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Analysis of Volatile Components of the Peel of Different Lemon Cultivars
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Abstract: The volatile components of the peel of different lemon cultivars obtained from Dehong (Yunnan Province, China) were

analyzed using GC-MS. The components and relaive contents were compared.The results indicated that, total 23, 20 and 27 components were

detected from Femminello, YN “1” and Allen Eureka, respectively. Hy drocarbon, aldehydes, alcohols, esters and ketones were common volatile

components of 3 lemon cultivars Different types of alkenes are the main compoments of lemon fruit, in which the major characteristic aromatic

component are limonene, followed by B-Pinene and y-Terpinene.The volatile components of contents and categories detected in Allen Eureka

were found to be higher than Femminello and YN*“1”.
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Table 1 The volatile compounds and relative contents of the peel of different lemon cultivars

o , . oy A8t 1%

B5 R.T/min b4 2FR e r1e s R
1 12.43 o~ 44 % a-Thujene CioH1s 0.26aB - 0.2bA
2 12.71 a-J& H 1R-.alpha.-Pinene CioH1s 1.18cC 0.73aA 0.99bB
3 14.76 B-7%& M beta.-Pinene CioH1s 7.87bB 5.7aA 9.43cC
4 16.17 a-7R 7 #  alpha.-Phellandrene CioH16 - - 0.02
5 14.68 B-’K 7 M beta.-Phellandrene CioH16 1.34bB 0.78aA -

6 15.57 B-#+tH beta-Myrcene CioH1s 1.07bB 0.63aA 1.03bB
7 19.57 o-+># &M a-Fenchene CioHas 0.03 - -

8 17.4 D-#7# M D-Limonene CioH1e 69.48bB 57.73aA 70.29cC
9 17.89 B-¥ #h M B-Ocimene CgH12 - 0.06 -

10 19.13 0=% # M a-Ocimene CeH12 0.11bA - 0.08aA
11 16.8 -5 s Hia=Terpinene CioHus - - 01
12 18.86 y- &= H y-Terpinene CioH1e 9.91cC 8.69bB 8.03aA
13 20.33 Fr4x b Terpinolene CioH16 0.38bB 0.17aA 0.3bB
14 36:06 a- & 474 M trans-.alpha.-Bergamotene CisHz 0.15bB - 0.12aA
15 39.04 B-#ti% 25 4% B-Bisabolene CisHzs 0.28aA 0.81bB 0.21aA
16 19.1 3-% M 3-Carene CioH1e 0.05aA 0.04aA -

17 20.92 KA&4 M sabinene hydrate Ci10H150 - - 0.04
18 17.02 Af-4>FE 4% 0-Cymene CioH14 - - 0.01
19 13.41 # H Camphene CioH1s - - 0.03
20 27.17 -4 =+ BZ cis-Geraniol C10H180 1.87aA 4.86bB 1.86aA
21 24.7 4-#2 9 BE Terpinene-4-ol C10H180 0.14aA - 0.26bB
22 25.39 a-#> @ EF a-Terpineol C10H180 0.66aA 1.66bB 0.67aA
23 27.71 2’7',;‘?’% '2‘6'%;%'1@? C10H1:0 0.01aA 0.08bB 0.02aA

2,7-dimethy|-2,6-Octadien-1-ol
24 28.4 B.-45-3BE trans-Farnesol C1sH260 - 4.8 -
a,4-—F R PEE
25 319 o,4-dimethy I-Benzenemethanol C1aH1602 i i 0.01
26 27.72 a-#7 4 ES o-Citral C10H160 2.21bB 1.66aA 2.75cC
#TN
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BEER
27 21.7 B-#7 4% 8% p-Citral
28 19.39 T ER & 585 linaly| butyrate
29 33.13 L BR A 185 Gerany| acetate
30 33.96 LR #5788 Nery| acetate
31 33.13 7 B A% 785 Neryl propionate
32 33.96 T# At B Geranyl isobutyrate
33 52.99 A 47 % Limettin
34 23.06 3% BR Camphor
35 52.88 -+55BR n-Hexadecanoic acid

it

C10H160 1.35bB 1.06aA 1.86¢cC
C14H240> 0.06aA - 0.16bB
C12H2002 0.35 -
C12H2002 0.17aA - 0.15aA
C13H2202 - 0.5aA 0.46aA
C14H240> - 0.27 -
C11H1004 0.43aA 1.03bB 0.42aA
Ci1oH180 - - 0.01
Ci16H3202 - 0.12 -
99.36 91.38 99.51

i RSk TFARBRRAEE, RITRRAS FEATERMEEQE<00L), FRNEFEETLRRE (D005).
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