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Results of electronic nose analysis
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Fig.2 Total ion chromatogram and relative content of

volatile aroma components in different jujube juices
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Table 2 Types and mass concentration of volatile aroma components in different jujube juices  pg/L
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TR H BH 6.22+0.09 ND K 1,2, -"4A-1,4,6-=HEE 16.98:0.20  10.42+0.51
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2.3 ERURSHS 0AV 717
R R LA R R P A SRS DT
BE TR 2 R B B /AR IR R RS
BT, HASHRIE X 0AV W3R 3, M 3 nl X g
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OAV 43 55535 46 180. 00 F1 119 770. 00, J& X £1. 4
THESURRE SOk A By . Bl AR 55 AT
AN TR Ab B T P £ LA B B A S o3 R TR 1Y) 572 Wil
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Table 3 Aroma characteristics and OAV of volatile aroma components in different jujube juices
feti s CAs B FAUHE B (i 1)
Cm 142-62-1 LEYSUS 36 3.80 6.28
SR 334-48-5 BEFHEEFLIE RS 130 1.50 4.41
T 112-05-0 LEJTRUS 20 4.72 13.31
AR 143-07-7 PRk 100 <1.00 1.36
B MR 110-38-3 [iR2 VS 5 21.01 11.36
HEEMR 2 T8 106-33-2 wE HE 2 33.56 11. 40
R 100-52-7 R A 350 2.12 3.51
PR 5392-40-5 FreE bk 28 — 1.22
T-HE 124-19-6 fE s | Bk 1 1.08 36. 51
K- 23726-93-4 TEAT BOHER 0. 002 46 180. 00 119 770. 00
R 100-51-6 HKAIF 100 <1.00 3.41
A 106-24-1 B 1 — 31.28

7 B SRR IR A RIS http : /www. thegoodscentcompany. com ; B SR AR T SCHR[ 34 ] ;0AV>1. 00 B | FrmiZ o %) ke

Al A TR s — R ARSI ]
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Fig. 3 OPLS-DA analysis of volatile aroma components of different jujube juices and screening results

of key differential component
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Fig. 4 Heatmap of differential volatile aroma compounds of different jujube juices
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Effects of Lactobacillus plantarum fermentation on volatile

aroma components of jujube juice

ZHANG Lihua'?,CHEN Yunli',SHI Yong®,LI Shunfeng*,ZHA Mengmeng',
LI Changwen"*,ZONG Wei"*, WANG Xiaoyuan'~
1. College of Food and Biological Engineering , Zhengzhou University of Light Indusiry , Zhengzhou 450001, China ;
2. Henan Key Laboratory of Cold Chain Food Quality and Safety Control , Zhengzhou 450001, China;
3. Haoxiangni Health Food Co.,Lid., Zhengzhou 451150, China;

4. Research Center of Agricultural Processing Science and Technology ,Henan Academy of Agricultural Sciences,

Zhengzhou 450002, China

Abstract ; Electronic nose and head space-solid phase microextraction-gas chromatography mass spectrometry ( HS-
SPME-GC-MS) combined with the odor activity values ( OAV) and orthogonal partial least squares discriminant
analysis (OPLS-DA) model were used to study the effects of Lactobacillus plantarum CICC 20022 fermentation on
volatile aroma compounds in jujube juice. The results showed that fermented jujube juice contained more terpenes,
sulfur compounds, aromatic compounds and organosulfur than unfermented jujube juice, and these compounds con-
tribute to the juice a more intense floral and fruity aroma. There were 48 and 42 volatile aroma compounds
identified with the total mass concentrations of 4 479. 54 pwg/L and 6 943. 14 pg/L for unfermented and fermented
jujube juice, respectively. The mass concentration of acid compounds in fermented jujube juice increased signifi-
cantly, with decanoic acid increasing by 193. 68% , while the types of ester compounds were decreased significantly,
and new compounds such as the isopropyl palmitate, citral and nerolidol acetone with floral and fruity aromas were
formed in fermented jujube juice. The floral flavour of damascone made the most signiticant contribution the fra-
grance of fermented jujube juice. The seven main different volatile aroma components were benzaldehyde, capric
acid, benzyl alcohol, nonanoic acid, damastone, lauric acid and caproic acid. Therefore, fermentation with
L. plantarum could enhance the overall flavor of jujube juice and imparted a floral and fruity aroma to it.

Key words : Lactobacillus plantarum ;fermentation ; jujube juice ;volatile aroma component; OPLS-DA model
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