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Analysis of the volatile chemical composition of
blueberry ( Elliott) extracts by HS—-SPME-GC-MS method
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Abstract. The active substances of Chinese culture blueberry varieties (Elliott) were extracted by ethanol,and its
volatile components were analyzed by Head Space Solid Phase Micro—-extraction Gas Chromatography Mass
Spectrometry (HS-SPME-GC-MS). The peak area normalization method was used for quantitative analysis. 37
chemical composition were detected,and 33 chemical composition were identified. Alcohol (24.15% ) ,alkane
(17.05%) ,0lefin(13.61% ) ,ester (11.97% ) ,benzene and phenol (8.80% ) ,aldehydes (8.79% ) ,acid (8.21% ) and
ketone(7.42%) were included in the 33 kinds of compound.
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Fig.1 Total ion current chromatograms of the volatile compounds

of blueberry extracts at different extraction temperature
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Fig.2 Total ion current chromatograms of the volatile compounds

of blueberry extracts at 50°C

20135 208 79



J@étﬂ%&

A A
Scence and Technology of Food Industry SR
1 50°CHISPEMALHGE B i A5 290 1) A B4 Ak 1 oy
Table 1 Volatile constituents of blueberry extracts at the extraction temperature of 50°C
e &) LR B 15 8] (min) 37 WA VCRCHE (%) AN 2 (%)

1 KT 4.285 0.132 4337263 62.2 3.76
2 N- LA 4.681 0.137 4884862 21.2 4.24
3 A 5.145 0.060 1597647 89.7 1.39
4 S 15.537 0.055 1076010 82.0 0.93
5 2-LFE O 16.113 0.049 13835625 62.6 12.00
6 1, 4-50K 16.405 0.062 7078309 41.1 6.14
7 TR 16.595 0.050 5963027 18.8 5.17
8 FE AR P 16.818 0.073 2636836 66.9 2.29
9 2,5- RSN 17.051 0.055 2748319 61.4 2.38
10 (2,3,5,8) -y FFEZ 4t 18.066 0.055 1620802 5.91 1.41
11 Ji AR 18.160 0.049 4015863 45.9 3.48
12 BT 20.121 0.059 1156675 8.01 1.00
13 1,7, 7-—=HH-"382,2, 1]§E-2- 20.276 0.056 4224758 32.9 3.66
14 Tifi IR 1% 20.767 0.051 2565976 11.6 222
15 T TR T T 20.844 0.060 1713504 7.50 1.49
16 B 21.128 0.052 4106645 54.2 3.56
17 ]S 21.300 0.055 1068383 19.9 0.93
18 + ke 23.949 0.061 1454433 13.4 1.26
19 - TR 24.379 0.069 1347890 5.34 1.17
20 + kR 25.197 0.058 2022585 65.1 1.75
21 2,6, 10-—FHA4 "4 26.848 0.064 1349745 20.7 1.17
22 + DUk 27.743 0.057 3199924 25.7 2.77
23 + g 28.224 0.059 1056126 7.95 0.92
24 AINUPH 29.609 0.061 3681130 17.7 3.19
25 FAAS 29.704 0.058 6060168 37.9 5.25
26 RN 30.891 0.050 5191624 10.3 4.50
27 2, 4- BT HOR 31.252 0.057 1581681 33.5 1.37
28 Tk 33.515 0.057 4158945 14.2 3.61
29 +uke 34.736 0.059 1587317 8.28 1.38
30 FAA i 35.183 0.055 3332312 59.3 2.89
31 SR 55 35.338 0.051 12088592 11.7 10.48
32 FpAh T He—2, 6- U T FEFT) 35.854 0.053 1493060 48.6 1.29
33 +Iupi 35.966 0.042 1094972 7.53 0.95
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