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Determination and comparative analysis of aroma components of
Hongmeiren citrus peel from 4 producing areas in Zhejiang

LUO Zhen-Ling, CHEN Hong-Bo, LIN Gang-Jian, XIA Hui-Li"

(Taizhou Food Inspection Centre, Taizhou 318000, China)

ABSTRACT: Objective To analyze the differences of the main aroma components of Hongmeiren citrus peel from
4 different producing areas of Zhejiang province. Methods The aroma components were determined by head-space
solid-phase microextraction-gas chromatography-quadrupole time of flight mass spectrometry. The data were
processed by deconvolution method with unknown compound analysis software, and the aroma components were
identified by NIST spectral database, then the principal components were analyzed by SPSS 22.0 software. Results
There were mainly 9 kinds of aroma components in the Hongmeiren citrus peel, including D-limonene, -myrcene,
decaldehyde, linalool, a-pinene, citronelloal, nonanal, 4-terpenol and y-terpinene, and the content of D-limonene was
the highest, the content of nonanal and 4-terpenol were relatively low. The contribution rates of PC-1 and PC-2 were
respectively 62.02% and 26.42%, which explained 88.44% of the variance information of the original aroma
characteristic variables. Conclusion The principal components analysis of 9 kinds of aroma compounds can
basically distinguish the Hongmeiren from diffreent producing areas.
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Fig.1 Total lon chromatograms of 4 Hongmeiren samples of different origins and 9 kings of standard aroma substances
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Table 1 8 kinds of aroma substances in Hongmeiren samples of 4 origins (ng/g) (n=4)
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Fig.2 Principal component load diagram
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Table 2 Principal component coefficients and threshold of 8 kinds of aroma substances
B-VEES o-JRA eyl ZEE Gl y-FA TR T 4-AR M
PC-1 -0.37 -0.43 0.43 0.18 -0.16 0.34 0.38 0.42
PC-2 0.15 0.16 0.05 0.61 0.62 0.14 0.36 -0.20
FARE(ng/g) 0.67 0.19 0.03 0.03 0.04 0.26 0.001 0.35
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