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ABSTRACT: Objective To evaluate the typical volatile aroma components in Rubus corchorifolius by principal
component analysis based on odor activity value. Methods The volatile aroma components of different Rubus
corchorifolius were separated and identified by headspace solid phase microextraction and gas chromatography-mass
spectrometry. The odor activity values of 16 different varieties of raspberries were evaluated combined with odor
threshold. The aroma types of Rubus corchorifolius were determined by odor wheel chart method, and the

contribution of different aroma components to the overall aroma was evaluated by principal component analysis.
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Results The main aroma components of Mac black and Bristol were linalool and geraniol, and the total odor

activity values were lower than 10, with rose, flower and balsam as the representative aroma types. The highest total

odor activity of reveille was found in the other 14 varieties of Rubus corchorifolius, the key flavor compounds were

p-ionone, a-ionone, linalool and 1-nonaldehyde. The aroma types were mainly violet, with citrus and rose as the

auxiliary. Principal component analysis showed that the contribution rate of principal component 1 (PCl) was

53.98%, and that of principal component 2 (PC2) was 46.01%. Bristol and Mac black were significantly negatively

correlated with PC2 (P<0.05), while the other 14 varieties were significantly positively correlated with PC1 (P<0.05).

Conclusion Linalool, § -ionone, a -ionone and 1-nonanal contribute the most to the aroma of Rubus corchorifolius,

and they are the typical volatile aroma components of Rubus corchorifolius.

KEY WORDS: Rubus corchorifolius; volatile aroma components; odor activity value; principal component analysis
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HEEINO.LH, Ph 16 MMEREREAE AR il T &
kA, ATRIEH, 1,305, 7, 8.9, 10, 11, 13, 14%
SR EAE 3 E IR o Reveille BV TS FE {H 1% 5, Golden
Summt , Canby . Autumn Brittren {X 22, Mac black -5 Bristol
HARV SRS BEEAE<10 KB, SIS AR, H5HA

NO.1 16 1.00E+04-

NO.2
=3 =4

R B
NO.4

i A

14 PR RE 22 F 4K . 18 1 (NO.2~NO.5) /R, 16 4>l
% T Mac black F Bristol BB & AL FIE IR & ALA,
Ay 14 e S FNER R 1 28 B 2 A I ARRAE, S A Y
MG MBORAEF B EHR, HwARMOARE . FEHEEM

WHE A
NO.5

T

1 NO.1: 16 FiiaE B ASHRE EE &S B NO.2~NO.5: KRl R &5 SRRl R i &5 IR Bl . 124 Roline; 2 24 Autumn please; 3 4
Ferdo; 4 4 Euro red; 5 & Heritage; 6 *&7 Royalty; 7 4 Nova; 8 i Prelude; 9 >4 Autumn bliss; 10 5 Autumn britten; 11 >4 Gold summt; 12 24
Bristol; 13 &7 Canby; 14 4 Reveille; 15 & Shawnee; 16 & Mac black.,

1
Fig.1

16 FI REAS [ SR AR 19 OAV FH AR

OAVs aroma wheel diagrams described by different odors of 16 kinds of raspberries
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