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Comparison of Volatile Characteristics and Flavor of Yingzui Honey
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Abstract: Southern Yingzui honey peach is crisp and delicious thus is recognized as one of the top ten Lingnan fruits, however, its unique
flavor was rarely reported. In this study, 11 kinds of Southern Yingzui honey peaches were used as the research materials, and the key volatile
aroma components were compared and analyzed by headspace solid-phase microextraction combined with gas chromatography-mass
spectrometry. The effects of different planting methods and different production areas on the flavor of Yingzui honey peaches were explored, so
as to provide a theoretical basis for the planting and variety cultivation of Yingzui honey peach. The results showed that a total of 76 volatile
aroma components were detected in 11 kinds of Yingzui honey peaches, including 6 aldehydes, 27 esters, 6 lactones, 16 alcohols, 7 alkanes, 9
alkanes, 5 ketones and 1 terpene. The key aroma substances of the 11 kinds of Yingzui honey peaches were determined by the calculation of the
odor activity value, which were mainly esters and alcohols with green grass and fruit aromas. Through the comparative analysis of aroma
components, the garland honey peach with the 4.0 planting technology in Lianping’s low altitude area had the best flavor. This study showed that
the characteristic aroma components of Yingzui honey peaches were significantly correlated with the growing areas and planting methods
(P<0.05). The 4.0 planting technology could significantly improve the flavor of Yingzui honey peach, which provides relevant references for the
cultivation of Yingzui honey peach varieties and improvement of their flavor.
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Table 1 Peach fruit sample information
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Table 2 Threshold value and olfactory description of characteristic aroma components of Yingzui honey peach
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Table 3 OAV of characteristic aroma components of Yingzui honey peach

OAV (ArkiE EAL)

e
H4 HI L4 LO SG MZ QY JX YN GX HN
TEE <1.00 <1.00 1.05 13.70 262 123 821 <1.00 342 2173 1.83
IR-3- Tl - - - 5.87 - 216  3.85 1.55 188 7.16 10.23
(E)-2- T 1.19  1.01 1.10 1406 328 191 1223 122 3.04 13.01 355
L Tk 1617 1697 3235 112 502 6.06 <1.00 1225 3.05 <1.00 2.53

(B)-TBA-3-THe-1-B3BE 1605 1389 2326 230 719 884 157 1206 450 <1.00 9.90
(Z)-TBA-2-THe-1-B5BE 1277 2159 4608 122 612 545 <1.00 1487 132 <1.00 263

TR B g 13.17 1527 2688 - <100 279 - 717 156 - -

T Thg - 1.28 - - - - - 1943 - - -
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-5 B - - 1.17 <100 443 1738 508 13.60 2557 2191 171
ETE 2449 1447 759 6547 6053 8198 57.68 4784 7668 4685 33.86
(Z)-3-CHs-1-B% 118 <100 <1.00 145 243 206 104 124 211 <100 180
(B)-2-CH-1-B% 1748 1865 1397 49.18 6321 4297 4405 3540 41.57 19.66 32.99
e - 146 807 2278 698 948 2401 2159 - 1728 <1.00
EFE 199 125 203 - - - - - <100 - <100
-8 1062  3.86 - - - - - - 571 512 6.73

3-FHA 3198 2232 2332 - - - - - - n _
[T L 463 340 7.88 1034 569 1600 874 2973 935 2316 1472
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Table 4 Characteristic value and cumulative contribution rate

of aroma components of 11 kinds of Yingzui honey peach
ERS AL TTERE%  RATTRE%

1 11.87 42.03 42.03
2 6.43 2297 65.00
3 3.26 11.65 76.65
4 2.10 7.49 84.14
5 1.83 6.54 91.68
6 1.02 3.65 94.33

IR RPN 2 B AT AT AL BEAS 2 3.
Kl 3a A o R TTERE N 65.00%, 7EE IR
BRI (0 S A S AR R 2 o Y, L e
PRENEGE BZ21% F k. LO’. QY. ‘GX
X3 AMERPER R, WHES RS EE. H S
‘H4 &S e, HHEESFE 5 1 (PCD)
T, BEEH PCT XIXPIAME e K. [ 3b A2 27
S50 A W BN 5wl =% 1) < PR AN SN T S 0 e
PRI PCL B (RED, TENAARIIR
sext PC2 kfir. MK 3b L AT13E R B8 p-C g
FIE)-2-Cff-1-B27E PC1 (42.03%) Lk, Frbl
SR M Ak SRR

MMRLESWEERREZ, AHARHARM

254

T A ) RSB TR AR ER, SR
SN0t 7 ANAR [ 2 7 PR P (Y BURE AT SRED L 1A
AT E SR EE, RIX 7 MRS A SR
A, EREEANZENEKR, ERETERBR. &
WFFCH AT BB S oRAE T 11 AN HLIX (AR AN [
P g, ANFEFE, AFERET D, XATREEE N
Tt S e T SN 22 5, I U B R A S
ORI AR 2 S o B T 50 HEY IR 1S 3%
- BARIEK 4.0 EYE BBk A BT .
x5 ERHETE
Table 5 Principal component score chart
f) f, f3 f, fs fs F  #%

14 768 086 136 -085 198 -0.09 3.88 1

X -065 6.65 068 079 -124 101 143 2
HI 39 -134 -036 043 -0.84 -0.02 1.35 3
H4 348 -1.73 -153 125 -1.77 0.04 0.93 4
Mz -21 246 -150 -053 0.81 -246 -0.61 5
GX -2.69 -126 239 259 1.08 -0.06 -0.94 6
HN -1.05 -1.67 -046 0.57 -137 -089 -1.02 7
SG -14 -036 -094 -2.74 -0.79 0.75 -1.07 8
Qy -229 -14 174 -101 -002 023 -1.23 9
YN 223 -0.7 -343 070 218 133 -1.33 10
LO -265 -153 204 -120 -0.01 0.17 -1.39 11
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Fig.3 PCA diagram of Yingzui honey peach
E: ar HaEAA; br FARSEMTA.
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