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Fig. 1. Chromatograms of flavor components of apricot
fruits harvested at 30, May.
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Fig. 2. Chromatograms of flavor components of apricot
fruits harvested at 9, June.
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Fig. 3. Chromatograms of flavor components of apricot
fruits harvested at 19, June.
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eSS FIET SVRIEED N Table 2. Fiovor components of apricot fruits harvested at
- 9, June
180000 4 i Peak Components Retention Peak area
160000 I\]Oa time (%)
r 1 12-Dichloroethane® 175 4141
100000 2 Pyrldme 14.03 1.47
sos00 3 Cyclohexene 1567 1.87
soace o 4 Propanoic acid-ethyl ester 17.89 1.23
400004 . e 1 5 Butanoic acid-hexyl ester 19.72 2.38
ma: \ ! ) EP— J ,\ , - l 6 Butyl alcohol 21.29 0.94
e OCTTT M WY e 7 1,6-Octadien-3-ol 25.30 0.05
160000- r upeove B 8 @ -Ionone 26.05 0.01
140000 i 9 Benzaldehyde - 26.57 0.78
120000 10 Benzyl alcohol 3243 0.69
100000 11 Propanedoic acid-diethyl ester  33.19 0.60
20000 2919 12 Butanedioic acid-diethyl ester 34.16 0.01
.34 13 Acetic acid 35.91 1.04
o 2qiss 14 Benzaldehyde propylene glycol — 36.08 0.64
40000 15.17 acetal
e L.L_.l 15 Benzenemethanol 36.81 058
ipe -> 300 _10.00 _15.00 20,00 25.00  30.00 _ 33:00 16 1,2,3-Propanetriol, triacetate 38.60 0.88
u‘s::‘ ¢ e e C *The peak numbers correspond to the numbers in Fig. 2.
<0000 ’Internal standard.
Jeoee Table 3. Flovor components of apricot fruits harvested at
oo 19, June
:::: Peak Components Retention Peak area
10000 | NO? time (%)
seon 1 1,2-Dichloroethane” 185 5148
Fise -2 5.00__10.00__18.09 _ 20.00  a8.00 : : 2 Pyndlne 14.02 1.87
T : ) ) 308 2200 3 Cyclohexene 15.70 252
Fig. 4. lon intensity chromatograms of flavor components 4 Pentanal 16.47 0.03
of apricot fruits. 5 Chloroform 16.83 1.96
A: apricot fruits harvested at 30, May, B: apricot fruits harvested 6 1-Butanol 17.87 1.03
at 9, June, C: apricot fruits harvested at 9, June. 7 Butyl alcohol 21.29 2.54
8 Benzaldehyde 25.29 1.38
. . 9 1,4-Dimethyl-benzene 26.59 3.00
Table 1. Flovor components of apricot fruits harvested at 10 Sulfinyl bis-methane 2752 0.08
30, May 11 A -Tonone 3029 041
Peak Component Retention Peak area 12 2-lodo-hexane 31.42 1.96
NO.* ponents time (%) 13 Benzyl alcohol 242 089
1 1,2-Dichloroethane” 1.87 54.41 14 ii;}?;lsétlléln—slmethylethyl)—4* 33.18 0.53
3 gﬁ‘ldme 14.03 0.17 15 Butanedioic acid-diethyl ester 34.36 0.02
oroform 16.84 0.34 . . =
4 n-Hexanal 1977 0.92 16  Acetic acid 35.91 0.10
5 Butyl alcohol 921.99 051 17 Benzenemethanpl 36.82 0.04
yl alcoho .
6 2-Hexenal 99,94 0,03 18 1,2,3-Propanetriol, triacetate 38.59 0.01
- 19 7 -Dodecalactone 40.30 0.04
7 3,6-Dimethyl-15-heptadiene 25.30 0.25 ’
8 Benzaldehyde 2%.61 0.62 #The peak numbers correspond to the numbers in Fig. 3.
9 Linalool 30.29 0.05 "Internal standard.
10 Sulfinyl bis-methane 31.42 058
11" Benzyl alcohol dedz 007 3-0l, n-haxanol 5 10%, aldehyde®7} 2-hexenal, ben-
12 2,6-Bis(1,1-dimethylethyl)~4- 3318 011 = i T
methyl-phenol zaldehyde, n-hexanal % 3%, acid® 7} butanedionic acid,
13 Acetic acid 35.91 0.09 acetic acid, 2%, 2-iodo-hexane 5 hydrocarbon¥ 7} 5%,

“The peak numbers correspond to the numbers in Fig. 1.
"Internal standard

butanedioic acid-diethyl ester® X &3} esteri+7} 35, 8-
ionone-s ¥ 33 ketoneF 7t 3% 1| Ve AR 2F
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Table 4. Change in organic acid contents of apricot fruits
during maturation (mg/100 g-fr. wt)

Days of harvest

Organic acids

30, May 9, June 19, June
Succinic acid 142.4 445 89
Fumaric acid 1424 98.8 52.8
Oxalic acid 451.3 2375 1235
Malic acid 1,055.7 714.0 591.6
Tartaric acid 51.3 34.2 22.8
Citric acid 795 556.5 572.4
Formic acid 128 96 46
Butyric acid 67.0 70.4 75.2
Total 2,0024 1,7665 1,451.8

o] Att. &3] citric acide 5€ 30 &A= 795 mg/
100 g-fr.wt.ol] A 69 99 4ol = 556.5 mg/100 g-fr.wt.
o2 #AF Z78t R A, succinic aicd?} oxalic aicd= 5
o] ZAstgt Mo A {714 formic acid
butyric acido] 2.1, butyric acid®} ] formic acid
Bk gt 283 mjAdY 455 formic acidd#F
7423} butyric acid®] ¥#-& F7leke BEolUT. F
f712ke) ghere il Ao dA3] FAhdte Bl
At

# 5(16)2 v 4 9] 742 oxalic, malic, tartaric @ -
ketoglutaric 2 citric acid 5 TH4l 25 ©] ™, malic acid¢}
citric acid®] gHgko} Etrta B sttt Souty F1NE
A F8 6 7]AH malic aicd$} citric acide] &2 B
33, Koo 5(18)2 &4t nf4lo] Y& wjdof Bl
F71ate] o] sttty Rastgo
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uj A o] I EL 509%F 5 &= F 7T benzyl alcohol,
linalool, 1,6-octadien-3-ol, n-haxanol & 103, aldehyde
2.7} 2-hexenal, benzaldehyde, n-hexanal 5 3%, acid+
7} butanedionic acid, acetic acid, 2%, 2-iodo-hexane &
hydrocarbon$7} 5%, butanedioic acid-diethyl ester&
E83 esterF 7t 3%, B -iononed ¥ &3t ketoneFHF7} 3
% a2l3 71ef A&l 2Folqdet vjdo] A gt wet
G R F7F FU1Ea O R FUheke Aol
oh mi A o] wERA {71k 24 succinic, fumaric,
oxalic, malic, tartaric 2 citric acid®] 1t} w2l o] v] g
A Fr714be Mg 2 7)o = malic acid$} oxalic acid®] &
gro] E9kal, Al 43 7] o] F ol & malic acid$} citric aicd®]
gharo] E9kt}. Citric acid9] grgol $7Hgt WhHof o) &
9 713k gadte Aotk LA Rk A
24| formic acid3t &S 7432 butyric acide] ke
74t BAEgoldth F Fr1are FEFS wAd s ¥

=

L o)#E. 1982 WFAEEZ FEA) p 450.

2. eraher. 1982, s EAEE . 927 p W

3. U IALd B AL 1973, G A UALAE. FAAE
B/A}, p 776.

4, 2%, 1981 vjd Y 7Y, REEHA), p 98

5. A3tE, oldE, %4l 1990. v A FEE0] 3F 9 YA
H g Abdsebh 2 fA 7l 7R ZHA oo vX=
de S A FFIE A, 19(1), 21

6. Tamic Maitani, Sadao Uchiyama, Yukio Saito. 1985.



44 &0t - AaE - 24E

Determination of cyanogenic compounds in “Health 13. AYF, AgE, FAR, A2, BT 199() Ao} v

Foods” made of Ume (J. Apricot). #4: stEaRT#R 2, 103, o] g IR Jiv”‘ﬁr@rﬂ 2], 33(4): 319.

123. 14. Chen CC, Kuo MC, Liu SE, Wu CM. 1986. Volatile com-
7. Zel . 1992, WA AN, 2A4E AL p 21, ponents of salted and pickled prunes (Prunus mume Sieb.
8. HEBMIEF, FH—EF. 1988, RIEIZ/ARKEMAN T X 20 % et Zucc.). J Agric Food Chem 34: 140.

TN FICE AHIEER RO 2 OB K. Al 29(6), 15. Takeoka GR, Flath RA, Mon TR, Teranishi R, Guentert

402. M. 1990. Volatile constituents of apricot (Prunus armeniaca).
9. 4E&. 1998 AF383t, gFF(A2), p 136 J Agric Food Chem 38 471.
10. Takeoka GR, Flath RA, Guentert M, Jennings W. 1988, 16. #7174, 1988 v e A= 3 WAdF Azxs F24EY

Vacuum steam distillation versus headspace sampling. J W3l A uded A =R

Agric Food Chem 36. bb3. 17. Souty M, Breuils L, Reich M, Roggi A. 1976. The acidty
11, fr Ao}, o]&l A, olall4. 1984. A E 2 ZF W& 19 of apricots. Fruits 31(12): 775.

714 8 R Pl Ro] Mgt k=2 F5tE A, 16(2): 18. Koo KH, Yu CJ, Kim JK, Song JB. 1976. Studies on the

169. varieties of apricots in Korea. Research reports of the
12. Kameoka H, Tsujino H, Yabuno K, Inoue H. 1981. Con- office of rural development. Horticulture Agri-Engineering

stituents of steam volatile oils from umezuke and umeboshi.
Nippon Nogeikagaku Kaishi 55: 1233.

18: 61.



