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Effects of Drying Conditions on Aroma Compounds of Hami Jujube from Xinjiang

CHEN Kai, LI Qiong, ZHOU Tong, FU Bing, LI Jinyu, LI Huamrong>X<
(School of Food Science and Pharmacy, Xinjiang Agricultural University, Uriimqi 830052, China)

Abstract: The objective of the current study was to explore the effect of different drying methods on the aroma compound
composition of red jujubes. Fresh Hami jujubes from Xinjiang and dried jujubes obtained by different drying methods,
namely, hot air drying at 40 ‘C and 45 “C, sun drying, and shade drying were analyzed by head-space solid phase micro-
extraction coupled with gas chromatography-mass spectrometry (GC-MS) for their aroma compound composition. The
results showed that a 50/30 um divinylbenzene/carboxen/polydimethylsiloxane (DVB/CAR/PDMS) fiber exhibited high
sensitivity and selectivity in the extraction of aroma compounds. A total of 66 aroma compounds were identified from five
samples, the predominant ones being aldehydes, esters, acids and ketone. Principal component analysis (PCA) was adopted to
investigate the eight main aroma compounds for Chinese jujube. Jujubes dried by hot air at 45 C had the best aroma quality,
followed by those dried at 40 “C and the sun dried ones, and the aroma quality of the shade dried samples was the worst.
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Table 1 Effect of different coating fibers on the extraction of
aroma compounds
WAt 50/30 wm DVB/CAR/PDMS 65 yum PDMS/DVB 85 um CAR/PDMS
Mg AR R NGRS FE HNEE%
&3 12 41.85 1 021 5 155
S 16 15.92 3 1.83 2 0.67
2 6 139 3 3.55 4 5.32
5 5 20.25 1 3.94 2 3.29
GBS 5 14.65 1 022 3 0.34
Rk 7 215 14 54.13 28 86.31
[JES 3 0.8 1 33.13 1 233
Hit 3 0.77 1 2.99 1 0.18
IR (X109 172.55 9.58 28.65
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Table3 Relative contents of aroma classes in Chinese jujube

HF4 A 5 5%
BG40 CFHI 45 CTHI T ief A AT
[P 41.85 43.52 40.91 24.58 52.45
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HoAt 0.77 0.18 1.13 0.00 1.34
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Table4 Eigenvalues of the principal components and their
contributions and cumulative contributions

Ea]'Gi) WIBRHHAIL TTHREE/ % KTk %
1 4.098 51.227 51.227
2 2.537 31.713 82.940
3 1117 13.958 96.898
4 0.248 3.102 100.000
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Table 6 Principal component scores after standardization
Y
R I g (VT
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