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Abstract: To investigate the quality of essential oils (EOs) of the major pummelo (Citrus maxima) fruits in China, the sensory
characteristics and volatile components of the essential oils (EOs) of Guan Xi, Sha Tian, and Liang Ping pummelos were analyzed by sensory
evaluation and gas chromatography -mass spectrometry (GC-MS). The results of the sensory evaluation showed that the three EOs had similar
aroma. Guan Xipummelo EO had astrong floral scent; while the aroma of Sha Tianpummelo EO was similar to mint. Liang Ping pummelo EO
had a relatively strong citrus and sweet scent. The GC-M S results showed that although the three types of EOs contain the same major volatile
constituents, e.g:, d-limonene (476, 150-741, and 595 pg/mL) and B-myrcene (13, 859-207, and 255 pug/mL), Guan Xipummelo EO had higher
concentrations of B-ocimene, linalool, and some aldehydes. T he odor activity values (OAVs) showed that Guan Xi pummelo EO (5,015,965) had
a much-higher OAV than Sha Tian (1,307,088) and Liang Ping (1,159,532) pummelo EOs. Furthermore, the strong floral scent of Guan Xi
pummelo EO mainly originated from B-myrcene (2,093,489) and linalool (387,578). The results indicated tha although the three pummelo EOs
had similar aroma and volatile components, their qualities differed to a certain extent. These results provide a theoretical basis for further
comprehensive development and utilizationof pummelo EOs in China.
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Table 1 Aroma characteristics of essential oils
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Table 2 Identification of the volatile components of the

pummelo essential oils
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Table 3 Quantification of volatile components of the pummelo

essential oils
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3 B-EH 43100 57414259 3279446 67434273
4 B-AAEME 43.60 20725536070 138594243 151254245
5 Jo-RFAFH 56.80 29612 nd nd
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23 Z-F7BE 8400 140422 nd nd
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BTR

277



M EmBHL

Modern Food Science and Technology

2014, Vol.30, No.10

#ER
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47 EF 746633 779718 751868
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Table 4 Classification.of the components of the essential oils
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Table 5 Odor activity values (OAVs) of the major components of the essential oils
F AAL(OAVS)
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AL — R 5o

5 S L ey T N FTNT ST ST

1 o-FE M 0.18 11190 24480 22211 Ax ARk

2 A b 0.15 18305 21431 15450 VIR RS

3 B- A A M 0.099 2093489 152775 150089 ek

4 FEE 0.003 271986 98705 17691 #ok

5 d-47 4 1.2 396791 591451 617996 LR R

6 WA B 0.008 387578 190001 149221 AR
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