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Tab.1 Components of essential oil from yellow passion fruit
base peak w/ % base peak w %
scan No. ompound J(mz D scan No. compound J(mz Y
140 2 2-propy| furan 56 0.27 663 V- V-terpinene 3 0.04
175 methyl butanoate 43 0. 06 636 octarnol 41 0.4
184 3 3-methy butan-1-ol 55 0.05 639 - cis-linabol oxide 5
214 methyl benzene 91 0.05 n7 2 2-carene 93 0.4
3 3 -2 3-methy but-2-en-1-ol 71 011 737 linalool 41 0.25
253 ethyl butanoate 43 7.13 822 2 hexyl 2-methy lpropanpoate 43 0.02
286 2 2 furancarboxa klehyde 39 019 86 2- 2-methylpropy| hexanoate 99 0.03
313 2 2-hexenal 41 023 81 3 3hexenyl butanoate 67 0.09
320 -3 cis-hex-3 enrol 41 0. 47 20 hexyl butanoate 43 21. 2
48 hexanol 56 415 25 a- a-terpineol 5 0.62
371 2 heptan-2-one 43 021 937 odyl acetate 43 0.12
386 5 -2 Smethylhexan-2-0l 45 0. 06 A1 1- I-methylhexyl butanotate 71 0.06
24 methyl hexanoate 74 0.4 M8 ionene 159 0.20
47 2- 2-methy Ipropy| butanoate 71 %4 citrone lbl 41 0.13
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542 B- B-my rcene 41 0. 56 1007 geranio| 41 0.03
566 ethyl hexanoate 8 9.9 1253 hexyl hexanoate 43 40. 00
574 3 3-hexenyl acetate 43 0.8 1260 1- I-methylhexy] hexanoate O 0.08
586 hexyl acetate 43 2. 61 1383 B- B-ionone 43 0.10
5% hexanoi ¢ acid (&) 1407 pseudo-ionone isomer 109 0.19
603 - ¢ymene 119 019 1439 citronellyl butanoate 41 0.12
611 limonene [ 0.25 1446 (E, 2)- (E, Z)-pseudo-ionone4l 0.06
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47 o a-ocimene 93 1. 03 2008 palmitic acid 23 0.11
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Tab. 2 Comparison of main characteristic aroma components in %. 73
passion fruit juice of different harvest periods ’ o
w( 2) ’ 64. 88 %7 ’ >\1
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period hexyl

Li=(0.4140 —0.539 5 0.471 1, 0.261 6, 0497 2),
PRIN1 5
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0720 0. 10b 40.00e
0807 0. 16a 36.47
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1205 0. be  47.51c
1227 0. 06e 52.43b
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Tab. 3 Eigenvalues and eigenvectors

eigenvector Lj

eigenvalue B- hexyl hexyl ethyl ethyl cumulative
\i -ionone (X7) hexanoate ( X3) butanocate (X3) hexanoate (X4)  butanoate (Xs) contribution
3.2440 0.414 0 —0.5395 0.471 1 0. 261 6 0.497 2 0.648 8
1.091 2 —0.4107 0.097 0 —0.2928 0. 803 0 0.302 2 0.867 0
0.4515 0.752 1 0.019 7 —0.498 9 0.3118 —0.293 0.957 3
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Tab. 4 Sugar-acid ratios of passion fruit juice of different harvest periods

harvest period

sugar-acid ratio(w)

07-20 08-07 08-25 10-08 10-25 11-15 12-05 12-27
4.14°1 4.11°1 3.94%1 3.18°%1 3.02%1 2.60°1 2.01°%1 1. 66°1
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Studies on Seasonal Variability of Aroma Components and Principle
Sugar Acids Contents in Passion Fruit

HUANG Wei, HUANG Qiong, LUO Ru-nan, WU Jin-zhu, CHEN Yong-quan
(College of Food Science, South China Agiic. Univ., Guangzhou 510642, China)

Abstract: The essential oil of “Hua Yang No. 1” yellow passion fruit (Passiflora edulis f. flavicarpa Degerer) juice was
extracted by “Likens-Nickerson” extractor, in which 50 components is identified by GC-MS, including 16 aliphatic es-
ters, 6 aliphatic alohols, 5 aldehydes, 5 ketones, 13 terpeniod compounds and 5 others. Ethyl butamoate, hexyl bu-
tanoate and B-ionone contribute most to the aroma of the passion fmit. There exists a significant seasonal variability in
content of awma components and sugar acids of passion fruit juice. Fuits maturing in late summer and early autumn had
better quality with stronger aoma, higher sugar-acid ratio and content of ethyl butanoate, hexyl butanoate and B-ionone.

Fruits maturing in winter wewre of poorer quality, but had higher content of L-ascorbic acid.

Key words; passion fruit; aroma components; sugar acids



