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Analysis of Distasteful Substance in Bayberry Juice by Solid
Phase Microextraction Combined with GC-MS

XU Yi—xiv', ZHANG Min', SUN Jin—cai®
(1. State Key Laboratory of Food Science and Technology,Jiangnan University, Wuxi 214122 ,China; 2. Ningbo
Haitong Food Group Ltd. Co,Cixi 315300, China)

Abstract: To investigate the distasteful substance in bayberry juice,the aromatic components in
juice of bayberry were extracted by SPME and analyzed by GC—MS.By comparing the two samples,
the reasons for the bayberry juice’s off —flavor was listed as follows: the reduction of esters and
trans—Caryophyllene ; the increasing of ethanol and 1-butanol,3-methyl-,which have an alcoholic
odor; the increasing of 1-nonene and hexanoic acid,which have a rancid odor; the increasing of
aldehydes for polyphenol oxidase and lipid oxidation.
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Tab.1 Aromatic constitutes identified from bayberry juice

I_ - I_

1 5375 3941 2 0.62 0.01
3 031 — 4 - 3= - 0.28 043
5 3-  -1- 0.25 030 6 0.14 0.18
7 -3 0.06 — | e -12- 0.06 0.11
9 0.01 — 10 0.01 0.03
11 0.01 — 12 5 0.13 0.20
13 -2 — 009 14 -3- — 0.02
15 12,15- — 001 16 9- -12- 0.06 0.03
17 0.05 —

18 1891 2387 19 1- 424 7.34
20 -2- -1- 372 535 21 -3-  -1- 1.52 2.10
2 3- 0.37 017 23 ( , )-3.6- -1- 0.26 0.40
24 0.11 0.14 25 1I- 0.07 —
26 2-  -1- 0.04 006 27 4-  -2- 0.04 —
28 2- 0.03 — 29 — 043
30 — 001 31 2-  -1- — 0.03
32 0.84 133 33 2= -1- — 0.06
34 6 - -1- - 013 35 19- - 0.05
36 -4-  -I- 0.05 011 37 3,7- -1,6- -1- 0.08 0.13
38 -3-  -I- — 0.01

39 2-B- 0.07 — 40 (-)-4- — 0.40
41 - 0.11 014 42 - 1.41 0.58
43 - 0.05 — 44 B- 0.02 —
45 224 292 46 2- 0.81 2.54
47 0.12 0.19 48 - 0.07 0.18
49 3- 2 0.05 008 50 0.03 0.06
51 22- -2- — 006 52 8 .11 .14 ) — 0.03
53 — 008 54 23- -9,12,15- — 0.02
55 — 0.01

56 5-  —6- - 24— 0.97 062 57 l4- -2,6- 1.18 0.56
58 2- 0.85 165 59 3-(4- )-2— 0.25 0.47
60 1- - 0.16 019 61 1- -2- 0.14 0.20
62 2- 0.01 001 63 6- -5- -2 — 0.06
64 22- —4- — 0.01
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