J. Korean Agric. Chem. Soc.
%538 A 32(2), 143—147 (1989)

W ALRES FRAHS g H

T 5

S8E - N EYES - FRERS
BER L TABE FHESEN
HEFAB RELER

Separation and Idestification of Volatile Components
of Apple Fruits after Harvest

Sung-Dal Kim, Satoshi Odagiri* and Tetsuo Ito*
Hyosung Womens University, Taegu, Korea

* [wate University Morioka, Japan

Abstract

The volatile compounds of Mclntosh apples were separated and identified at the stage of

climacteric maximum. 21 compounds were identified from head space method and classes

of that were 13 kinds of esters, 6 of alcohols, an aldehyde and a ketone. From simultaneous

steam distillation-extraction method, 37 compounds were identified and classes of that were

20 kinds of esters, 14 of alcohols, 2 of aldehydes and a ketone. Esters were the most

abundant flavor component in the both methods and next was alcohols.
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Fig. 1. Changes of carbon dioxide evolution in
Meclntosh apples during ripening
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Fig. 2. Chromatogram of head space volatile concentrate from Mcintosh apples
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Table 1. Volatile compounds identified from apple by head space method

Mass scan No. Compounds

Mass scan No. Compounds
630 Methyl acetate 1973 Amy! alcohol
696 Ethyl acetate 2079 Hexyl acetate
756 Propy! acetate 2167 Propy! butyrate
840 Isobuty! acetate 2257 Isopentyl acetate
380 Ethanol 2387 Hexy!l propionate
1119 Methyl butyrate 2549 Butyl propionate
1288 Propyl propionate 2718 Isopentyl caproate
1451 Hexanal 3096 1-Pentanol
1721 3-Heptanone 3450 Pentyl butyrate
1820 Butyl butyrate 3549 trans-2-Hexanol
1938 2~Propanol
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Fig. 3. Chromatogram of simultanecus steam distillation-extraction concentrate from Mclntosh apples
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Table 2. Volatile compounds identified from apple by simultaneous steam distillation-extraction

method
Mass scan No. Compounds Mass scan No. Compounds
407 Acetaldehyde 2076 9-Heptadecanol
625 Methyl acetate 2106 Hexyl acetate
671 Ethyl acetate 2201 Propyl butyrate
758 Propy!l acetate 2282 Isopentyl acetate
885 Butanol 2392 Penty! butyrate
896 Ethanol 2423 Hexyl propionate
1030 1-Heptanol 2471 1-Hexanol
1060 1-Propanol 2550 Butyl propionate
1155 Methyl butyrate 2640 1-Hexenol
1258 1-Propanol 2675 3-Octanol
1311 Propy! propionate 2750 Isobutyl caproate
1365 2-Methyl buty! acetate 2806 1-Heptanol
1428 Hexanal 2972 Hexyl! butyrate
1537 Butyl acetate 3096 Hexyl-2-methyl butyrate
1590 Amyl acetate 3242 1-Pentanol
1675 2-Methy! buthyl alcohol 3424 Linalool
1799 3-Heptanone 3447 Pentyl butyrate
1829 Butyl butyrate 3777 Hexy! hexanoate
1976 Amy! alcohol
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