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Flavor Compounds in Fruits and Research on Them
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Abstract: Fruit flavor and aromatic substances are important components that can greatly influence fruit quali-
ty. They have been focused on in fruit research areas. To better understand the fruit flavor, aromatic substances
and related research advances, the aromatic substances, character impact compounds, sugar and acid contents,
sugar-acid ratio, polyphenols in different fruit tree species and varieties, and the factors that can affect fruit fla-
vor substances and components, such as cultivation practices, harvesting and storage conditions, are introduced
in this article.
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Table 1 Aromatic substances and character impact compounds in fruit of main fruit trees
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HZRULKR. TR AR, M4, -k, 1ET DixonfilHewett
Hams, Tl CEERMEER B N, 2-FRJE TR, 2-HIE k. 2000
pSES SN A
[ 4 (Citrus madurensis) 3002 4 KER RIS AT A, W FENEDA T RPN RPN, YoRILin 2004
BEe, WESK. MRS CIEFNE. ETROEE. »1RC
fig. RN, 2-—HIRE TR LN,
OIS 2-FlE . 200k, 3-25 0k
[ AN -yt
i % (Vitis vinifera) 30 HCOZE. WS, Wil PILAE.  PUERE. LR Bl FbhEE.  WRIENEE2007,
Be. RIS A, LS BHE SENEE. LROKE. OB Jaillon%42007
KB LlE. PEALRE CIRIE . LRI LT
S, AR TR T RENE. A
P, J2-CUMlE . AR R TS
N,N-ZFUEE R, CAEEUE A
TONIRIR(EAAIR) . 17- =1 s
H(Pyrus communis) 1200 DABRIS. Bk, BERUEN E, LR TR WIRLTR. OfE. OBk, Yri1-7172005
BER 2R LRI, B TRRAER. SR THE. R2-CImEE.
OO, SEEEAE, WS T LR CER. 2-WIHT 4R 251% LT
(E,E)-2,4-%% il 5% FROHE. CRRATR. LR )
2-lii4%¢ IR LIRSS
Be(Prunus persica) 1902 % C6-C11(¥y-INlE. 8-, Hrhs- C6-C11118- il y-Z2 TR, 6-+— ZPEE2011;
FENMESEERZ, -1 WlR X WG LRRCHE. LIR-QR)-CUFlE.  Wang®$2009;
nyBkmE, 8-+ — A EEAIF T AR O ORI, SR HAE T 252007
iR (Fragaria ananassa) 3502 F  WEIR. MER. WK, NERE. 2,5- 7 1 RE-4- F A KL -3 (2 H) - i i FRIZ 52011
B2k (DMMF), 2,5-— Fi3E-4-$435-3(2H)-
RN 2,5- 7 FJE-4-F20E-3- T4
MR AR ER . 2-HEE T TR &
fif. CREOMR. 3MW-CUARE . D7 REE
A (Prunus armeniaca) 10020 EEIE. BESS. WHZE. BRI, M RO, GUEEE. SENBE. PR, TR EE2008;
AR I (TR i B o, A RO ENTR 95 2 462005
WRZHL 3 M B m ZE AR K)
W 2E(Rubus idaeus) 200 FF  DABEISON F, B LRl B X -2 FEIRFE2- T W (B AF ) A< FRHREE2008
i R P 25 i B oKD BT a- IR
B-F VI A B-F Lyl
mlds R-B-BEE . LR OTR.
PRIR CWE WREE . 2- I T
FHREBE(Prunus avium) 37 WS, BESRINE R (MR A iU R Ol (B)-2-CUlE. RHIEE, (B)-2- FIL53452008;
COME N T F R, WK dE CHIElRE. LR OTE. TR CR KT 42007
ColEs . 5 BRI Ll WK+ LG y- 22N, 8- — TR,
P FEy-N R, 5-INIER)
A JR(Chaenomeles speciosa) — 50% I BE2E. WSS o-dk e DA KA ) F IR e . R X7 2452006

fig. TTRER. ZEUMIREE. LM T
fii. TR T HE. CRABE. Vw1
Mg, CRRCHE. VR T HE

I B 2 I 2 R S AN DR
ZWHIAP S PR U,

s 5 M) 6 Y ) AR

FMEAF (O FERIBZ U 2007) 0 A7 50 1 2 AR
SR (1 2 I SR 28 B R R R L3



946 FHA LB 2R
2 THORB RS ORI 5 B SRR IR L
Table 2 Sugar and acid contents and sugar-acid ratio in fruit of main fruit trees
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SRS s R R, 40K 2 B AW S TE IR
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2.3.2 MM SRS WA ARG BRI A B
AR, AR 46 1 T ARG Bl I8 5 K1 A7 A 2%
o NREK ST HE N ], S SRS #EAT
o i Ak FE o P T D K, S S B B
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H 1-F FE 3R 4 (1-methyleyclopropene, 1-MCP),
TR R G S i 1A A AR B, IR AR
JE R, FEHLB AN E] T 20 1 7= A R A H
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IR TR D o (AN, Eh T A8 40 R ) J5 e 70 A
(1) 52 2 PR RN 8 2 T AR S e, SR S R A o £
IR TR TR 2 PRk anfe S AAG
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