between ethyl acetate, ethyl caproate, ethyl propionate, ethyl

butyrate, hexyl alcohol as well nal and fruity fragrant sensory properties of Korla pear juice. There is a good positive correlation between

hexy! acetate and flower fragrant sensory properties of Korla pear juice.
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Table 1 Analysis and identification of volatile components of Korla pear juice samﬁ'@)y di

qht treatment methods

)i 44 RT XLO XL2 X8 XL4 5K
Al LB LBS 2197  19.63+0.43° -2 -2 2 el
A2 3-if-2 A 2203 042+0.01°  2250+0.74% 33.30£0.34° 3559+0.65"  0.41+0.00° ek
A3 B LB 3271 1.91+0.06 ‘ 2 - 2 el
A4 M 4527 0.22+0.05° f \ -2 2 el
A5 3- T 3L IR K AR 5.088 - 28.08+0.30 2 2 ok
A6 2,2- =¥k AEg 5.108 2 2 2 29.81+0.19 Hok
A7 TR LB 5129  25.89+0.44° ¢ 2 A ok
A8 (E)-2- )t 6.53 11.0510.‘2'4a 313+021° 12.32+0.10°  15.42+0.24°  12.94+0.17° ek
A9 1-#-4- K 6.359 2 0.01° -~ 2 A ek
A10 - 7018 21340, 014>  7.22+0.13° -2 2 ek
All BB 7.054 - /[ - - 13.42+0.28°  10.17+0.15° ok
Al2 K EE 9.794 -2 0.20+0.01 - -2 2 ek
A13 T LB 11106  3.60#0.11°  1.52+0.03° 2 -2 2 ek
Al4 TBR TB 411563 10:5120.02° 2 2 A b
Al5 £ 4484  2.04+0.08°  156+0.06° 2 2 A ek
Al6 B 14494 -2 2 2.15+0.04"  1.80+0.03° ok
Al7 &gﬁ%@z\ 22112 2 0.54+0.03°  0.89+0.02%  1.35+0.04°  0.79+0.01° b
Ala{ R 26.107  2.57+0.08 484+0.09°  13.79+0.17°  10.23+0.15" ek
Al9 ez 29.728 -2 6.810.12° 2 -2 12.36+0.24° ek
A20 FIL Pz 32.634  2.18+0.05° A a a okk
A21 =tz 32.675 -2 4.27+0.06° 2 A 11.36+0.10° ek
A22 TN 32.676 - 2.96+0.06" -~ -a A ok
A23 1-E18 34673  1.06+0.02° 2 -2 2 el
A24 —t+A 35.239 - 2.4140.03° - 6.78+0.10° -2 ek
A25 ARR-_WEA—FTHS  39.389 -a 3.39+0.07°  4.07#0.02°  5.62+0.10° ok

E T, REARRAMSER R EAERE LR (p<0.05); -, AFAME; RT AFRGHE (min); Xx, AFRREL

WARRAAER; *, p<0.05; **, p<0.01; ***, p<0.001.
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Fig.1 Comparison of volatile components in Korla pear juice
samples by different treatment methods
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