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SPME-GC-MS Analysis of Aromatic Composition of Fresh Glorious Orange Juice

ZHENG Jiong*?> TANG Hui-zhou!
(1. College of Food Science, Southwest University, Chongging 400716, China
2. Chongging Research Center of Special Food Engineering and Technology, Chongging 400716, China)

Abstract The aromatic composition of fresh glorious orange juice was analyzed by solid phase microextraction (SPME)
coupled with gas chromatography-mass spectroscopy (GC-MS). The difference in aromatic component among fresh orange
juices extracted by different SPME fibers was compared. Results indicated that 53 kinds of aromatic components including
hydrocarbons, esters, acohols, ddehydes and ketones were identified. The major aromatic components in fresh orange juice
were limonene, B -myrcene, linalool, a -terpineol, terpinen-4-ol, ethy| butyrate, octana, a -pineneand  -phellandrene.
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Fig.1 Total ion chromatogram of aromatic components in fresh orange

juice
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Table 1 Identification of aromatic components in fresh orange juice
1%
/min 1# 2¢
1 231 ethyl acetate 88 023
2 2.66 ethanol 46 047 0.21
3 3.61 a- o -pinene 136 1.01 0.65
4 3.94 ethyl butanoate 116 111 0.50
5 4.88 hexanal 100 0.13 0.01
6 6.32 3- 3-carene 136  0.27 0.02
7 6.87 a - o -phellandrene 136 0.23
8 7.00 B- 3 -myrcene 136 5.29 3.93
9 7.34 a- o -terpiene 136 0.30 0.05
10 8.16 limonene 136 73.02 78.16
11  8.28 B- B -phellandrene 136 154 0.15
12 893 -2- (E)-2-hexenal 98  0.06
13 9.38 ethyl hexanoate 144 0.09
14 952 y - y -terpiene 136 041 0.10
15 9.63 a - o -thujene 136 0.03
16  9.87 -B - (Z) § -ocimene 136 0.06
17 1037 138 - 1,3,8-p-menthatriene 134  0.05
18 10.63 hexyl acetate 144  0.03
19 10.70 4- 4-carene 136 0.34 0.11
20 1112 octanal 128 0.83 119
6- -5- -2-
21 1267 6-methyl-5-hepten-2-one 126003
22 1429 nonanal 142 0.03
23 1644 6- 6-cmaphenone 150 0.08
24 16.57 octyl acetate 172 0.30 0.20
25 1681 copaene 204 0.19 0.07
26 17.26 decanal 156  0.12 0.06
27 18.03 benzaldehyde 106 0.08
28 18.62 linalool 154 3.26 2.17
29 19.60 caryophyllene 204 0.06
30 19.93 4- terpinen-4-ol 154 151 0.65
31 20.68 B- 3 -terpineo 154 0.83 0.46
32 2232 a- o -terpineo 154  3.09 250
33 2266 eremophilene 204 087 0.40
34 2278 a- o -selinene 204  0.05
35 23.05 neryl acetate 196 0.08 0.03
36 2321 carvone 150 0.14 0.07
37 2363 S - S -cadinene 204 0.27 0.12
38 2377 geranyl acetate 196  0.05
39 2439 perillaaldehyde 150 0.17 0.09
4- -3- -1-
40 2519 4-dimethyl-3-cyclohexene-1-ethanol 14 0.06
41 25.60 - (2)-carveol 152 0.11 0.25
42 2589 nerol 154  0.08
4-(1- )- -1-
43 26.84 4-(1-methylethylene)-1-cyclohexene- 194  0.12 0.08
1-methano acetate
44 27.07 pentadecanal 226 0.02
45  27.96 undecanol 172 0.10
46 30.21 hexadecanal 240 0.27
47 3118 methyl hexadecanoate 270  0.85 184
24- -4- -1-
8 8291 2,4-diphenyl-4-methyl-1-pentene 26 02 182
49 3334 methyl stearate 298 0.12 0.52
50 3341 methy! oleate 296 1.52
51 3411 methy! linoleate 294 130 1.79
52 34.28 benzophenone 182  0.05
53 35.27 4- 4-nonanol 144 041
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