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Analysis of Aroma Components in Feijoa with Gas Chromatography-Mass Spectrometry
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(1-College of Forest and Horticulture, Sichuan Agricultural University,Yaan 625014, China
2.College of Life Science and Engineering, Southwest University of Science and Technology, Mianyang 621010, China)

Abstract Aroma components were extracted from feijoa by solid phase microextraction. The aromatic compounds were
analyzed by GC-MS and identified by library search for mass spectrum. There are 32 compounds identified and the percent of
total peak area is 90.2%%. The major constituents are esters 50.64%, aldehydes 26.04%, alcohols 5.84%, hydrocarbons 3.85%,
ketones 3.14% and phenol 0.77%. Methyl benzoate is of the highest content 36.56%, followed by (2)-3-hexenal 17.44%,
hexanal 5.07%, ethyl butanoate 4.21%, ethanol 3.60%, (E)-2-hexenal 3.53%, ethyl benzoate 1.50%, 3-octanone 1.44%, linalool
1.40%, (2)-3-hexenyl butanoate 1.30%, ethyl acetate 1.21%, and caryophyllene 1.04%.
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Fig.1 Tota ionic chromatograms of aroma components in feijoa fruit
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Fig.2 Aroma components and their relative contents in feijoa
fruit
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Tablel GC-MS analysis results of aroma components in feijoa fruit
(min) (%)
1 2.18 C2Hs0 3.60
2 3.21 C4Hs0: 1.21
3 8.28 CoH120: 4.21
4 8.33 -2- CsH100 3.53
5 8.57 CsHs0: 36.56
6 9.19 -3- CsH100 17.44
7 10.10 CsH120 0.42
8 16.48 C7H140 0.56
9 23.15 CsH140: 0.86
10 24.08 CsH160: 0.45
11 25.26 CoH160: 0.68
12 26.07 CeH120 5.07
13 26.61 3- CsH160 1.44
14 26.98 C1oH180 1.40
15 26.89 C10H1203 0.58
16 28.05 CoH100: 1.50
17 28.34 CoH1003 1.01
18 29.20 C1oH180 0.42
19 30.02 -3- C10H180: 1.30
20 30.22 C10H140 0.32
21 31.05 C10H140 0.45
22 31.71 2- Ci11H220 0.58
23 32.43 C11H120: 0.62
24 33.25 C12H140: 0.56
25 33.82 -3- C12H220: 0.52
26 34.40 -3- C13H160: 0.56
27 34.81 CisHoa 1.04
28 35.20 -2- C13H160: 0.58
29 35.64 CisHoa 1.02
30 36.37 CisHoa 0.40
31 36.75 CisHoa 0.35
32 37.62 CisHoa 1.04
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