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Aroma Characteristics of Jasmine during Postharvest Release of Fragrance
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Abstract: A model system was set up for studying the changes in aroma components during postharvest release of jasmine
fragrance. Sensory evaluation and headspace solid phase microextraction-gas chromatography-mass spectrometry (GC-
MS) combined with retention indices as well as principal component analysis (PCA) were used to analyze the fragrance
type and the volatile components of jasmine during fragrance release. A total of 47 volatile components of jasmine were
detected by GC-MS. The results of Pearson’s correlation analysis showed that the changes in 27 of these volatile compounds
and fragrance type displayed a high correlation based on GC-MS analysis and sensory evaluation. In addition, the 47
volatile components of jasmine could fall into 5 principal components by PCA that reflect most of the information about
the sample. The total cumulative variance contribution rate was 86.00%. The first principal component formed the basis of
aroma substances with a variance contribution rate of 49.88%. The second principal component, which had an important
contribution to fragrance type, explained 18.67% of the total variance. This study can provide the basic data and theoretical
reference for better development and utilization of high-quality foods based on natural jasmine.

Key words: jasmine; aroma; headspace solid phase microextraction-gas chromatography-mass spectrometry; principal
component analysis; sensory evaluation
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Table2 Sensory evaluation of jasmine
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Table4 Aroma compounds released from jasmine
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Table S Volatile components responsible for fragrance descriptions as
well as correlations between their contents and sensory evaluation score
K5 KA Rt iR
X; -3 RABAGEER AR A —0.914%*
X, (D) 2T LB -0.282
X 3O T —0.594*
X; TR —0.436
X, L RARERAERS —0.934
X, i-3- AR LR BIUMER —0.917#
X6 (E) 4-58h —0.720%*
R ~
Xy KR /ﬁg%fﬂﬁfgﬁﬁ%‘ﬂ 0226
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Xy L4-HERRR 0.728%*
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Table 6 Variance contribution rates of principal components
ERE ) FHIEE JIETRER% BT TRR/%
F, 18.96 49.88 49.88
F, 7.09 18.67 68.55
F; 3.32 8.75 77.30
F, 1.88 4.96 82.26
F 1.42 3.74 86.00
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