REREHF 2025.403):266-271
Journal of Cold-Arid Agricultural Sciences

AEAREE B e SRS 22 o B

AME L E O, RIFLL, AW
(RARTRAFFRIT, B KK 741002)

PR @it s aih & ¥R A P RA R ARG R LI G FATRE I HUS F R R EFLNHHM,
DRBREMIF R RERAA SR, HmT AT AR A TR FRIE, KA B A ERfE @R
a—Abik, ATRERRBA ., FRERALE LGSR, REAREBH . AKBARGSER, EAREA ., KR
BBAGER 3R EANFARDBZATHTENSMN, EREAW, E3FHREPREREFR 99, LPagk
62FF, BEE 124, BRE TR, BETH. WMEIFH, KEIH. MEIRALCELIF, TELHRE, HiE
R, BHERGELMTESEZ A 84.95%. 82.60%. 70.711%., ¥ AEMF T, MT4ES KT 1.00%65 55
JRA 22k, HPESE I8 AP, BE A, HE 1M, REIA, TELBR, @R, FHEROHETEESH
A T597%. 7531%., 62.10%, “FaH BikA, RARTINAZERAFAMNELET, EXAFAERRSWMIT
M A ER A FHIE P REAAA R, B FERMIE [ A LA B AT H RIS AR I R E A ARIE, ik B
RGmI = mRERRNE,

KEEIF: AARER, RE; FARS; FAM; EF; 44

FEDHES: s66l.1 XEkFRE: A XEHS: 2097-2172(2025)03-0266-06

[doi : 10.3969/j.issn.2097-2172.2025.03.01 1]

Analysis of Aroma Differences in the Delicious Strain Apple
Fruits under Different Treatments
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Abstract: By analyzing the aroma of the Delicious strain apple fruits after using fruit shaping agents to improve fruit
appearance and applying post—harvest storage for preservation, this study aimed to enhance the original fruit aroma and quality of
processed apple products, providing guidance for the production of processing—grade Delicious strain apples. Solid—phase microextraction
and peak area normalization methods were used to analyze the aroma components and contents of three fruit types: untreated and
stored at room temperature (ordinary mealy fruit), untreated and stored at low temperature (ordinary fruit), and treated with a fruit
shaping agent and stored at low temperature(elongated fruit). Results showed that a total of 99 aroma compounds were detected across
the three fruit types, including 62 esters, 12 alcohols, 7 aldehydes, 7 acids, 3 olefins, 3 alkanes, 1 ketone, and 4 other compounds.
The relative aroma contents of ordinary mealy fruit, ordinary fruit, and elongated fruit were 84.95%, 82.60% , and 70.71%,
respectively. Among the detected aroma compounds, 22 had a relative content greater than 1.00%, including 18 esters, 2 aldehydes,
1 olefin, and 1 alkane. The relative contents in ordinary mealy fruit, ordinary fruit, and elongated fruit were 75.97%, 75.31%, and
62.10%, respectively. Considering these findings, Tianshui Delicious strain apples exhibit a rich aroma profile. In the cultivation of
Delicious strain apple for processing—grade utilization, where high aroma intensity is desired, the use of fruit shaping agents is not
recommended. Instead, post—harvest room—temperature storage before processing is advised to enhance fruit aroma concentration and
improve the natural flavor of processed products.
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