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Aroma compounds of southern high-bush blueberry in Heyuan area before
and after alcohol fermentation
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ABSTRACT: Objective To determine the key aroma compounds of southern high-bush blueberry varie-
ties in Heyuan area and analyze the aroma compounds before and after alcohol fermentation. Methods By
solid-phase microextraction and gas chromatograph-mass spectrometer-computer (GC-MS), the flavor compo-
nents of Heyuan high-bush blueberry before and after alcohol fermentation were analyzed. Results The main
aroma components of Heyuan southern high-bush blueberry were d-limonene and other kinds of alkenes and
aldehydes. The main aroma compoents of blueberry wine were ethyl acetate, octanoic acid ethyl ester and other
kinds of ester and alcohols. Conclusion There are some different aroma compounds between blueberry in
Heyuan area and northern area. After blueberry fermented into blueberry drink olefins, aldehydes were signifi-
cantly reduced or disappeared, and esters, alcohols, some long chain alkane and fatty acid esters increased sig-
nificantly.
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Fig. 1 Total ion chromatogram of blueberry juice
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Table 1 Aroma compounds of blueberry juice and wine

(min) %) %) CAS

2.108 490 18.812 64.903 000064-17-5
3.008 595 ro. - 6.436 000141-78-6
5.526 685 2,4,5- -1,3- - 0.808 003299-32-9
5.676 691 0.344 0.022 000064-19-7
6.076 705 - 5.190 000123-51-3
6.178 712 - 2.624 000137-32-6
7.619 805 3- 1.036 - 000556-24-1
8.617 825 - 0.059 000057-55-6
8.622 825 2.345 - 000066-25-1
9.932 851 2,3- - 3.931 000513-85-9
10.784 868 2- 0.152 - 007452-79-1
10.93 871 1 3.900 - 000505-57-7
10.998 872 [ 4.657 - 000539-82-2
11.519 882 1- -3- - 0.756 - 061142-07-2
11.675 885 1- 1.421 0.190 000071-36-3
11.962 891 3. -l- - 0.441 000123-92-2
12.03 892 2- 0 -l- - 0.144 000624-41-9
12.415 900 (4 - 0.050 000100-42-5
13.534 924 - 0.414 000079-33-4
13.569 924 8.549 - 1000222-86-6
14.119 936 2,6,6- [3.1.1] -2- 2- 0.155 - 002437-95-8
16.68 990 0l 0.243 0.798 000123-66-0
17.254 1010 -2- (el 0.520 - 002497-18-9
17.152 1006 [ 0.189 0.022 000142-92-7
17.712 1026 D- (] 54.679 0.036 005989-27-5
19.051 1073 -3- - 0.028 1000282-41-1
19.63 1093 3,7,7- - [41.0] -2- 0.155 - 000554-61-0
19.815 1099 2- 0.411 - 000821-55-6
20.122 1100 3,7- -1,6- 3. W 7.564 0.512 000078-70-6
20.282 1106 201 0.801 - 000124-19-6
20.657 1120 e - 2.677 000060-12-8
22.356 1184 - 0.358 000093-89-0
22.585 1193 - 0.116 000123-25-1
22.692 1197 4o -1- -3- -1- 0.554 - 000562-74-3
23.033 1210 2- - 0.077 000119-36-8
23.135 1213 (2l - 4.027 000106-32-1
23.14 1214 o,04- -3- -1- 0.951 - 000098-55-5
23.428 1223 23 0.766 - 000112-31-2
24.007 1242 (R)-3,7- 6-  -1- - 0.309 001117-61-9
24353 1254 1,7,7- - - 0.028 000464-17-5
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gkl

(min) (%) (%) CAS
24.693 1265 (E)-3,7- 2,6 N 2,932 0.120 000106-24-1
24.83 1269 2- - - 0.125 000089-93-0
24.859 1270 (E)-3,7- 2,6 -1- 0.131 - 000106-24-1
24.995 1275 - -4 )- . 0.082 000586-62-9
25.209 1282 (2)-3,7- 2,6- 0.204 - 000106-26-3
25.896 1304 2- 0.958 0.024 000112-12-9
25.954 1306 3 - 0.024 000123-29-5
26.169 1313 2- - 0.054 001653-30-1
27.434 1355 - 0.045 002021-28-5
27.551 1359 - 0.019 000097-53-0
27.863 1369 - 0.254 000334-48-5
28.286 1383 (E)}1-2.6.6- 113 1) - 0.067 023726-93-4
28.423 1388 9- - 0.133 067233-91-4
28.652 1395 26) - 2237 000110-38-3
28.798 1400 - 0.064 000629-59-4
30.039 1443 3- - 0.026 002035-99-6
31.699 1500 0.291 0.089 000629-62-9
33.233 1565 (E)-3,7.11- -1,6,10- 3- 0.326 0.037 040716-66-3
33.798 1590 2451 0.040 000084-66-2
33.905 1594 - 0.517 000106-33-2
34.041 1600 0.518 0.070 000544-76-3
34.898 1653 2,6,10- - 0.394 - 003892-00-0
34.874 1652 3- - 0.048 002306-91-4
35.799 1710 0.509 0.038 000629-78-7
35.843 1712 2,6,10,14- - 0.446 0.026 000638-36-8
36.066 1726 (Z.E)-3.7.11- -2,6,10- -1- . 0.030 003790-71-4
37.147 1794 - 0.108 000124-06-1
37.245 1800 - 0.016 000593-45-3
37.25 1801 0.260 - 000112-95-8
37.327 1808 2,6,10,14- - 0.430 - 000638-36-8
38.029 1880 - 0.136 000084-78-6
38.403 1918 - 0.014 041114-00-5
38.778 1956 - 0.016 000112-39-0
39.153 1995 - 0.041 000084-74-2
39.304 2010 E-11- - 0.097 1000245-71-9
39.533 2033 - 0.910 000628-97-7
40.643 2147 -9- - 0.006 1000190-13-7
41.237 2207 - 0.124 000544-35-4
41.295 2213 - 0.128 000111-62-6
41.553 2239 - 0.034 000111-61-5
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