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Anaysisof Aromatic Componentsin Valencia Orange Juice during Storage
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(1. Institute of Citrus Research, Chinese Academy of Agricultural Sciences, Southwest University, Chongqing Key Laboratory of Citrus
Science, Chongging 400712, China 2. College of Food Science, Southwest University, Chongging 400715, China)

Abstract Inorder to understand the effect of storage temperature on the aromatic componentsin it, Vaenciaorange juice was
derilizedand storedat 5, room temperature or accelerated storage temperatures (30,40  and 50 ). The aromatic components
were analyzed after 2, 4 weeks and 6 weeks by solid phase micro extraction-gas chromatography-mass spectrometry method and
semi-quantified by internal standard method. The results showed that the important aromatic componentsthat contributes to juice
flavor declined, such aslimonene, 3 -myrcene, linaool, octand, decanal, ethyl butyrate, etc. The contents of five classes of aromatic
components decreased slowly after 6 weeks of storage at refrigerated temperature. The contents of hydrocarbons decreased
significantly after 6 weeks of storage a accelerated storage temperature; however, no obvious decrease was observed in the contents
of dcohols, ketones or esters. The contents of a -terpineol, B -terpineol, furfura and 4-vinylguaiacol, having negative effect on the
quality of orange juice, increased comparing with the control group. This study suggests that strict temperature control during
storage is necessary to keep theintringc aroma of Vdenciaorangejuice and that cold storageisthe best choice.
Key words Valenciaorangejuice storage aromatic components solid phase microextraction-gas chromatography-
mass spectrometry (SPME-GC-MS)
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Table 1 Changes of aromatic components in Valencia orange juice during storage
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Fig.1 Content change of each class of aromatic compounds in Valencia
orange juice during storage
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