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Abstract: a-Ionone is a naturally occurring flavor compound present in various flowers, fruits, and vegetables. It has violet
floral fragrance and high commercial value, and now is widely used in the food and pharmaceutical industries. Current
studies have shown that in addition to its properties of aroma, a-ionone also exerts a wide range of bioactivities, such as
antioxidant, anti-inflammatory, antibacterial, apoptosis inducing and cell cycle blocking, anti-pest, skin damage repair,
muscle atrophy alleviating, and allelopathic effects. Here, this review summarizes and discusses the latest research on the
basic information and the bioactivities of a-ionone in order to provide scientific basis for the development and application
of a-ionone in food, medicine, and biological fields.
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Table 1 Source and content of a-ionone

He il Jy FEHL i E= PG
PRk GC-MS % 23 11.9~467 ng/kg [4]
. GC-0 fh[] - [5]
S GC-MS o E R 6.10% [12]
g GC [ R 0.25~0.28 pg/kg [19]
e GC P E PR - [20]
AR GC-MS FUBEF By L E - [21]
B GC-MS S 0.08 pg/kg [15]
5% GC-MS E LR 0.1%~0.47% [16]
SP GCxGC-TOFMS T ER S - [22]
2 S GC-0GC-MS TEZMEY 228.84~445.9 ng/kg [23]
JeATHEHEY) GC-MS Je HFRE e e H 2R M 2.38% [13]
Bt GC-MS FPE LA 1.23%~9.97% [17]
NEEGAE GC-MS iz Slin) 0.2 pg/L [24]
A AN GCGC-MS Je HFE 14.8% [11]
AN T GC-MS P E PR 1.38% [14]
BRI GC-MS i 0.91%~6.87% [18]
BT GC-MS B R ALES 3.04% [25]
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Fig.1 Chemical structure of a-ionone
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Table 2 Source and detection of a-ionone derivatives

IEELy] KU oRlUWIRER FEHL E= BTN
3R -a- D A GC-MS rh AL [29]
. A GC-MS LR [27]
ZH-a- 5T 4T

s : TS GC-MS r e B [28]
6-H1 -0 22 55 24 ] FREHOR GC-MS B R AL [25]
3 -a- B At 1H NMR AL [30]
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