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Study on Volatiles Aroma Compound Change Before and After Maturity
of New Netted Muskmelon Variety —— Zhenmi No. 5
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Abstract; To explore the relationship between aroma quality and maturity of a new variety of net-
ted muskmelon, Zhenmi No. 5, the fruit volatile aroma compounds were analyzed by headspace
solid-phase microextraction combining with gas chromatography-mass spectrometry(GC-MS) at 6
periods before and after the fruit maturity. The results showed that the kinds and relative content
of volatile aroma compounds was 33 and 0. 295 9 mg/kg at 5 days before the fruit maturity, which
was the highest,30 and 0. 139 9 mg/kg at the fruit maturity; the content of hydrocarbons, alco-
hols,aldehydes, ketones, and phenols decreased sharply within 5 days before the fruit maturity,
and the content of esters increased gradually with time,reached the peack value at the fruit matu-
rity,and then tended toward stability. It indicated that the important period of change in chemical
substances and the crucial period of aroma quality formation in fruit was around 5 days before the
fruit maturity.
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98 FT R Ak A F % 43 %
(Cucumis melon) (Cucurbita- , )
ceae) (Cucumis) , 10 mL , 1.5 g NaCl
o ) . 220 C 1h
100 pm PDMS )
o 0.5 cm, 100 r/min,40 C
o 30 min,
L, 1.2.3 MHE L GC-MS &4 Agilent 7890 A~
HP 5975 - (GC-MS) Agi-
o lent-HP-5MS (30 m 0. 25 mmX0. 25 pm)
, - Agilent ;
(GC-MS) — ) (SPME) 100 pm
, (PDMS) Supelco .
N 250 C, 3 min, :
s 40 C, 2 min, 5 ‘C/min
1 140 °C, 1 min, 20 °C /min 220 °C,
1.1 2 min, 180 C, 200 °C,
. He, 1. 0 mL/min, EI,
70 eV, 230 °C, 250 C,
5  (M8-7-01 X D8-6-0-2), 30~500 m/z,
1.2.4 zHEZE GCMS
. GC-MS HP-MSD NISTO08
( ) )
1.2 o s 3
1.2.1 B &R & T4 22 5 ,
. 6 ) 3 .
. 15 d.10 d.5d 1.2.5 S Excel
5d,10d , 0d,—15d.—10d.—5d. o
5d 10d, 3 . 9
, , 2.1 5
4
, NN 1 cm GC-MS , HP-MSD
5g, » (NISTOS8 library) , 5
. —80 C 0d,—15d, —10d.—5d.5d.10d
s 3 3 1, 6
1.2.2 W& BAMER —80 °C , 85 .
1 X10 *mg/kg
/d
—15 —10 —5 0 5 10
1 1.238 2.218 — — — —
2 2,4~ 2.294 — - 5.183 - -
3 2,6,11- 1. 391 — — — - —
4 1.523 — - - - -
5 1.1- (2= -2 )- 2. 903 - - - - —
6 1. 981 — — — — —
7 3.7 2.736 — - — —
8 1. 232 5.065 3.333 - 4.527
9 2- 3.249 2.647 - —
10 2,4,6- 1.371 — - 2.947 -
11 4- - 3.125 — — 3. 646 —
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1 5 X 10 *mg/kg
/d

—15 —10 —5 0 5 10
12 - 1. 828 — — 6.807 —
13 4- — 5.197 - 2.681 - -
14 — 11. 701 3.856 - - -
15 4,6- - 2.161 — — 2.237 —
16 2,4~ - 1.712 9.613 - - —
17 2- -5- - 3.172 — — - —
18 - — 10. 228 — — -
19 1- - - 13.293 — - -
20 - - 3.599 - - -
21 4,8- - — 5.970 — - 6. 505
22 5= -2- - — 6.764 - - —
23 6,9- - - 2.961 - - -
24 - - 6.961 3.270 - 6.174
25 - — 1.771 — - 3.875
26 - — 8.156 — - 6.802
27 - — 14.134 7.109 - -
28 - — — 1. 794 - 7.216
29 2,4,6- - - - - 2.503 - 11.902
30 o= - - - - 3.217 - -
31 2,3,6- — — — 1.775 - —
32 3- - — — 3.531 - —
33 - - - - 3.595 -
34 2,4,6- - - - - - 4.517
35 4,6- - — — - - 3.15
36 2,3,5- - — — — — 4
37 1- 3.115 8.228 15. 660 - 5. 870 -
38 2,4- -1- - 7.211 44. 885 12.990 - -
39 2,6~ -1- - 1. 520 — — - —
40 (2)-3- -1- - — 1.523 3.647 - —
41 (E,Z)-3,6- -1- - - 3. 148 - - 4. 257
42 1- - - — 6.065 10. 375
43 (E)-2- -1- - - - 4.715 - -
44 (62)- -1- - - - 15.320 9.425 13.298
45 2- -1- - — — - 3.219
46 - — — - 8.708 22.910
47 3. 280 32.704 - - - -
48 2.113 5.178 39.981 9.426 4.395 —
49 (Z2)-6- 4.801 — — — - —
50 (Z)-2- 28.508 7.193 — 4.751 - —
51 (E,Z2)-2,6- 40. 719 16. 126 27.187 7.036 - -
52 3,5 1. 934 - 6. 743 - - -
53 (E)-2- - 1. 145 16. 352 - - -
54 - 3.357 6. 454 2.879 6.075 98.939
55 (E,E)-2,4- - 2.822 — — - —
56 2,4- - 3.832 - 3.706 6.054 10. 136
57 2- -2- -1- 1.421 — — — - —
58 2,6~ -2,5- -1,4- 3.572 - - - - -
59 2- - - 1.632 - - -
60 6,10- -5,9- -2- - — 3.118 - - —
61 2,5~ -1,4- , 2,6-bis(1,1- ) - - - 8. 156 - - —
62 2- - — 5.028 — - —
63 -2- -1- - - - 1.597 - 16. 981
64 —6- - - - 1. 949 - -
65 - — - 9.301 - —
66 -2- — — - 1. 856 - —
67 - - - - 6.579 -
68 - - — - 4.114 —
69 2,5 1. 841 — — — — —
70 2,6~ 1.914 — 7.206 - - —
71 2,4- - 1. 884 3. 404 3.997 5.578 7.575
72 2- -2- 1.710 — — — — —
73 1.277 1. 481 6.604 4.469 5.312 8.621
74 1- -1H- - 2.659 — — - —
75 N-(N- -L- )= - — 1. 490 - - -
76 4= - — 1. 987 — - —
7 — — 1.623 — — —




100 T R A %43 &
1 5 X 10" °mg/kg
/d
—15 —10 —5 0 5 10
78 2H- — — 1.374 — — —
79 2- -2,2'- — — — 1. 839 — —
80 — — — 5.093 — —
81 — — — 2.188 — —
82 1.2.3.4-4H-9- 6 1- - - - - 3.701 -
83 1-(2,4~ -3~ )- — — — — 2.907 —
84 2= -4,6- - — — - - 5. 045
85 4H — — — — — 4.191
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