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Three Coating Materials of SPME Fiber on Extraction of Aroma Compounds

in Rubus biflorus Buch

YUAN Lei', ZHONG Zhengchang', LIU Yu*, XIE Bo*, CAO Dongxing
(1. Biotechnology Center, Tibet Agricultural & Animal Husbandry University, Linzhi 860000, China;2. College
of Food Science, Tibet Agricultural & Animal Husbandry University , Linzhi 860000 , China )

Abstract. In this paper the extraction of Rubus biflorus Buch aroma compounds with three coating
materials of solid-phase micro-extraction (SPME) fiber and the automatic identification method for
gas chromatography/mass spectrometry (GC/MS) data were researched. The aim of this experiment
was to summarize a simple,accurate method for quality breeding and processing of strawberry. The
aroma compounds in Rubus biflorus Buch were detected by SPME-GC/MS. A total of 27
compounds were identified by using 3 fiber heads. The major constituents were alcohols,esters,
carboxylic acids, ketones and terpenes, with the proportions of 40.7% ,29.6% , 18.5% ,7.4% ,3.7%,
respectively. The 85 wm PA fiber showed high sensitivity and selectivity for the determination of
aroma compounds. 3 kinds of fiber hends were found nerol, geraniol ,neral and geranial , geranic acid
and lauryl alcohol of 6 kinds of aroma components. Nerol ,nerol, geraniol , geranial and geranic acid
content is relatively high,is the characteristic aroma components of the Rubus biflorus Buch fruit.
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85 wm PA fiber is suitable for the extraction of aroma compounds of Rubus biflorus Buch. And

provide a simple and accurate method for the study of Rubus biflorus Buch quality breeding and deep

processing.

Keywords: head space solid-phase micro-extraction (HS-SPME),GC-MS,Rubus biflorus Buch,

aroma compounds
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Fig. 1 Total ion chromatogram of

from Rubus biflorus Buch
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Table 1 Aroma compounds in Rubus biflorus Buch identified by HS—-SPME/GC-MS

1 + +

3.650 2-C\ M

2 4.058 1-C + +

3 4.657 33— H BN TR +

4 6.752 7 T +

5 7.221 EYi7d +

6 7.942 IE 2 +

7 8.935 2 st +

8 9.932 1E 3 + +

9 10.572 2—T-fiR + +

10 10.811 B—J5 fi + +

11 10.905 1E T + +

12 11.568 33 k4L R T i +

13 12.077 33- " H -1 +

14 13.099 oy 0 +

15 13.445 A P + +

16 13.704 5 —2— T s — 1 — B2 +

17 13.707 TEZEE +

18 14.344 i + + +
19 14.689 B AL A + +
20 14.989 B + + +
21 15.172 S -2-5% I + +

22 15.284 IE TR + +

23 15.429 A i + + #
24 17.508 IR + + +
25 19.764 i fr B T + +

26 20.189 A + + 3
27 25.458 B o B +
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Table 2  Characteristic aroma compounds of Rubus

biflorus Buch extracted by different fibers
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