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Abstract: In order to compare the effects of different extraction methods on the volatile components of dried Kumaiti apricots, and then
develop a more suitable method for the analysis of these volatile components, gas chromatography-mass spectrometry combined with retention
index evaluation was used to separate and identify the extracted volatile components. The outcomes of simultaneous distillation extraction (SDE)
with two different solvents and headspace solid phase microextraction (HS-SPME) to extract volatile components from dried apricots were
compared. The results showed that the volatile components extracted from the dried apricots by the two methods were significantly different. A
total of 46 volatile components were extracted by the two methods, with 6 common components. Among them, 24 volatile components were
detected by HS-SPME, mainly including 7 alcohols, 5 ketones and 6 esters; the main compounds were linalool (5.22%), a-terpineol (10.48%),
geraniol (2.55%), geranylacetone (3.05%), S-ionone (18.8%), geranyl acetate (2.95%), dihydro kiwi lactone (17.7%), and dibutyl phthalate
(3.77%). SDE (with dichloromethane) detected 25 volatile components, including 7 alcohols, 6 esters, and 5 alkanes, with the main
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compounds as linalool (9.87%), terpineol (9.71%), phytol (2.34%), S-ionone (6.55%), dibutyl phthalate (4.04%), butylated hydroxytoluene
(5.46%), tetracosane (2.15%), and hexadecane (3.75%) . Eighteen volatile components were detected by SDE (with diethyl ether and n-pentane),
mainly including 3 alcohols, 3 ketones, 3 esters (and 5 alkanes, with the main compounds as linalool (3.48%), terpineol (3.74%), and diisooctyl
phthalate (3.67%). The HS-SPME and SDE methods had their own advantages and disadvantages. The combined use of the two methods
provide a more comprehensive and accurate analysis of the volatile components of dried apricots.

Key words: dried apricots; simultaneous distillation extraction; head space solid-phase micro-extraction; volatile components
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Fig.1 Effect of extraction conditions on extraction of volatile

components from dried apricots (n=3)
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Table 2 Comparison between SDE and HS-SPME extraction of volatile components of dried apricots
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ERE Fh
1 14.09 1066 1064 MS, RI cis-Linaloloxide AR GAERE Bt CoH30, - - 1.03
2 15.74 1104 1093 MS,RI Linalool FAEER C,0H;50 348 9.87 522
30 2117 1190 1180  MSRI alpha.-Terpineol Fovith B2 CyoHisO 374 971 1048
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but-2-en-1-ol T-2-%-1-B2
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13 35.39 1424 1404 MS,RI  2-Butanone, 4-(2,6,6-trimethyl-1,3-cyclohexadien-1-yl)- BMA—A-P-%F L C3H,,0 - 7.33 -
14 36.034 1427 1415 MS,RI .alpha.-Tonone -4 % 2R C3H,,0 - - 0.42
15 3777 1453 1443 MS,RI 5,9-Undecadien-2-one, 6,10-dimethyl-, (E)- Zret K AR C;3HpO - - 3.05
16 39.58 1488.4 1473 MS,RI f-lonone B8 T 2R C3Hy0O 1.37 6.55 18.8
2,5-cyclohexadien-1-one, 2,6-bis(1,1-dimethylethyl)- 2,6-% (1,1-=FHATH) 4-FAKL
. 17 4422 ND 1553 MS C;5H,404 0.46 - -
BB 4-hydroperoxy-4-methyl- 4-F 3-2,5- 31 T = H-1-BR)
18 4544 ND 1574 MS 4-Hydroxy-f-ionone A-BH P-4 T LR C13Hy0, - - 0.97
19 6027 1921 1904 MS,RI 5,9,13-Pentadecatrien-2-one, 6,10,14-trimethyl- BRI R C15H300 046 253 -
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21 66.07 ND 2119 ) N CsHyO - 0.87 -
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2 2792 ND 1285 MS 4-Hexen-1-ol, 5-methyl-2- (1-methylethenyl)-, acetate ~ 5-F 25-2- (1-F AR M) 4-Thp-1-B38EBLES  C,,H oN,O,FS - - 1.47
23 2844 1289 1293 MS,RI cis,cis-Nepetalactone MR, A3 B C1oH140, - - 0.92
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25 3371 1392 1377 MS,RI Geranyl acetate CLERA+T B C1,H,00, - - 2.95
26 41.76 1535 1510 MS,RI Actinidiolide, dihydro- Z RARAEHR P B C1H60, 0.48 1.29 17.7
KK 27 586 19674 1854 MS Dibutyl phthalate AR =W g = T A C16H20, 056 404 377
28  58.62 ND 1855 MS Phthalic acid, isobutyl octyl ester AR BT A F A CyoH3004 - 0.69 -
29 6525 2120 2085 MS trans-13-Octadecenoic acid, methyl ester B X-13-F M ER § B C1oH360, - 1.2 -
30 66.73 ND 2146 MS 9,12-Octadecadienoic acid, ethyl ester 9,12-+ N\ R LB CyoH360, - 0.52 -
31 66.89 2153 2153 MS,RI Ethyl 9,12,15-octadecatrienoate 9,12,15- /=488 LBg CyoH3,0, - 1.41 -
32 7548 2545 2524 MS,RI Diisooctyl phthalate ARR W B — - Bg CysH350, 3.67 - -
33 2481 1239 1237 MS,RI Naphthalene, 1,2,3,4-tetrahydro-1,6,8-trimethyl- 1234 95-1,68-=F LA Ci3Hig - 1.07 0.75
34 25.84 ND 1253 MS Benzene, 4-(2-butenyl)-1,2-dimethyl-, (E)- (B)-4- (2-TH#) -12-=FHh- X CiHis - - 0.88
FppE S 1335 MSRI Napl-l?,lil,lgl-qtgrxlfeztil(;i?dro 12-Z5-116-= TS CisHie - - 3.88
36 3431 1258 1387 MS Naphthalene, 1,2,3 4-tetrahydro-1,1,6-trimethyl- 1234 945-1,1,6- = F LA Ci3Hs 1.24 441 -
37 3537 1021 1403 MS o-Cymene ARGFE IR CoHy4 1.23 - -
38 41.12 1533.3 1499 MS,RI Butylated Hydroxytoluene THAEEFR CsHpO - 5.46 -
39 46.31 1600 1589 MS,RI Hexadecane Tk Ci6Hzy - 0.55 0.59
40 5177 1700 1688 MS,RI Heptadecane +-iz C7Hz6 - - 0.63
41 67.59 1800 2182 MS Octadecane + Nz CisHsg 0.26 - -
wEE 42 71.92 2000 2380 MS Eicosane Bty o 73 CyHyo 0.49 0.63 -
43 74.19 2400 2477 MS,RI Tetracosane ity phvic g C,4H50 1.25 2.15 -
44 77.04 2600 2574 MS,RI Hexacosane ity 08 CyeHsy 0.86 3.75 -
45  80.79 2700 2674 MS,RI Heptacosane —t+kkx Cy7Hsg 1.12 1.35 -
Bk 46 4121 15333 1500  MSRI Butylated Hydroxytoluene 2, 6-=RT A TE CisHO 5884 - -

E: ND A=A ERE, -ErREnd,
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