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Analysis of Aroma Components in Sweet Cherry Fruits of
Different Varieties Using HS—-SPME-GC-MS

ZHOU Yifan ', GUO Zhigang ', MA Xinyuan >, TAN Weijun *, TAO Shuyun ‘, HAN Songling '
(1. College of Bioengineering and Technology, Tianshui Normal University, Tianshui Gansu 741000, China; 2. College of Horticulture
Special Fruit Tree Research Centre, Xinjiang Agricultural University, Urumqi Xinjiang 830052, China; 3. Tianshui Fruit Tree Research
Institute, Tianshui Gansu 741000, China; 4. Forestry and Grassland Bureau of Maiji District, Tianshui, Tianshui Gansu 741001, China)

Abstract: This study investigated the differences in aroma components of sweet cherry in the Tianshui area, aiming to provide
theoretical basis for aroma—related genetic breeding, aroma biosynthesis metabolism, and molecular biology research of superior sweet
cherry variety. Using 7 main cultivated sweet cherry varieties in Tianshui area as test materials, aroma compounds present in the fruit
were identified using headspace solid—phase microextraction combined with gas chromatography—mass spectrometry (HS—-SPME-GC~
MS), and the relative content of each component was determined using the TIC peak area normalization method. Results showed that a to-
tal of 77 compounds were detected in the 7 sweet cherry varieties, including 24 in Brooks, 25 in Hanxiang, 16 in Meizao, 26 in Summit,
35 in Lapins, 14 in Stella, and 12 in Hongdeng. The Aroma compounds content in the fruit of the 7 sweet cherry varieties varied. Hong-
deng variety had the highest content of alcohol substances at 432.4 g/kg, Stella variety had the highest content of esters at 2.26%, Hanx-
iang variety had the highest content of aldehydes at 488.8 g/kg, Brooks variety had the highest content of ketones at 68.8 g/kg, and Lapins
variety had the highest content of other substances at 255.8 g/kg. The substances shared by the 7 sweet cherries were benzaldehyde,
which was identified as key aroma component. Unique aroma compounds were also identified, including 11 in Lapins, 10 in Brooks, 9 in
Summit, 7 in Hanxiang, 3 in Stella, and 2 in Meizao.

Key words: Sweet cherry; HS-SPME-GC—MS; Aroma component; Variety



