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Abstract: To determine changes in volatile organic compounds (VOCs) during storage for fruits of Myrica rubra,
the composition and relative content of VOCs were analyzed using thermo desorption system-gas chromatogra-
phy-mass spectrum (TDS-GC-MS). Results showed that M. rubra emitted 62 types of VOCs, mainly as ter-
penoids, esters, alcohols, aldehydes, and ketones, in which caryophyllene was the main compound with a
relative content of 47.06%. The relative content of terpenoids showed a great difference during storage. After 4
days storage, the relative content of terpenoids was highest (95.91%) with the relative content of caryophyllene
accounting for 62.74%. Measuring on the same day as picking, the relative content of aldehydes was highest
with furfural and hexanal being the main components, but these decreased during storage. Alcohols first de-
creased and then increased with a relative content on the 6th day storage 5.80%. [Ch, 3 fig. 1 tab. 23 ref.]
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Table 1 Identified volatile compounds and their relative contents in Myrica rubra flesh at different storage time
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[i1]/min 0 2 4 6d
4.25 3-¥23£-2- Tl 2-butanone, 3-hydroxy- C,Hs0, 0.71 4.84 2.64 —
4.28 3-H 3-1-T T 1-butanol ,3-methyl- CsH,0 — — — 3.32
4.70 SR G isovaleric acid, methyl ester CeH 1,0, — 0.98 — 1.21
5.18 1E & % hexanal CeH 0 0.55 0.55 — —

6.17 BEWE furfural CsH40, 235 — — —
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6.76 i X -3- 2 s - 3-hexen-1-ol CeH 0 0.86 1.10 — 1.36
7.12 4-H HL-2-2 N g 2-oxepanone, 4-methyl- C.H,,0, 0.17 — — —
7.26 LR 5+ )% 1-butanol , 3-methyl-, acetate CH.0, 048 050 015 0.65
7.43 2, 6- " H 3E-1,5-¢ & 1,5-heptadiene, 2,6-dimethyl- CoH g 045  1.04 — 055
7.56 K styrene CgHg 0.59 — 0.24 3.79
7.69 A cyclohexanone CeH 0 0.81 — — —
8.58 O iR H IR hexanoic acid, methyl ester C;H,,0, 1.83 247 0.39 0.84
8.79 a-JE M a-pinene CioHye 1.61 1.84 0.45 1.71
9.53 ZKH [ benzaldehyde C.HO 0.39 — — —

10.11 1-3¢J75-3-1% 1-octen-3-ol CsH,O 0.18 — — 1.12

10.36 6-F JL-5 BiJdi-2 [l 6-methyl-5-heptene-2-one CsH,,0 — 0.69 — 1.10

10.42 B-JEM B-pinene CioHis 034 181 085 201

10.75 /K4 phellandrene CioHys — — — 049

10.87 4-C 5 -1-B% L BR TG 4-hexen-1-ol-acetate CsH 4,0, 0.21 — — 0.15

11.08 i i 4 terpinen CioHye — 0.40 — 0.97

11.30 RSP HEIE o-cymene CioH — -— — 1.09

11.39 ¥4 d-limonene CioHys 0.33 1.38 0.37 2.02

11.45 2-2.3&-1-C [ 1-hexanol, 2-ethyl- CsH O 0.30 — 0.16 —

11.68 J 3 ¥ trans-ocimene CioHys 2.80 543 1.04 5.07

11.98 % #1 )i ocimene CioHye 6.20 10.71 245 10.25

12.25 FA M4 terpinene CioHye — 0.36 — 1.06

12.42 7K Z i acetophenone CsHsO 0.15 — — —

12.99 i i i # terpinolen CioHye — 0.93 0.43 0.73

13.31 F5 AR linalool CioH 50 1.16 2.23 0.24 051

13.41 F-/#% nonanal CoH sO 0.30 0.40 0.12  0.22

13.85 1,3,8-%-#ifif =% 1,3,8-p-menthatriene CioHy — — — 0.38

14.06 2,6 - — H 3-1,3,5,7-3¢ P4 & 2,6-dimethyl-1,3,5,7-octate- ey 07 128 046 L2

traene

14.35 2,6- 32,46 3 =M 2,6-dimethyl-2,4, 6-octatriene CioHis — 032  0.11 032

15.14 1-(-)-7# 77 1-(-)-menthol CoHx0 — 0.35 020 0.21

15.72 3,7- " H 3-1-9Ff 1-octanol ,3,7-dimethyl- CgHgO5 0.39 — 0.23 —

16.01 2% decanal CoHx0 0.22 0.48 — 0.19

19.16 + =% tridecane C3Hyg — 0.34 0.16  0.21

19.95 B UK —i2 thujopsene-(i2) CisHar — - — 025

20.90 1EA ) chamigrene CisHay 027 061 — 0.28

21.10 TF& M clovene CisHy 063 383 171 6.18

21.49 K AA S - (v4) longifolene-(v4) CisHy 0.14 0.90 0.68 1.34

21.90 4§ Jh 4% eremophilene CisHy 0.52 0.99 022 0.71

22.16 J XA AT trans-caryophyllene CysHyy — — 0.56  0.40
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22.56 5+ T T H isocaryophillene CisHy 12.59  4.36 5.65 4.19
2315  fifTH caryophyllene CusHay 4706 624 6208 656
23.40 MK (-)-alloaromadendrene CsHo — — 0.75 —

23.52 2 gurjunene CsHo 0.27 2.19 4.71 3.20
23.83 W R4 - (v1) humulen-(v1) CisHyy 6.99 8.51 424  11.28
23.92 7 #0% humulene CisHay — 1445 388 11.23
24.13 T Hr i himachalene CisHy 036 042 — 0.21
24.30 i maaliene CisHay 0.22 1.05 0.47 1.07
24.57 ¥4 eudesmene CisHy 1.68 3.98 0.59 2.71
24.81 FrF ¥ selinene CisHy — 4.79 1.47 2.83
25.06 -4 E W a-farnesene CisHy 1.48 1.11 0.16  0.44
25.24 I EH I alloaromadendrene oxide-(2) CsHx0 1.24 1.43 0.84 1.68
2542 FLFA G cadinene CisHay 0.11 0.63 020 0.53
25.87 AR AR K guaiene CsHay — — — 0.30
26.09 TN G-1- k%) diepicedrene-1-oxide CisHx0 0.14 140 041 071
26.23 R 5+ A A M isoaromadendrene epoxide CsH0 0.12 1.17 0.38 0.93
26.49 fi 5 caryophyllenyl alcohol CisHyO — — — 018
26.60 [ - #4 FF JFER longipinocarvone Cy;sHx0 — 0.41 0.13 —

26.79 I E AT caryophyllene oxide CysHy0 2.06 1.12 0.17  0.15
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fib b 2l B o H iR 2R AL B W R M VOCs 19 3222 4, MR & K F S% R A5G G . e R4 -
(V). ST F&ME. WXP Wi, AP EE . ERmSE, . . W, By, FEaFCm
HIfG . TR, 3-F -2 T R A -3- O i
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22.1 @M EAAY RS W T NIRRT B RS AR B R AR UL 20 SRR, AT
W AR R i, RS AR 52.48%, HLUOR S T F M (14.04%) , g M- (V1) (7.79% ) Fi =
T (6.91%) , H A LR A R SR 5.00% ., it 2 d I, A7 For & R4 24 R R G R3], Hrp
ARV S ORISR 1678%, HUUE T4 (555%), HAMIUFHA R S5 500%, 54
MR, BRAai(124%), 5T F8% (5.06%) , o-4 5 WM (1.28% ) FERE A 1T (1.30% ) 1 5 78 il
W 2 A R T o A LR RS, At R A BT o LA, e 0 X B A A R RS - (VD) R TR S
T BB, BN 12.43%F1 9.87% . ik 4 d iF, SEr kG H S af A R A O, (H B R
BRI RN 1.00%, W5 &0 . M . 2SI TERUE R SRR o MR AT &R 2
Th, R SRR 64.72%, HUORS T FEMEME =M, 20 h S aE ) 5.89% M 4.90% , HAh L3 7Y
TR DR 5.00%, A5 2 d W, fFESEPU S e B TR, o6 dat, A 6 s
S fith P T A R R Y, e AR ER I S ok, YRR R R 1.27%, HALJLRR AR
SR 1.00%. il . P TIE . 2SI L ARRE S A A SUR EE BRI M, B e AR R T 1 B
AT ARG KSR, S 4 d e, BRarmi97.66%), 5117 &FK(4.90%),
205 (3.73%) (1 F AR B TP LB R RSN, A B2 T, LR - (VD) AR RS )
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Figure 1 Total ion current chromatograms of volatile compounds

in Myrica rubra flesh at different storage time
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Figure 2 Change of the peak area percent of terpenes in Myrica Figure 3 Change of the peak area percent of the other compositions

rubra flesh at different storage time in Myrica rubra flesh at different storage time
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HoAts Wy 5T B ARG i YA BTG SR 4 d Lo, AR BT AR XS E iy BOE, KR En S B
T15f5%.
3 it

TR ECAR SEh S A Z R T, HARERY AR E R, A B RS & SE (X R/
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