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Potent Aroma Volatiles in Fresh Loquat and
its Canned Product

Hidehito Takahashi, Hidencbu Sumitani, Yumiko Inada,
Daizo Mori and Yoshihisa Nakano®

The volatile constituents of fresh loquat (Eriebotrya japonica LINDL. cv. Tanaka), its canned
product immediately after canning and the stored products were investigated. Volatiles were
isolated by simultaneous distillation and extraction under reduced pressure, and identified 78
compounds by a capillary column GC-MS. The flavor dilution factor (FD factor) was decided
by aroma extraction dilution analysis (AEDA) with GC-olfactometry (GC-O).

Fifteen and nineteen compounds significantly contributing to the aroma of fresh loquat and that
of the canned product were found by AEDA, respectively. The most potent aroma compounds in
fresh loguat was phenylacetaldehyde (FD factor=256). In addition, other aroma compounds
having FD factor=64, hexanal, (E)-2-hexenal, hexanoic acid, F-ionone may play important
roles in fresh loguat aroma. On the other hand, the most potent aroma compounds in the canned
product was f-ionone (FD factor=256). After three months storage at room temperature,
furfural (FD factor=4) and 5-methyl-2-furfural (FD factor=1) was perceived by GC-O.
When stored at 37 C for three months, the FD factor of furfural increased to 64.

Key words © Loquat, Loquat Eriobotrya japonica LinpL., Canned Loquat, Volatile
Constituents, GC-MS, Aroma Extraction Dilution Analysis, GC-olfactometry,
Phenylacetaldehyde, f-Tonone, Aroma.

Y7 (Loquat Eriobotrya japonica LINDL.) (&, HAEOEMEBHICFE L-LEEZATWS
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h, £EBMO83%IE) > TBTH5Y, BORFIIBTIRELFHEZ »OF/{ VE (£¥
3 Y ABH400TU~3600IU) &A1Y oA (210mg/100g) SEAEL, ¥ I C (5mg/100g)
EFrUYA (1mgl/loog) SEFECSICHLY Y.
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ETRBEGFELLZ-TWAY, ERGEBIUVEFRIC /oDy VB EREREST A
B, MIFFEEICBELPLT HYVIHLAEETSHLY. BRBEEFTEZAVWEDHEET
FHEZICENAHT LAZ V. FEOFIHIZ, bFEOEZEKE L Wb AR EAERA, His
IHECESTHO TR, HHICTALEATHERAO-DEMZ L8y, BEGZOHT
b, TOMBDELZEEZ-TED, HEMILIBVWLEEFIRLTHS.

ETDOBEZGMOBEEIZLAS Ldd D5y, ETOMBERSIZEL TIE, Shawd Wilson®
BT ANAEYT (REAT) OREEEULREESEIC2VT, Frohlich & Schreier” #5A N4
YEYT (RELFH ORAIZoWT, SEY FAEXREYY (RERH) KowTt#HELTY
575, ET7MLaOERERMI 2w TOMGEERYAZ L2,

FIT, HREVYTOEHEEZORABLEIRTHWEELLY S 7FiEES WUWTETES
LW OEEENSORE, EiH, FERILFESTARTORE, S6CETEEZOREPICE
WABRERGOZENETRSLILZHEMNL LTEET T o0 THET L. XFBSEEHLDY
BREEFEZHHTESRAERERFITOVTOADEETH L.

£ R 7 &%

1. ERHEBLUERE

FREOYT (HbH) OBREZTHEFOAF LERICELL, €70 pH 346,
IIEtEEEI312" Th -7, MiasidlEER, SR (H15~23T) 1+ FHL3- FRRESLIU
37C. 1 A& BHIBEFLALOESEL L.

MAHETRWEEER Y oo 2 7 e lisE s L TR, M LRREEE~ ) 7 4
A (Zero-U) # GC-MS MIERIZH /2, A3 EMKRERE T ELGASTAT UHQ (Elga Lud.,
Lane End, U. K.) (2XsTHELALOE Fviz.

2. E9VSy TRERBESE

ETESEREORES A 7TREF L VOEHHEEL, HESmOMAMROR T L ARE
LB TRESI VETFICETSEITESELICIA S, HERBSZHENY, 2 6|FEES,
LEEImmOEILETERAEFICETLETINE, TORDPSHETRY)ETHETLEREY
Bz L. 2PV EROBELTRLZ T CONH, BENEEHILoLY, EEZ005%DL -
TAINE CEBEEICEIT A, RICOTICMRLAKDP TS HET I F o 7 2fToiz. BH
B, FTEERTHE L. 45F (7Y 38, KbEE, AT A4 Fr—LHUAEEEOE
i) CEAZM0eFHELA. LT, BAOFH pH 4937, BIFEES 18 £ 45L91(2,
ST UBF02%, L-TAINE Y BRI ETLHEB L D8 RLEIC1%gFTEL,
NEBEEZ4Bg s Lz, FroR—RFa—L¥—JORHA% —64kPa IZL72 5M /$%z2—
Ly —v T, BRRERFEREZHVGCTSF7MOEE (5rpm) SEE. GHORES
OTUTICLA2ETRARTHRILL. EBITHET 2 T TER (H15~25TC) BLUERE (37C)
ZRFEL:.

3. REEBGEEMEZEICLDERMERSOMLSBR

AEIAO L ) ICELE:, FRUEESEREEFENER T L. E7ERREORSE !
FaHEEFEEREOFET, S8, W, SF2RELAEIC, FTEELHELLER
50022200 DEFAREFIMA THREY+AL ALELHE, S6I12K100gEMALbOEHFE L.
E9eE 2IHEOAEWLEEZFREYF/ALERLLA. 2EFOETOTEEEMg R



HEEE L

MEESFEZ MM Nickerson & Linkens? {22 o TEE SR, SchultzbW & - TE R
ENAEBFZFIZCEHEYOTETCEELALOZHW:., ZRICR 2002 LAKTFRAIE
v, —HOCEBESFEHY A7, HREEE00m BT AR 7 AZEALLZYIE
X 50ml #EALE. BHECE-10ToGEEBER L. £ 77 AT0REA6T &
ot SCRET v 274U, EERET 2HEAZHB LA MHBERICHEEE LT Y
EAZH—n Umg/lml ¥7 8827 XEH) O—EZERNE, BEARERSMI7AEM
2L, WAL FFVF¥= v P2 BHRERZRVH500u F TRAER, 3612, £/
(Gk+&1E) T, EEFV) »IVHPLREAATHIONE TREL:Z. £03ul % GC-MS
CHEALBE, EE35LE4H(C AEDA OFH L L.

4. ERMMSORHE,. AESLUEE

BRSO TE, RERMTOYAFLTITo%4. GC-MS : Hewlett Packard 68903 1) —
A GC/MSD ¥ A5 L. #F A :DB-Wax (J&W Scientific), E% 60m, WZE0.25mm, EE
0.25um, BRIV AFTETN—ATAL, FXUT—=HA AT, BEE 25emlsec. A7 2 b
Woi20 1. EEAHRE 1 200T. # 7 L8E 40T, 545HEF 3T/min T 20T £THE.
FSa77—34 FiRE - 250C. 43 >{L E1l: 70eV. #%3& " m/z 10-300, 1FH 1.580E.
Hewlett Packard Chemistation System (2L D 7= ¥ BB I 74 79 ) —F—F &=
T RANY Pk Kovats OFEFHEEVBEENE L —FT250%REE L.

FRIZ, YruaFd/—nEREELL, BREHERZLT (MERE=1), EX70EE
B4R, HSERBERE—JETAZOT P I 74— LD BRTOERE TS/ K
THEOERERSEERIZETOTEES (150 0480g) EREEREL TR LA,

5. Flavor dilution factor®i#lE

Grosch ™ #4208 LTv+% Aroma extract dilution analysis (L F AEDA LB¢¥) O FiE%E
v+7z, Gas chromatography- olfactometry (LLF GC-O £BR%) #EHEL, ENFOFZ~OF
5. @477 Flavor dilution factor (BUF FD factor 8¥) #lEL, BRCHELFSTLK
GOSFEZT27:.

FBIEAO LA ISFE L. GC: Shimadzu GC-9A. Hli#s | KERS F o {LEHE. 55
4 P DB-Wax (J&W Scientific), EZ 30m, FE 0353mm, EE 1.0um, SR AFxEF
V—AFA, FxVT—HAIANY T LA, FEE 20cm/sec. JEATRE 1 250T (X712 FL
AY., BFARE 4T, 55HEEE. 3T/ minT 20TEFTHEA. FrE¥IFI—A2FTAL0HDO
FA—T I HT2RICTEL, —HIERERS 7 A{EBHERIS, L5 —FHiF, F—zH{
AWEIIBWEETY 75— 0DO-1 (=7—70—3> pO—F—1fF) (ZiEHL, HERERS
OBREB IR EFRBICTALL LA

FD factor 12, AEDA (C# ., 100yl CEMLATRERTYT Y/ 00> T4 (n=0,
1.2,3,4,5) EEREMICHRL, ThThofFiisT GC X 3uliEAL, FHERERTOENO
EYMETRT L aHFSME L.

ERERDIUEE
1. FOBRHRRERSLUFERRIFETOESERS
BHESORR, HEREEE, SRT17HE, 3-AEBLY 37CT1+AH, 348
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Table 1 Volatile compounds of fresh fruit and the canned products of Loquat (Erieboirya japonica
LmvpL. cv. Tanaka)

Concentration, ug-hkg ' ?

Canned Produets, Storage Time ®

Peak Compounds Ki Fresh 0 1 month 3 months
No. (DB-Wax! Roomemp. 37C  Roomwemp. 37T
Aldehydss
2 2, 2-Dimethylpropanal 803 = - = = 44 3.0
19 Hexanal 1082 423 3.1 2.8 25 i &3
=7 Hepianal 1185 v = 0.9 08 = ==
20 (£)-2-Hexenal 1219 113.2 - = - = =
46 Nonanal 1399 21 56 22 22 = —
50 Furfural 1465 = 23.1 74T 1922 2005 5622
54 Benzaldehyde 1529 0.3 a7 43 a8 22 3.0
58 5+ Mathyl - 2- furfural 1578 = = 1.3 33 28 10.0
Gl f-Cycloeitral 1634 45 206 209 246 226 200
G4 Phenylacetaldehyde 1647 1.0 1.8 L6 2.0 14 1]
71 1- Dodecanal 1710 — 74 40 B.O = —
72 4- Eshylbenzaldehyde 1730 = 1.1 20 25 0.8 0.7
163.6 55.4 114.7 2420 2347 6079
Alcohols

& Ezhanol 937 = 3.2 06 = = ==
14 {1 )1-Amyl alechol 1018 0.5 0.7 1.0 1.2 54 43
18 2-Methyl-3-buten-2-0l 1044 0.3 27 3T o 3.2 4.5
20 Isobutanal 1056 = = = 1.7 = =
23 1= Butanol 1148 L1 6.1 6.2 6.8 6.6 6.6
24 1-Penten-3-ol 1162 L3 i i o tr =
26 3-Panten-2-ol 1181 23 4.6 0.7 08 07 1.7
28 Isonmyl aleohol 1211 = 0.6 04 06 0.5 0.5
31 3-Methyl-3-buten- 1-ol 1253 03 0.6 038 0.7 =i =
32 I-Pentanal 1255 = = 0.3 05 = =
39 (Z}=2-Penten-1-ol 1325 i3 tr tr tr r i
40 Prenol 1326 L1 1.8 1.6 13 1.6 12

43 1-Hexanol 1358 308 0.8 0.8 12 = =

15 [ Z }-3-Hexen—1-ol 1389 145 03 08 16 = =
5l 2-Ethyl-1-hexanol 1495 = 0.5 14 19 L5 28
56 Linaloal 1552 I 0.8 09 14 tr fig
70 a - Terpineol 1706 = = = 0.7 = i 111
75 (E)-Carveol 1845 = 0.7 15 3.2 08 25
B2 Z-Phenyl ethyl aleohol 1922 I < ¢ 54 i i Eg
B7 1-Dodecanol 1974 = 22 28 42 1.8 50
51 Nerolidol 2046 = = a1 13 9.7 13.9
i 50.4 257 20.8 387 a7 442

Acuds
49 Acetic neid 1451 e 1.1 1.1 1.3 1B 29
68 2-Methylburyric acid 1675 17.5 58.3 741 1934 186.3 1291
76 Hexanoice acid 1851 L8 3.8 52 5.3 78 102
85 Z-Ethylhexanoic acid 1856 — 10:2 7.7 6.7 13.8 153
92 Octanoic acid 2067 - 1.3 08 0.2 6.6 08
o6 Nonanoic ucid 2173 = 36 0z 0.5 07 132
101 Decanoic acid 2279 - = = = 15.b 250
106 Benzoic acid 244 = = = - 30 44
107 Doadecanoic acid 2482 2.6 179 12.6 14.2 83.2 250.6
280 86.2 101.7 221.6 327.7 460.5
Esters
G0 Diethylene glyeol monoathyl sster 1627 0.4 14 15 L8 2.8 38
04 Methy| cinnamate 2088 = 161 138 127 111 80
55 Ethvl cinnamate 2144 = 25 20 16 1.8 1.9
0.4 200 17.3 16.1 155 13.8
Ketones

3 Acerone 813 Bl 49.9 40,3 358 0.6 449
21 3-Penter-2-one 1126 = > 10 0.1 = =
22 5-Hexen-2-one 1130 = = = 1.1 1.6 Fi%i
33 Difivdro- 2 - methyl- 3 2H - furunone 1266 = - 47 13.6 4.0 428
3 Aceioin 1288 1.6 6.6 81 13.7 6.7 9.7
3B Cyclohexunone 1255 40 5 78 T 6.6 72
37 Acetol 1302 = 6.2 154 204 18,2 80.7
35 2, &, 6-Trmethylcyclohexnnone 1322 0.7 2.9 38 . 1.6 3.1 5.5
41 6+« Methyl-5-hepten-2-one 1341 = 13 L3 1.6 1.0 13
52 Acetylifurun 1504 = 15 144 37.8 a7 7.8
66 Acemmphenons 1859 == =+ 13 14 1.2 2.1
il Geranyluceione 1862 e gg e 9.2 6.7 10.1
fiag fA-lonone 1953 a0 Z8.1 289 31.1 25.5 286

210 112.9 142.0 178.1 1779 982




continued
Lactones
47 a-Angelicaluctone 1436 - 1.9 23 11 15
63 - Butyrolacione 1638 = - = 22 L5 5.2
0.0 0.0 1.9 4.5 26 67
Phenols
a7 Eugenol 2077 06 20 34 4.1 S 114
98 Isothymol 207 = 47 11.3 16.7 225 58.6
105 4-Vinviphenol 2507 - 2.6 37 48 5.0 o8
(15 a3 18. 25.6 32,89 79.8
Hydrocarbons
g Ocume (C8) 800 = = = s = =
6 Nonane (C9) 900 04 03 1.0 = = =
73 Ocradecans (C18) 1800 = 0.6 0.7 0.7 0.5 =
04 [E] 1.7 2.2 0.5 0.0
Others
4 (#)=-Amyl chloride Bl4 = = = = 20.1 (1.8
g Tetruhydrofuran 854 = = n 24 14 22
10 Dincetyl 975 47 435 lig w tr i
12 Acemonitrile 1002 6l 42 4.3 2.5 6.3 74
15 Trichloromethane 1018 76 16.5 (81 4.8 104 8.2
16 Merhylbenzene 1036 0.3 13 1.2 L2 0.7 0.9
17 1-Chloro-3-methyl-2-butene 1037 = = = = 7.0 5.5
25 a-Terpineng 1179 = 23 37 47 2.9 Bl
67 Furfuryl alechol 1665 = = e L4 13 6.8
81 Butylaed Hydroxytolusne 1916 = = = 6.5 54 6B
&3 Benzeneaceionitrile 1837 = = 1.8 1B 14 3:2
86 Benzathinzole 1971 L3 2; 1.6 1.9 1.2 2.8
202 3.2 189 276 5.1 60.8
Unknowns

T UK 805 = = = 5.2 12:8 212
9 UK 866 = = 259 3.0 208 15.0
1 UK 997 = = < = 20.6 210
13 UK 1013 A1 38 55 4.0 = ==
30 UK 1235 32 6.5 7.0 7 5.3 72
35 UK 1288 = = = = - 86
42 UK 1345 = = = 2.1 2.4 43
44 UK 1376 = = 2.2 3.1 24 3.3
48 UK 1451 = = = 3.8 53 889
53 UK 1518 = == = — = 50
55 UK 1547 = 34 20 14 20 40
57 UK 1563 > 1.4 a1 30 = =
59 UK 1597 7.9 Bl 138 17.5 4.8 213
62 UK 1834 = = E] 16.1 215 109.3
63 UK 1649 = = = - = I8.1
69 UK 1688 = = = - = 4.2
74 UK 1810 = == = - = 129
78 UK 1871 = 3.3 4.8 41 32 6.1
79 UK 1875 12 39 5.3 T2 4.1 46
80 UK 1893 = = = 2.8 1.2 4.1
B8 UK 2001 = 16.6 14.0 13.8 18.1 6.7
0 UK 2004 10 207 0.2 4.6 4.1 20.7
(G} UK 2033 == 3.0 5.2 = = —
93 UK 2074 = 2l 62 6.5 6.3 7.9
a9 UK 2924 = 4.7 5.6 58 5.0 4.1
100 UK 2250 = = 54 59 7.4 6.4
10z UK 2286 = = 4.2 35 6.6 11.2
1oz UK 2360 L9 112 7.7 3 B.8 10.7
104 UK 2377 = 48 b4 34 4.5 111
08 UK 2511 = = = = - 117.8
183 9.0 108.7 1338 187.9 476.9

3028 460.6 4.8 890.2 1D69.5 2HER

*  Concemrations were calculated from total ton miensity by internal standard method (IS=cyclohexanol) without

response correction:

B Cancentrations based or the weight of canned pulps;

tr, frace;
=, Noi detecied.
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FRF L GERAOERERSORE, EREEZEREILICHSEL Table 12577

FARET10ppb L LFF4E L 72712, (E)-2-Hexanal (113.2ppb), Hexanal (42.5pph), 1-
Hexanol (30.6ppb), 2-Methylbutyric acid (17.5ppb), (Z)-3-Hexen-1-ol (14.5ppb) T&H = 7.
2-Methylbutyric acid BSHIETHROFD #8ELH TS TH %. 2-Methylbutyric acid 13534
EFaZicehBREICHIML, KRRIOEU LOBMZRL.

TL7Te FEEREHREOLERENFTO528%% G275 E#HICT 4L (E)-2-Hexenal
PHRLI7D14.2% L 7. (E)-2-Hexenal & Hexanal R FEISOR{LAFEI
Hydroperoxide lyase 7RG LER SN B L b, A4 YEY T 4 Hexanal (2.4mg/kg)
(E)-2-Hexenal (1.8mg/kg) ONRIZEHFZWEESEHH 2. Furfural ZEFEEICIFEELE
Ao o, HREELEEHRIZ23.1ppbL & h, SR 1+ AMET4.7ppb, 37T 1% A EI#£192.2ppb,
ZiR 37 A% 200.5ppb, 37T 34 HE# 562.2ppb & MEHMHEAFEL 25120 THEML. BB
TRFICZOENEFAEETH o7z, Furfural 1F, I A ¥ Ty 7EERY LREBICE 7534
BRESUHOERL L THEHTS A LA H S, L2~ 7. Benzaldehyde 13 BHR%E TI20.3ppb
TholiFHFREERCHIBRECHNL, TokoREPOEEI b o7, 5-
Methyl-2-furfural IZHEFICLTHLORFPRIEERL, SRTRET L —RLENTAZ L
Ahdroiz. B-Cyclocitral (ZEEREDRRTIZ4.5ppbT, HebEaEE #1220.6ppbe 2 H 0
BIEfE L7z, B-Cyclocitral (2 h= F (F—=T 3ppb)™, w75, L4 FAREY &K
(10ppb) "™, = > (Alphonso®¥ETl0ppb)"®, 77V v ' EnERMERS L LTRHE XA
Twvad, ITNETETRECERB IR TR, THIETFLEDGWH L. £-
Cyclocitral 207/ FOXBLTER T2 L0HE™ 45565, HEHICIZESESSRAL
¥, MEEETHT F-Carotene G L S-Cyclocitral 2582 ¥ Lz E2 505,
Phenylacetaldehyde (ZRFHEETIZ1.0ppbTH N, HisEEEEIZIZ18ppb & BB LA, 0
#, FRTIrAMBRELTLRIZEEAERD 5. LL, 37CT3 rAABRAEI S EE
EIZE A &% { & 7. Phenylacetaldehyde #HTHIOE 7 EHEEZDEFRICELFERS5 4
TWwHBRATHA LA, GC-0 Thi o7z Shaw & Wilson® ZREEODOWL-T ANV HELE
7 REOFEFELEEERTIZ Phenyl ethyl aleohol, 3-Hydroxy-2-butanone, 3-Hexen-1-ol, 2-
Hexen-1-ol, Phenylacetaldehyde T, #& & 3ZEAIZ B 51 Phenyl ethyl alcohol TH N, FH O
FHEPEVRITE Ethyl acetate, 3-Methyl-1-butanol, Methyl cinnamate, S-lonone Th 5 &
LTwv 5. Frohlich & Schreier™ (£ A4 ¥ Y 7 R%E|Z Phenyl ethyl alcohol OFEEZEZL
TwaA, CHPEELFEFKGT THAHLIEE R LTH ST, Phenylacetaldehyde (FFERE L Tw»
Zv>. Phenylacetaldehyde 12, 77V 3w ¥, 20— Ruy a7 N—2%, JaghHi
BE, FY—YULHEDD, FoTEAEDP BIEThAERERSTHY, EMoYson
A VL AFERMESOREEFOER G LORELDH 5.

ThI— LTI, Hi5125 5 & 1-Butanol #3801 L. 1-Hexanol, (Z)-3-Hexen-1-ol #%3
B L7z, Eugenol RIFFRHRHOEMLEFREFS b E8MLL.

EEFIE 2-Methylbutyric acid WAHIBRFRHEIEL 23 2onTHEINT 2 ERIZH 7.

T A7 HIE Methyl cinnamate & Ethyl cinnamate #5Fasic 3 5 &L, BEVFORME
ZIERIEEALBOON o/, ThbHid GC-0 TIREBASA Lo,

FhEE BRICFyTANBENET AL END Acetol EHBEEICRTFELEZ» o1
A, Wl TAEEL, 37CT 3y BEEFEHRIZIZS0.7ppb T CHML 2. LA*L, GC-O Tid
BHzEhidoic, B-lonone (EFBERETSppbThHh-7:4%, HEFIZTHL281ppbk D5
BicEmL, T0ROEFPTOMRIELEEZ—ERTHRBLL. Shig, 7732 b=
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—Lb, FL—7, > TORE™ ® B-Cyclociral L FH* & (I, HRERETETOMHRICE
5T f-Carotene #*5 L fB-lonone 7AW LA-7-H L 515,

5o bEIE, BEREEICHEZBEERICIEZ s ad o702, RE 1 » ABERICHTEES
fER N,

FOWBOESTIE Diacetyl 2SFRFREITATppbFEL, HiElc L TH o IRFPIIED L.

2. FUEHRREERARDEINOESZE0EVESB LUREFROE(L

AEDA L ABFRESRTOEFRICLY), EHELEOFRICTFHEOR VRS T ISR TR
L. 252, ETHREZOFEICFEROBVESIE, ¥7RADISMFIC4 K5 (Furfural,
Benzaldshyde, 5-Methyl-2-furfural, 4-Ethylbenzaldehyde) A% S W7ZEF19RTTHo 1.
THHIGEMICDWT GC-0 ICTHEZELAEFHR%T Table 212 L O TRT.

AEDA {2 X % FD factor DMl EICBWTE 7THEIZ]1~2560#P Tdh o 7. FD factor D%
HHESNTEHEELT2TOTY74%, RERENRA (Fig1A), UV mmRERR
(Fig.18). =BT 32+ HEHEE#E (Fie.1C), 37C T3 s AMERFE (Fa1D) Z2WwWiERT.

FE#EETIE, Phenylacetaldehyde #* FD factor=256 #ME—mR L7z, Zhi b, HPfEOE
TEHELEOFERICHLHFE LT 2713 Phenylacetaldehyde Th o ¥z bR,
Phenylacetaldehyde (& GC-O TN T7HROEFERATH o7z, KDEFEO FD factor=64 1,
Hexanal (GC-OT&EOEH), (E)-2-Hexenal (GC-OTEDEFH), A-lonone (GC-O TFx >
E %+ 4 Contortae Oleaceae Osmanthus fragrans Lour var. aurantiacus DEROH RO H L F
#), Hexanoic acid (GC-0 Tl - [ZvEH) Tho7:. FD factor=161%, (Z)-2-Penten-1-

Table 2 Potent aroma compounds and aroma description from GC-0O of fresh fruit
and canned product of loquat (Eriohorrya Japonica LINDL. ¢v. Tanaka)

Peak Compound Odor description
No.

10 Diacetyl Butery

19 Hexanal Falty green

24 1-Penten-3-ol Fusel o1l

29 ( E)-2-Hexenal Fresh. Strong green

39 { Z)-2-Penten-1-ol Almond. Sweet

43 1-Hexanol Fatty green

45 (Z)-3-Hexen-1-ol Green, Sweel

50 Furfural Dried bonito stock, Soy sauce like

54 Benzaldehyde Almond. Apricot

56 Linalool Mandarin orange, Fjoral

58 5-Methyl-2-furfural Apricot

61 A-Cyclocitral Hey

654 Phenylacetaldehyde Rose. Floral

68 2-Methylbutyric acid Cheese

7 4-Ethylbenzaldehyde Apricot with green

7 Hexanoic acid Rotten fish

a2 2-Phenyl ethyl alcohol  Black tea. Rose

B4 /2-lonone Osmanthus fragrans flower like. Apricot

q7 Eugenol Carnaticn

The peak numbers correspond to the numbers in Table 1.
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ol (GC-0 T7—E¥ FROEM) DA THY, FD factor=412, Diacetyl (GC-0 T1% —#
DOF#H), 1-Hexanol (GC-0 TRl TV idO&FH), Linalool (GC-O TIA > L IEME
BROEM) 72007z, FD factor=11%, 1-Penten-3-ol (GC-O T7—XWilitEDEH), (Z)-3-
Hexen-1-ol (GC-O THW®RT I EDOFM), F-Cyclocitral (GC-O TTEHROEFH), 2-
Methylbutyric acidid (GC-O THF—ZAEOHHH), Phenyl ethyl alcohol (GC-O TALAEHD L
CHENTHEOFRH), Eugenol (GC-0 TH—4—> 3 YEOFEH) Lo/, THhEORGIE,
RAEPHGOFRUSH LT, FD factor KIELAFEZ L TWADOTIRAVALERESLS,
EURBEHREERE, BEHREOFRICH LREL FH5EDOHED o7- Phenylacetaldehyde D%
53T H0 (FD factor=64), J-lonone #% FD factor=256 £ % - 7=. Phenyl ethyl alcohol &
Eugenol (£ FD factor=64 L2 0, T A LI o THEFSOFSENF LR L-EE
Abi#tas. £ LT, Benzaldehyde, 4-Ethylbenzaldehyde #5#721C GC-0 (2 & h Em =iz,
(E)-2-Hexenal & 1-Hexanol (& GC-0 T2 (@B S5hid-7:. 7z, Diacetyl, Hexanal,

i |
(A) fruit (B) Canned product |
58 1 |
|
|
B4 " |
. 3 |
3 1" g A1 |
B = |‘
4 4 1
! 1
1
90 1R 24 2% 35 43 A6 S0 B¢ 56 5B B) E4 83 71 78 £2 M &7 10 10 Ta 3§ 38 43 &5 5O 34 58 BE &) £4 38 72 90 A2 M43
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Fig.1 Flavour dilution chromatograms ol major contributors to aroma of fresh loquat fruit and the
canned product by AEDA.

Loquat is Eribotrya japonica LiNpL cv. Tanaka. (A), fresh loquat fruit; (B). canned product immediately

after canning ; (C), canned product stored for three months at room temperature ; (D}, canned product storad

for three months at 37C.
The peak numbers cortespond ta the numbers in Table 1.

16, Diaceryl 19 Hexanal 24 1-Penten-3-ol 28 (E}-Z-Hexenal
38 [ Z)-2-Penten-1-ol 43 1-Hexanol 45 (Z)-3-Hexen-1-o0l 30 Furfural

54 Benzaldehvde 56 Linalool 58 5-Methyl-2-furfural 61 B-Cyclocitral
64 Phenylacemldehyde 68 2-Methylbutyric acid 72 4-Ethylbenzaldehyde 76 Hexanoic acid
82 Phenyl ethy] alcohol 84 f-lonone 97 Eugenol
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(Z)-2-Penten-1-ol, Hexanoic acid @ FD factor (2@ 4 L7z,

SBT3y ABBRELAGETLETISLUEDZFHDTWAN, THEBEELLT
Phenylacetaldehyde #° FD factor=64, F-Tonone #% FD factor=256 £ w2 & &—F L 7%.
Phenyl ethyl alcohol & Eugenol E\:iitd FD factor 756475 16 L4 L, Hexanal &
Linalool iz FD factor=1Tho7:. BLEHEDE L 2-Methylbutyric acid (186.3ppb) 1,
ED factor 251 7°5 4 [c#mL 7. EHEE L UEEEOEFICBWVT GC-0 TIRRA S
-7+, Furfural (GC-O T&/ LOFH) B L UF 5-Methyl-2-furfural (GC-O0 T7 7Y 3> b
BOER) FREOSKZ. CASEEASHEOTRICLIVERLALEEZZL6ME. (Z2)-3-
Hexen-1-ol & Hexanoic acid i GC-O TR 2 itz do17t.

37C T 3 + ARME%E (2, Furfural @ FD factor (£64 &< % o7:. Phenylacetaldehyde @
FD factor (16, S-Tonone ¥ FD factor (2256 T# -72. Benzaldehyde, 5-Methyl-2-furfural,
2-Methylbutyric acid, 4-Ethylbenzaldehyde, Phenyl ethyl alcohol @ FD factor {24, Hexanal
£ Linalool ® FD factor (&1 &£ % > 7-. Diacetyl, (Z)-2-Penten-1-ol, Benzaldhyde, B-
Cyclocitral, 2-Methylbyutric acid, Eugenol I2RFREDEEE X 24 o7, 1-Penten-3-ol
& GC-O ic& W@ shidhai.

FCT3r ABOERFIZ, BFRTELEL LY FHOERICHEYT 22, JORFERET
e, Phenvlacetaldehy de. Phenyl ethyl alcohol, Hexanal, Linalool XiH%k+ 5 Z &2 (FEL.
FRER, o, HER FHBRIRLIEIBOFEN, BEESLEZERLEIELEROTFY
Z#ﬁbkwéﬁfzoﬂé

= #
¥ (H#E) ORBEES LY 7y TEGHOBEERAT TR ONLCEBEKFIIOV
T, Aroma extract dilution analysis (AEDA) % Fiv+/z Gas chromatography- olfactometry
(GC-0) XA, Flavor dilution factor (FD factor) @l ZTv:, BEHREB L VEERKO
ERANOFEREOBVRTEREELL.

BRERSE GC-MS A CTSHGERZEL:. FHEE, FHOFRIIESEOSVET
£, FhERLS, 198G CThoTt.

BHAZOFRICRLFEENECEZ L SNLH5E Phenylacetaldehyde T, GC-OTIiE
NKEBOERTEH- . TR0k S IE, Hexanal, (E)-2-Hexenal, Hexanoic acid, 8-
Ionone TH - 7.

— 7, FEEROFRICE, GC-OTiEFrE7 £{ OEROFRD B-Tononed' iz d 555
AELEz 5h, #HUCR KL Phenylacetaldehyde & Eugenol Th o7z, HREICTAH L
(E)-2-Hexenal|2fH% L 7.

EOEFEIFTT T3 » ARG +5 &, B-lonone & Phenylacetaldehyde @ FD factor 7%, £
HZH256% 165 A4 b, Furfural (GC-OTELLEOEFES) 264 FTHIMLZ. Phenyl ethyl
alcohol, Hexanal, Linalool &%k 35 L& {FEL, ZaTh, fIKE HHBRTELILS
BOE), RESLEFBLEELIEROBTILFFL TS LER bNL.
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