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Preliminary Analysis of Aroma Components in Peach from Wuxi
LI Ming!, = WANG Li-ping®
(1. School of Chemical and Material Engineering, Jiangnan University, Wuxi 214122, China; 2. Testing and Analy-
sis Center, Jiangnan University, Wuxi 214122, China)

Abstract; The fruit aroma components of three medium season cultivars of peach(Prunus persica
Batsch) , namely "Baifeng’,’Chaohui’ and “huijingmilu’ were extracted by HS-SPME (Headspace
Solid-Phase Micro-Extractions ). According to the analysis of gas chromatography/mass
spectrometry,82 components were identified, There were 69,55 and 52 aroma components in the
three cultivars,representing 96. 39%,97. 71% and 97. 05% of the total peak area, respectively.
Most of the aroma components were esters, alcohols, aldehydes, and lactones. A total of 37
constituents were found common bwt with different contents in the three cultivars, which are
major contributors to peach aroma.

Key words: peach;aroma components; Headspace Solid-Phase Micro-Extraction(HS-SPME) ; Gas
Chromatography/Mass Spectrometry
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Fig.1 Total ion chromatograms of aroma components of peach fruits
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