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Abstract: Bound aroma compounds from raspbemny juice were obtained by column chromatography approach via an Amberlite XAD-2
column as well as methanol direct extraction. The extracted bound aroma comp ounds were analyzed by gas chromatograp hy-mass spectrometry
(GC-MY) after enzymatic hydrolysis. The main aim was to compare the extraction efficiency of both methods, and to analyze the sugar moieties
of the gly cosides. The results showed that only 4 bound aromas were detected in the extracts by methanol direct extraction goproach with atotal
concentration of 77.1 pg/kg including 2 benzenic compounds and 2 fatty alcohoks. In contrast, a total of 20 bound aroma compounds were found
in the extracs viathe Amberlite XAD-2 column chromatography approach, giving a total concentration of 3 042 pg/L, including 11 benzenic
compounds, 6 alcohols and 3 terpenes. Large differences were observed in terms of the types and contents of the bound aroma compounds
extracted by these two methods. The bound aroma compounds extracted by Amberlite XAD-2 column were more varied than those obtained by
methanol direct extraction. Mannose and glucose were determinedto be the sugar moieties ofthe gly cosides in raspberry juice.
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Table 1 Bound aroma compounds in raspberry juice extracted using two different methods

Ex 3
oot ﬁ;ﬁﬁf #® %’jgﬁ WEHARIGE  Amberlite XAD-2 HASTR A
/(ug/kg) BB B E(ug/ll)0

3-F jk-2-0B 11.14 887 n.d. 3943
1- R FEE 11.22 889 n.d. 3.04.7
3,711-= P -3+ =B 11.96 906 n.d. 255495
1,2- L= FiBE 17.34 1018 n.d. 1.340.6
e 18.36 1038 n.d. 40.449.1
1-¥8% 20.28 1077 n.d. 1.140.8
e 22.17 1116 n.d. 22.746.7
2 8% 22.22 1117 n.d. 2.74.0
X B 25.14 1178 66+1.2 2 860132
* AR 8% 28.95 1261 3.742.2 n.d.

4-# H-3-F H K TR 31.43 1316 n.d. 2.9#.2
T A 33.28 1359 n.d. 8.242.4
2-+ =& 34.65 1391 5.94).7 n.d.

AEZFH 35.35 1408 n.d. 2.040.7
AR AR AR B 35.58 1413 n.d. 6.742.5
R AR 36.80 1443 n.d. 6.243.2
o- AR Fig 37.43 1459 n.d. 7.943.4
4-HFE KT 38.56 1487 n.d. 3.04.3
2,4- =% B KT B2 38.81 1493 n.d. 17.946.5
1-+£8 42.66 1592 n.d. 16.5+4.8
2-+ AE% 49.31 1795 1.94.8 n.d.

GBS 50.90 1872 n.d. 3.040.9
p- % #7-8(10)-Hi -9-B% 52.05 1937 n.d. 7187

E: RGIERI, HPSMS &84 Fa91R B #5835, n.d., notdetected, KA.
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i B P B AN ) o I P BB M e R PR A R A 2
FEEY, ket 23 P EEESYE, BERIA
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XAD-2 B i W B39 Fi 40 B v O ) v b 2 AT
RIS BONT 2. HaiE, AR SORE H 1) 2K B B AT 1-
S R LERRE P RS DA B2 TR A e
ACEER T Amberlite XAD-2 A% AERK e A A0
M B BUE SO R T S S & SR RER,
SRR, WM LRI E R E ER, A
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HAESESWRER, o, @5 BK S R 2L
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3.2 WIRFEHSRIE R IRIAR3] 4 MEEEEW
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JLIRIUF 3 20 FhiEA AE S0, O LR R,
6 FIEESPI5T S 3Pl FW BT, el Bk 3 042 pg/Le
PR AR B N S S TSR MR & & b
AR KR Z SR, Amberlite XAD-2 #4fig B HEHE
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