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Abstract: Tomatoes serve as the core raw material for stewed dishes with abundant flavor profiles. Five Xinjiang tomato cultivars, namely
1808, Doctor 1812, Yibifen-6, Legameiwan and Ginobili, were selected to investigate flavor variations before and after stewing. Sensory
evaluation, electronic tongue, electronic nose, gas chromatography-ion mobility spectrometry (GC-IMS) and headspace solid-phase
microextraction-gas chromatography-mass spectrometry (HS-SPME-GC-MS) were applied, combined with partial least-squares-discriminant
analysis (PLS-DA). The results demonstrated that aroma attributes including fresh-note, fruity and grassy notes decreased after stewing, whereas
cooked-note and fatty-note intensified. The quantity of volatile compounds dropped from 48 to 28. Twenty-two key aroma compounds were
screened based on odor activity values (OAV), including geraniol, 1-hexanol and acetoin. PLS-DA revealed significant differences in volatile

aroma compositions among cultivars before and after stewing. Legameiwan exhibits superior fresh-eating quality, while Doctor 1812 shows
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favorable processing adaptability for stewing. These findings offer a theoretical basis for the breeding of Xinjiang tomato cultivars and
raw-material screening for industrialized stewed dishes.
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HH# 2 IAN, S RTILR Y 48 P RIS ULEY), DIEEE (29 M) b, 1808, f#: 1812, A7
6. EMET . HIELR IR 35, 25, 32, 26, 42 Ff, TANEFLAEREESULEY) 16 B, Hrh(E)-2-Ck
BE (11773 pgkg ™. 2-Z3EWENE (9.59 pg-kg™ 2-1EKIEMLIH (38.12 ng-keg™™ KAAIAE (35.11 pgkeg™) &
BERE, IR SR AL R BRI A 515, H(E)-2- Ol B sTikoR S E . AEA
B RS G MR SRR, 2-IE R A R E ., HEAR AR, SOIREENE. 24
BEAATEL Y, 3% 4 A0, AL IS B SRE S PR R R VAL SRR A R ) 48 RS 28 F,
BRUERIA 41.7%, BERFREOR b 50R %, Hord 1808, 18+ 1812, RAMZF-6. A 355 i LUARI SRR R H
18. 21, 19, 15, 25F, HHEERMEFRSIAWIL 6 Fl, FREUHIZ LI G2 FRAR T HAHE R TR B i e
HHMEHE, SR, AR ORI TR R 0l TR eI S iz
KB G Co EREEMIFR IR AT 1535 BRI, T plivt o A E 575 S fHE A EIR B0k, (RN 2 R R M 5
RPN, 1E S S AR, AT A 5 (B)-2- CUR RS BRI AL & SR B, X 5T
NN T Co TSR AT (HAHE T R, A R — R Bl 2- 500 -3- IR & 0
FAEMIBCNZE BRI EE TR, X —BLRAE O TR B TR 7 e b it 1819

H 3 FIE 6 mI%0, HiERT OAV>L MHERMFH AW 18 Fl, i BImikiks 7 FHERMFSMED,
EAHELANF A OAV By KT 1, AHE 2-1IEZHEEIRIE. L8R, MEE. 1-260#-3-BE. IEPRE. (B)-2-¢0%
B AN IH 1, Sl Bt (N (L 119.40 pg kg™ FLURE 2 B8 (315.45 pg kg ER /& IEPERE(167.18 pg-kg™,
XA R M By A2 R T e MR A N 2B o L I SR () <S4 R 477 (Grreen Leaf
Volatiles, GLV's) Z—, FE M4 rigliie CEMERFIMED) Ml i85 A1 (LOX) @M=,
TEBA R BRI RAGERE R, XL RTRYR (PRSREH K R GLVs, TP RATES . A RR I
7B, BRI A R SR B RS, AT N TIRRR—WEBHR N ), R AR SR B R, R
KA SRR SO R, IERERSE AN, 4IRS AR, DIERER SR B KRR, AR
FRRRBEE L OIS, Wi T O (BLBESTEME OB A CARMN, CABMATEIIREE T RS A IR,
S AR A B IR, 1E s T IR AT AL O R A &, LRt B R iiR, FE
SR A AR AR, PR AR Rk, TE PR S ARG RRATAEIE R A R, LRI R Al
TEVERT AR A . 2-IEIRFEWRIR . 12 075-3-FF . (B)-2- ¢ A& M BRI DU ARE R AL &0, 163 2 i KUk
R $RTPRR R T T RIS E AR, OAV /TR, F5HaE (OAV 1.05) A&7k LA I Sesis )
TR 1A E B A B Ak, 4-+ —NER (OAV 4.05) REAAZF-6 MBS Tk T RE, @EIAE (OAV
21.94) LM FABIHVED T TR T I URAIAR R, X2 SRR 2.2 T B R K7 WSS £
SRR PRI A o

3 5 I 6 vlAI1, S5 OAV>L MHERMH AW 9 Fh, A RFHERMFSAYH OAV>L (1115 6
B, BEERER 2-HEE TR (289.70 ngke™, R THEMEMPGEREF IR R AN a- —HIEAL AW
5 L-SmE Kk Strecker MR, AR 2-FIETRE, HAHEBBEA R 2-FE TR, HOR FE AR
(173.73 pg-kg® » FERIET G N RMREAFMR, BT -2 DRI RS, B
HMAIFHFRART; RG2IECE (45.04 pgkgh), TESRETIEVMIIEEANEE/ (LOX Pathway) %%
SRl LR, B AR RERTIN I, IR R AR AR (Linoleic acid) FISEJBRER (Linolenic acid) 7EF%
FINREAEE (LOX) L PRt Ly, HEMZANIE OB, &5 PRI R RS A BE OB, & 5
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(78 E R T IR R P 7 B B CURE DRI 28, AT A7 S B AR ek, e FLIE S AN
RAETHEIRE P R AR — AL BRALE MR, TR S S5, TR U™, Rk
PEAEYE R AR 2-73 5E-3- I, T R AR R vl T P T TR B AR A IR A PR S S I AR
RFFERNEAA D TR LR

A8 BT 1808 HIRHER LAY 2-CREE (7.72 ngkg™ MIFTHE (3.87 ugkg™, 1t 1812 HIRHMER 1L
EWZ)-2-IIAEE (1378 pgkg™). 2,3- T (41.82 pgkg™) M 2-5F T HEBEM (66.98 pg-kg™), ZEHAHZF-6 4T
MEFSALAYIN(E E)-2,4-2 Il (5.88 ugkg™). HEJEEE (341 pgkg™ Al beta-2%' 4 (3.03 ug-kg™), 3H%
ST IR S AN -/ (18.26 ug-kg™) AAAIAE (35.11 pgkg™ ik HLFIHHER LS NZEH
B (329 pgkgH. (E)-2- /K (13.19 pgkg™). - ZEE (7.71 pgke™. HEE (7.39 pgkeg® FIZEHIEE
(10.71 pg-kg™), XEEERNEA YA BRI ZE A5y, IS S Rh 2 (8 (B R B 22 5. T
J& 1808 fFh AR T Tl (137 pgrkg™, d VGRS RA AL T E L IEE (2.05 ngke D, —HBIRT T HE
FHRE TR, 75 9 BRI A Aok H 0 — P BRI (1.28 pgrkg™) PAREAAZE-6 SRR 2-FRdk-3- TR
(1.73 pg-kg™ AT T FAFEEIRE, X2 PR T 070077 A B WA 2% 2 v ) £ R A

P R EAR 25 T AR (B)-2- A% (41.13 kg™ 3-Cf-1-85(14.97 pgkg ™ (E)-2- CEEE(117.73 pgkg ™.
Pefi-1-8 (25.07 pgrkg™ FHE (86.05 pgkg™) SEINTRE SRS BRm, XU R RS S E
VERR T HIRACAE A, B URE ST e, RERE N EERAEE. &G 1812
A 3-FHRE-1- TR (17.16 pgrkg ™ IECEE(23.16 pgrkg™)« FIAEBEAER (111.72 pgkg ™ Z8H(503.54 pgkg™
FBEIR (22093 pgkg™) /SO E BY TR R B, %A R RS I A A AL, S
JE AR E AV BB, R 1812 BEIE AN T,

R 2 MEBNEELAMNAMESER
Table 2 Content of Volatile Compounds in Tomatoes Before Stewing

BR MRS R (g kg™

RI CAS &4 TFX ] - -
1808 #+ 1812  &E1a35-6 FHETR A

1 1125 66-25-1 CgHy,0 TR 5.53:4).35° 7.9940.88" 1525#.25°  89140.41°
2 1210 505-57-7 CgHyO 2- T 7.7240.56

3 1225 6728-26-3 CeHiO  (E)-2-T)his 10540.88°  1054#1.33° 41.13#.93% 26.414.31°

S 4 1425 2548-87-0 CgHyO  (E)-2-F )it 4.2240.44° 7.8940.63 7.0640.40°

5 1522 100-52-7 C;HsO ERS 3.2940.94
6 1730 5392-40-5 CjHys0 ATAR B 2.4340 52° 3.674051° 5.6740.37°
7 1762 25152-84-5 CyoHyO (E,E)-2,4-% ikt 5.8840.71

1 1094 78831 C,H;0 FTE 3.8740.64

2 1141 71-36-3 C,Hy0 ETE 2.52+40.60
3 1203 123-51-3 CgH;,0 FREE 32.274.12*  30.9842.80" 30414.59°  27.6041.61°
4 1246 T71-41-0 CgHy,0 IEREE 91.2747.97%  72.3142.77° 57.5246.11° 65.4623.00° 86.8745.96°
5 1306 1576-96-1 CsHy0 (E)-2-/5%B% 2.3640.19 13.194.25
6 1322 589-35-5 CgHyO  3-Fih-1-%8 3.6640.79

" 7 1328 1576-950 CgHi O  (2)-2- KBz 13.784.16% 8.4540.64°

8 1348 111-27-3 CgHuO 1-2B 243.35:410.53° 236.38:+17.47% 142.447.16" 406.88+11.09" 332.53+16.28°
9 1359 544-12-7 CeHpO  3-Tti-1-8% 14.9740.06"  12.6541.84°
10 1379 928-96-1 CgHy,0 vt B3 91.0645.44°  209.9347.88° 200.87+11.78" 282.7410.70° 334.84:15.32*
11 1400 928-95-0 CeH,,0  (E)-2-THB:  16.9340.68° 30.69H.47° 16.8240.79° 117.7349.01° 109.3744.64°
12 1443 3391-86-4 CgHi O  1-¥F)i-3-B% 8374.32°  9.6640.63° 28.82#4.79° 1543#1.23°  3.660.46°
13 1450 111-70-6 C;Hy0 i B 27564.91° 41.174243% 2443433%° 4215#.45° 31.8743.19°
14 1457 1569-60-4 CgHiO 6-F -5 &M-2-B2 20.3142.38" 41.8142.63" 33.134534° 2143067 56.7923.15°
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15 1484 104-76-7 CgHiO  2-THhTB 2.9140.89
16 1505 33467-76-4 CH,,O (E)-2-&k-1-85  6.6240.27%  13.2340.70° 12.340.97° 250740.76° 17.9641.22°
17 1528 5271-38-5 C;HgOS  2-F#ik LBf 7.7140.96
18 1540 78-70-6 CyH;50 FHAREE 6.3140.46
19 1552 111875 CgHy0 iz 57.774307° 81.9743.81%° 32.3745.23° 86.0547.42°  49.24536"
20 1585 513-85-9 C,H, O,  2,3-T & 41.8244.31
21 1607 18409-17-1 CgH;O  (E)-2-F )ik 4984054°  10.69H.72% 16.8442.70° 25914.41° 32.6443.79°
22 1610 64275-73-6 CgHigO  (2)-5-F4-1-88  5.794.31° 7.7740.49°
23 1654 98-00-0 CsHgO, i 7.3940.41
24 1654 143-08-8 CyHy0 1-E8 4.2940.09°  7.2440.48
25 1842 106-24-1 CyHy0 FetBs 6.2640.42°  13.00#.03* 9.02#.18" 10.2540.84° 12.4440.89°
26 1875 100-51-6 C;HgO R EE 10.71#.70
27 1881 4602-84-0 Ci5H,0 B 3.4140.64
28 1911 60-12-8  CgH;0 ¥ B 281944.17°  27.494094* 5384072° 15324308 10.97+2.81°
29 1978 14507-02-9 CygHyis0  24-%—f-1-B5  7.834.16° 10.5841.69° 9.26:.16° 821#.71°  8.2540.96°
1175 110-43-0 C;HuO 2- 1) 3.7740.22° 13.814.17°

1
2 1248 106-68-3 CgH;60 3-F B 18.264.01

Br 3 1332 110-93-0 CgHyO 6-F2-5-5)-2-F1 161.0145.75° 313.29412.59° 258.28417.92° 281.0948.31™ 302.30+13.06™
4 1852 689-67-8 Cy3H0 ot 2 A ER 51.274.11° 84.1743.99" 74.564.51°
5

1943 14901-07-6 CysHxO  beta-% % 2B 3.0340.64
AR
th 1 140418640-74-9 C;HyNS  2-F THeked  29924251° 66.9845.64° 27.1943.74°
1 1029 3208-16-0 CgHgO 2-THk kv 3.0940.22° 9594045  6.5740.36°
2 1223 3777-69-3 CoHuO  2-ERJrekwh  255541.43° 23564.22° 12.394.02 38.124244° 27.8142.63
e 3 1280 513-86-0 C,HgO, A% 85.6042.31°  77.1947.72° 37.344357° 605343.16° 54.7945.33°
4 1826 104-46-1 CyoH;,0 & A 4374035 4.7046.88
5 1858 90-05-1 C;HgO, ool e 35.1143.07
6 2032 2305-05-7 CpHp0, 4t MBS 1.7440.25

E: AR NEFHERRERLFE (P<0.05). FAF.
R 3 JEEATEA 0AV>1 IR LML &R
Table 3 Volatile Compounds with OAV>1 in Tomatoes Before Stewing

. o OAV>1
Rl A IR feeth RAFS 1808 4+ 1812 Z1a35-6 EAE £ T &k
1 1443 3391-86-4 CgH1s0 1-F4-3-55 ROk 558 644 1921  0.00 2.44
2 1842 106-24-1 CioHi0 ot B3 HAERE 095 1.97 137 155 1.88
3 1540 78-70-6 CioHi0 F g A 0.00 0.00 000 0.0 1.05
" 4 1203 123-51-3 CsH1,0 5K B EHAA 807 7.75 000  7.60 6.90
5 1348 111-27-3 CeHuO 1-T8 A& 3740 4346 2543 7266  59.38
6 1379 928-96-1 CeH1,0 vt B3 FEA 083 191 183 257 3.04
7 1450 111-70-6 C7H10 i B EHAA 510 7.62 452 781 5.90
8 160718409-17-1  CgHy0 (E)-2-F ¥ RA 025 053 084 130 163
w 1 1425 2548-87-0 CgH1,0 (E)-2-F Hinlit RA& 141 0.0 263 0.0 235
2 1125 66-25-1 CeH1,0 B HA 111 0.0 160  3.05 178

11



MR BRI

Modern Food Science and Technology

2027, \Vol.43, No.8

3 176225152-845  CyHiO  (EE)-2,4-% it RE 000 000 2940  0.00 0.00
SERAL )
o 1 140418640-749  CHyNS 2- 7T AR R 103 231 0.94 0.00 0.00
B 1 1332 110-93-0 CgH1,0 kB < RA& 237 461 380 413 4.45
1 1223 3777-69-3 CgH1,0 2-iE Ak RE 317 441 2.14 6.57 479
2 1280 513-86-0 C4Hg0, A% Fib A 611 5.51 267 432 391
A4k 3 1858 90-05-1 C/Hg0, ol Ny AE 0.00 0.00 000 2194  0.00
4 2386 2628-17-3 CgHgO IR T By ok 0.00 0.00 000 0.0 1.30
5 2032 2305-05-7  CyoHp0, 4+ = Bs A 0.00 0.00 405 0.0 0.00
x4 EREWEAMUAYEER
Table 4 Content of Volatile Compounds in Tomatoes after Cooking
" CAS AT i é%i'riRV$4héﬁh%i&/(ug kg
1808 1812 FfEH-6 FHKEH  FHiEkA)
1 1388 124-19-6 CoHys0 BT 1.3740.39
Bt 2 1522 100-52-7 C/HgO K EE 2.1940.45° 1.3820.48° 2.2140,58°
3 1730 5392-40-5 CioH10 ATAR B 1.0240.23
1 1202 123-51-3 CsHy,0 B 58.9746.63" 22.7640.5° 26.0241.43" 7.8340.77°
2 1215 137-32-6 CsH1,0 2-F A TES 289.745.18
3 1046 71-41-0 CsH1,0 IEREE 44740.36° 21.9830.17° 4.0540.35° 5.8540.63" 2.790.21°
4 1322 589-35-5 CeH1,0 3-F 4 -1- R BF 1.4040.10° 17.1642.59*° 2.440.12° 1.7330.02°
5 1323 626-89-1 CeHwO 4 1R B 10.8320.25° 1.4540.12° 1.3210.09
6 1348 111-27-3 CeHyO ETE 8.8241.03° 2316427 4.3340.65° 5.1240.71° 3.6140.21°
B2 7 1380 928-96-1 CgH1,0 ot B 14240.7° 8.1840.93* 1.68+40.84° 1.740.72°
8 1471 1569-60-4 CgHys0 6-F - -5- B Hi-2-B% 33.2441.72
9 1498 104-76-7 CgH150 2-TLHATER 5.4540.3% 0.9140.09°
10 1540 78-70-6 CioH1s0 F e 1.4840.3"  13.6640.1° 0.9240.01°
11 1553 111-87-5 CgH150 FEE 1.6440.64° 1.0440.29°
12 1570 513-85-9 C4H10, 23T =B 2.8540.58° 40.840.78" 9.7340.57 1.9640.7°
13 1911 60-12-8 CgHy0 KTEz 4174057° 172.3945.36° 13.9142.1° 13.64.1° 1.0940.12°
1 1308 116-09-6 C3HgO, # A AR 11.8640.63
2 1332 110930 CgHyO § A R 16.4442.39% 111.7247.18° 8.1540.68° 13.3440.28° 24.08+2.98"
B 3 13555704-20-1 CsH10, 2-2 -3- /K. 1.730.09
4 1590 1604-28-0 CgH1,0 6-F-3,5- & —His-2-BA 1.1540.08
5 1851 689-67-8 Ci3Hx0 ot A AR 2.0540.43
AL
s 1 1123 624-92-0 C,H¢S, e oF et 7 1.2840.27
1 1279 513-86-0 C4HgO, A% 52.0148.31° 503.544.66% 71.42:1.8° 55.9245.62° 52.4742.17°
2 1447 64-19-7 C,H,0, BA A 18.7540.96° 220.9343.07% 35.4345.45" 13.7642.58° 6.48:+1.43"
Hieft 3 1695 503-74-2 CsH100, 5 RER 36.3+.02
&4 4 1826 104-46-1 CioH10 R 1.6440.34° 9.7840.61% 0.9740.04™ 0.740.19°
5 2183 112-050 CoHy50, GEEER 2.0640.91
6 2405 2628-17-3 CgHsO A4-TH R By 7.4840.92

12
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Table 5 List of volatile compounds with OAV > 1 after stewing of tomatoes

R CAS  #FXA e RESA oAV
1808 1§+ 1812 Ffas-6 FAx7m FigwA
1 1202 123-51-3 CgH;,0 St /% BF EHAsR 1474 0.00 5.69 6.51 1.96
2 1215 137-326 CiHpO  2-FHATE  BHAsk 000 1822 0.00 0.00 0.00
B 3 1322 589-35-5 CgHuO  3-FHh-1-XE RE 0.19 2.29 0.32 0.23 0.00
4 1348 111-27-3 CgHy,,O ETE HA 157 4.14 0.77 091 0.64
5 1540 78-70-6 CyoHy0 FHeEL A& 025 2.28 0.00 0.00 0.15
S 1 1388 124-19-6 CgH;s0 Ea7S R4 1.24 0.00 0.00 0.00 0.00
SEAAY 1 1123 624-92-0 C,HgS, s Lp Wl 75 R4 0.00 0.00 0.00 0.00 1.16
B 1 1332 110-93-0 CgHy,O b 3 % 024 1.64 0.12 0.20 0.35
Hpekd 4y 1 1279 513-86-0 CyHgO, TABIR #iwA 371 35.97 5.10 3.99 3.75
* 6 XEESHAEYHIERER
Table 6 Retention times of key aroma compounds
KA ANEM CAS 248 18] /miin
1 Acetic acid 108-05-4 5.99

2 2-Pentylfuran 3777-69-3 11.12

3 1-Pentanol 71-41-0 11.55

4 Acetoin 513-86-0 12.18

5 5-Hepten-2-one, 6-methyl- 110-93-0 13.10

6 1-Hexanol 111-27-3 13.39

7 Leaf alcohol 928-96-1 13.93

8 trans-2-Hexen-1-ol 928-95-0 14.29

9 1-Octen-3-ol 3391-86-4 14.99

10 1-Heptanol 111-70-6 15.10

11 2-Hepten-1-ol, (E)- 33 467-76-4 15.99

12 1-Octanol 111-87-5 16.71

13 trans-2-Octen-1-ol 18 409-17-1 17.55

14 Geraniol 106-24-1 20.84

15 Phenethyl alcohol 60-12-8 21.75

16 2,4-Decadien-1-ol 14 507-02-9 22.60

044 w2 IE AL
wiE

DE{E! )

R

PC2(23.80%)

b ] )

Lo T T v T
S0 0 06 04 02

PCI(35.60%)

00 02 04 06 08 10

6 RRERMSEL MY PCA HAETIURE
Fig.6 PCA biplot of sensory attributes and volatile compounds
E: LEFTAREARERARME, LErRREIBL G, N, SR SRS HIREAEX A 405 A= 1.0,
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26 HA @A EFOEE A FELELE M E KL (PCA) Fufg &/ =FeH 5| (PLS-DA) 24t

NBE—AEHT AR SRR SRR 5 A RN S 25, R Al A PR A UL ST OAV>1
M EEAT 2T, HERr (PCA) WUERERLEBAA AT, AR IEAZ i fie /> — SR A P Tk 22 %
PICVIP > 1)L, 3l o3 i R BN 7 b ) 285 4 2 ) o S B0 BA S2 FR Aak, 4ni] 7a o, i i - 1812,
SRS AN U EURIE PCA 150 B b A7 B BONHGE, RUTX =R MR AT & R R e, i 4
Kl 7b Fr7w, 1808 FHRAAZFIAIFRECE, FRUIAMEIR T 1 1812, SRk S 3R v LU Aot A= AR A B — 58,
REENERER YIS RA R, 1808 ME(HZT-6 MAZEFEN, RUIHAUCEXEX PRSP
L 2N

R ERTEUHIEE (OAV>1D) 116 MR &Y IiE S (OAV>L) 1] 6 ML &4 PLS-DA 73
Bro G5FnpE 7. B 7d R, LS TIAE 24 Q7 050, ULIMIXMHE/IBH RPY y 0.84, I HAZRIAMRE
AEHIBHRX 010, IRFEHRFRINZBALAA RIFIOMRE IS TINAE ST, DO R IRV AT AR b 2
MRIAFAE R 25, SR A ) B ORI ZE R RSB, AT A UM S0 22 5 R HE RS 25 AR
AV REAS ] S INROR A N 22 5 IR R 1) U B e ) 22 5, o et 1812 b AR T s 1 A LS 5
HAb SRR 225

a b

©1808-2
018081 18122 2 Etisnh 1808115083
" pEElA

.
21
ZHLLF 3 ¢ mamaci -1 FHUAT ¢ TEENT

L2

E7 (a) BfAF-6. 11812, FAEET . 1808 FFIALLFIMIMEAIEERIZRF PCA ISE; (b) FEE/S PCA B E; (o) KR
AT PLS-DA 1§47E; (d) HiE S5 PLS-DA 1547 E
Fig.7 (a) PCA score plots of varieties of Intabella-6, doctor 1812, Laigemeiwan 1808 and Ginobili before cooking; (b) PCA score plot after
cooking; (c) PLS-DA score plot before cooking; (d) PLS-DA score plot after cooking

2.7 FLAR A EF A A B KA e AR R AT

S EUDW B AN R A R B Jm S RO B A e, SRATSRSEIN B A, i 1 AT AT 16 Aot AUk
Y, MAJER) 6 Rk E NS, MEINEGYIRE BT, NG EZ R ZER, REEE
PIHHATRAGHT, AL R SAR RO AR — P, i 8 FoR, TR bRIoR Rt &S, 4
MAAFR A FRIEE A RAR, TAE LT RN S Bl AT RIS, Ty Ll S b, DBt Fon & &
K, AREER A YIRS PEN TS, b A Z BRI, B 8a TLAE H, T ELAI. SIS TS
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1 1812 =P MRS R, S EMA AR i AL 1812 MR E R RN, FEHT ARG ER
FE T HA, CABRURA RIS A OSBRSS T AR

LT [ [P

- - 2-Pentylfuran 200
i 600.00
-- —w LRepandl 150 1-Pentanol
500.00
-- Acetoin 1.00
020 400.00
- 6-Methyl-5-hepten-2-one 0.00
300.00
- - 1-Hexanol -0.50 Acetoin
- - Leaf alcohol -1.00 200.00
[ || 120 10000
trans-2-Hexen-1-ol -2.00 5-Hepten-2-one, 6-methyl-

0.00

= I 1-octen-3-0l
ﬂ=fﬂ-- 1-Heptanol

6-methyl-5-hepten-2-o 1-Hexanol

- - 2-Hepten-1-ol, (E)-
-Ij- 1-Octanol Acetic acid
- - trans-2-Octen-1-ol
- - Geraniol
i | Phenylethyl Alcohol IIII Phenethyl alcoho
2,4-Decadien-1-ol
@ﬁ?ﬁy S eSS
o S <

8 Bfa%-6. 181 1812, FARER . 1808 MFIALLFMMEAEERTER! (a). [EERE (b) XBRFSUEYE
Fig.8 Yibai Fen-6, doctor 1812, Laigemeiwan 1808, and Ginobili tomato varieties: heat map of key aroma compounds before (a) and after (b)
stewing
E: 1812 AL 1812, GLWM RAMSE £7%, INBL KAFHLA], YBF KAZEE56.

3 Zhig

AHITFORT L T 78 LA 3 R i b A AE I S R W R R R U S . RE TN,
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