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Screening of yeast in citrus peels and their volatile aromatic
components analysis
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ABSTRACT: Objective To screen an aroma-producing yeast in many microorganisms in citrus. M ethods
Four strains of aroma-producing yeasts were selected from the citrus peels produced in Sichuan province, the
strains were identified based on morphological, physiological, biochemical characteristics and ITS sequence
analysis.The types and content of volatile aromatic components were analyzed by SPME-GC-MS(Headspace
solid phase microextraction combined with Gas chromatography-Mass spectrometry). The aroma values were
calculated according to aroma contribution theory. Results The strains(Y3, Y7, Y11 and Y13) were identified
as Candida quercitrusa, Candida melibiosica, Pichia sp. 1 TMS-2011 and Wicker hamomyces anomalus. The
results indicated that the main components of Y3 were 2-nonyl alcohol and benzene ethanol and the main

components of Y7, Y11, and Y13 were benzene ethanol. Conclusion Aroma-producing yeast isolated with
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fermentation fragrance has great potential to produce citrus vinegar in industrial production.
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Tablel The ability to study citrus peel aroma raw yeast
Y1 Y2 Y3 Y4 Y5 Y6 Y7 Y8 Y9 Y10 Y11 Y12 Y13 Y14 Y15
+ + +++ ++ + + +++ + ++ + +++ + +++ ++ +
T 3 ;
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Table2 Thecoloniesand individual shapes of aroma-producing yeast strains
Y3 , , ) , ) , , ,
Y7 ’ ’ ’ ’ ( > ; , ;
Y11 ’ ’ ’ ’ , , , 14 ;
Y13 s s R , , , R s 1 16
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Table3 Detection of aroma of yeast fermentation metabolite of volatile components
1%
Y3 Y7 Y1l Y13
1 6.10 Ethyl alcohol 12.91 4.76 - -
2 9.26 Isobutyl alcohol 1.34 2.22 0.18 -
3 11.25 Isoamyl alcohol 40.57 25.13 7.61 1.75
4 14.33 2-Nonanone 2- 0.11 - - -
5 14.43 Nonanal 2.95 0.42 1.03 0.83
6 15.95 Decanal - 0.46 1.26 1.40
7 15.99 2-Nonanol 2- 2.48 - - -
8 16.43 Benzaldehyde 1.35 1.14 0.93 0.28
9 17.78 1-Nonanol 1- 0.18 - - 0.19
10 17.83 2-Furanmethanol 0.28 - - -
11 17.91 Benzeneacetaldehyde 0.82 0.53 - 0.41
12 18.05 Acetophenone . - - 0.11
13 18.43 2-Dodecanol 2- 0.22 - - -
14 19.03 D-Citronellol D- 0.33 - - -
15 19.26 Naphthalene . 0.15 0.14 0.12
16 19.58 Phenethyl acetate - - - 0.10
17 20.05 Dibutyl phthalate - - 0.51 -
18 21.23 PhenylethylAlcohol 33.71 57.79 80.24 91.83
19 25.19 y-Decalactone - - 0.54 0.59
97.25 95.17 94.33 98.04
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