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Analysis of the Nutritional Quality and Volatile Components of Two Kinds of Yangjiaocui
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(College of Food Science and Technology, Hebei Agriculture University, Baoding 071000, Hebei, China)
Abstract: In order to investigate the differences in nutritional quality and volatile components of two kinds of
Yangjiaocui (Cucumis melo), the hardness and reducing sugar, soluble solids and vitamin C content of the two
mature cultivars of Dayangjiao and Boyang 61 were determined, headspace solid phase microextraction (HS—
SPME ) combined with gas chromatography mass spectrometry (GC/MS) was employed for the same maturity of
the Dayangjiao and Boyang 61 two varieties of Yangjiaocui to analysis and comparison. The results showed that
there were some differences in the texture and nutritional quality of two kinds of Yangjiaocui, 31 volatile
components were identified, and 15 kinds of these were common to Yangjiaocui. Among all the volatile
components, phenylpropionate, 3—methylthiopropanol acetate, hexyl acetate, phenylethyl acetate, 1-Octen—
3—-ol showed higher relative contents. Certain differences were found in relative contents and variety of volatile
components.
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Table 1 Quality characteristics of two kinds of Yangjiaocui

arEPEEE Yer: 3 ¢/

g Tfi /N A S 9
A i3 /% 5% (mg/100 &)
KEFM 34.63x321  8.88+x1.32 2.31x0.01  18.46+0.48
61 21.04+0.73  6.8420.76  2.60+0.01  19.82+0.32
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Fig.1 GC-MS determination of volatile components in Dayangjiao chromatograms
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Fig.2 GC-MS determination of volatile components in Boyang 61 chromatograms
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Table 2 Characteristics and relative content of aroma components of two varieties of Yangjiaocui
. y AR AT 5 5/%
WH ¥ (W Wi FER ML FEAE CAS 5 - — —
KM HEEel KM Vel
Me2s 1 LRI IRA BRI A ACRAE 000140-11-4 96 96 24.20 29.12
2 3-HB LN BE R TR 1000367-07-8 96 96 2233 17.24
3 LR B THAF I 000142-92-7 90 90 9.07 6.39
4 25 TR FIRAE (LIRSS B R FHEE . 000110-19-0 83 - 7.94 -
A A5+ B
5 LR LT R AE R PAKRER 000103-45-7 90 90 3.70 5.96
6 2,3-T L TRTR 001114-92-7 90 83 1.54 11.20
7 2-HEE T I C R AR R T 000624-41-9 - 83 - 10.08
8 1,3-T 2 Rl 001117-31-3 90 91 1.42 1.90
9 LR T A A KR 000143-13-5 91 - 1.05 -
10 12— 2 R 000623-84-7 83 - 1.03 -
11 4-C -1 -BE LA 072237-36-6 90 - 0.91 -
12 |- -3-BE 2 R HEORTE REF AREE 002442-10-6 91 - 0.48 -
13 LR BN Y FRNER 000112-06-1 91 - 0.47 -
14 P 000111-55-7 - 83 - 1.17
15 LR LR 000122-72-5 - 90 - 1.03
16 (Z) - T-3-M-1-2H 1000372-80-4 91 - 0.98 -
Erels
Bk 17 TR BERE Y A B A SO 003391-86-4 90 90 4.61 6.87
18 3,6- W T-3E-1 2 056805-23-3 90 - 2.54 -
19 -3 — -1 e 010340-23-5 98 96 2.39 1.07
20 R —6-T-Hi—1- B M DA 031502-19-9 97 - 223 -
21 AR AR AL 000100-51-6 97 97 1.67 3.07
22 EC AT A A I 000111-27-3 90 90 1.36 0.64
23 R -3-C Ml 000928-97-2 96 96 0.45 0.44
24 RO W BORAET 000060-12-8 95 97 0.39 0.46
25 IS RS Bk 000111-87-5 - 91 - 0.33
s 26 T WA NG R AL 000124-19-6 91 - 2.93 -
27 AR WA Rk RS 000100-52-7 96 97 2.79 1.06
28 S -2-C M THAF R S S R 006728-26-3 92 96 1.99 1.65
29 B A BE SAES 004313-03-5 93 97 0.35 0.30
M2 30 B-5 2 1] AORA AT % 28 R FEORE 000079-77-6 95 - 0.67 -
i 31 TR LT 000501-19-9 98 - 0.50 -

Y PR A R ARG S
(4 27 B R AL LS RS O e, AR & iRy
(75.12 %) , FLRMK R R BEE (15.65 %), 1E25(8.06 % ),
f25(0.67 %), B35(0.50 % ). BEXYIREE N . LR
HRHE(24.20 %), 3-F R I B LR R (22.33 %), 2,
M2 TR (9.07 %), LR 5 T THR(7.94 %), LR A LT
(3.70 % ). B2 o1 220y - FE i i (4.61 %), 3,6- 0T

He-1 BE(2.54 %), -3-T-Ji-1-BE(2.39 %), L -6-T:
Ji—1-15(2.23 %) , K EE(1.67 %), IECFE(1.36 % ).
BERW I TN T EE(2.93 %), KHEE(2.79 %), X
K-2-CA#E(1.99 %)
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Table 3 The volatile compound categories of two varieties of

Yangjiaocui
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