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Abstract

To use the durian pulp as the test materials, we use simultaneous steam distillation to extract the
aromatic components of durian pulp, the organic phase with 100 mL dichloromethane, and 100
mL distilled water to soak the durian pulp. By using gas chromatography-mass spectrometry to
anglicize the dichloromethane solution which contains the aroma components of durian pulp, iso-
lated 65 peaks, they were identified the aroma components chemical composition of the durian
through the analysis of mass spectrometry and the searching of NIST05.L standard spectrum. Seen
from the results, the main aromatic components of durian are esters, ketones, alcohols and hy-
drocarbons. The results can be used as reference at the fields such as storing for the durian, the
food processing, durian’s nutrition for health and so on.
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2. MRS RAE
2.1. ERUSERGR

WA ROETE): ZABKE S, S B Hral).

A 3% [FIN 8 ACEUR: B, Agilent 6890 Plus GC-Hewlett Packard 5973 MS (35 H 2348 A 7).
2.2. MRS

EETTERDERA 85 v, IS 500 mL ZZMEESH, AN 100 mL Z81R/K, IERR RN 2R e B
B—iit, THE PR, 5 imiERE A 100 mL S RERIZRIEES, BT 56 CKIAR Tk,
[ 782 4 h, BUREE VA, 18 SOCAIS k4, Rl &, IR4EH TR - S As] .
2.3. BiEFMBRIEERY

3 AR HP-5(30 m x 0.25 mm x 0.25 pm), #<, He, ##ii& 0.8 mL/min, 7ttt 60:1, {H/% 35 KPa.
HERE TR 250°C, AR 280°C, AR 4541 40°C, -5 1 min, 285 LA 3°C/min F & 70°C, £ 2 min,
LA 10°C/min 1% 180°CAREE 2 min, /& LA 10°C/min 7% 250°C, £*E 2 min.

itk BRI E 240°C, HE TR EL HFRER 70 eV
3. ERESH
3.1. BELEFRES

SR [ 7R 28 AR ZR PR U =R € - 5 0 BB P Ve MR SR A B SO SR N, 45 3005 48 100 8 TR
K, a1 BR.
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Figure 1. The TIC of volatile in durian pulp
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Figure 2. The proportion of volatile composition analysis in durian pulp
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Table 1. Volatile composition in durian pulp

=1 BERPMELRS

-5 FEX 4 4 ¥ AFE R F/mn XS E%
1 3-hydroxy- 2-Butanon 3-$2 32T C4HzO,  88.05 3.534 11.479
2 Ethyl acetate R T CsHg0,  102.07 3.586 11.039
3 Pentanoic acid, 2,4-dimethyl methyl ester 2,4- L T R HH g CsHis0,  144.12 4.982 0.174
4 Capric acid ethylester 241 Ll Ci2Hx0,  200.18 5.593 0.232
5 1,2-Butanediol 12-T g CHy0,  90.07 5.630 0.425
6 Propanoic acid, propyl ester AR A S C¢H,O, 116.08 5.842 1.237
7 2-methy Butanoic acid ethyl ester 2-HIET I 218 C;Hi;0, 130.10 7.106 3.389
8 Styrene P ¥ CHg 1046 8.465 0.219
9 1-Propene-1-thiol 1- PR H5-1- i CHeS  74.02 9.720 0.584
10 3-hydroxy Butanoic acid ethyl ester 3-BRE TR 40 C¢H,0;  132.08 10.557 0.067
11 2-Oxazolidinethione IS A 5 7 C;HsNOS  103.01 10.875 0.340
12 Benzaldehyde ZEER C/HO  106.04 11.393 2.797
13 4-methyl Pyridine 4-FRFENENE CeHN  93.06 12.281 0.265
14 Methyl Thiirane FHBL IR 2 Tk CHeS  74.02 13.460 0.053
15 Heptanoic acid, ethyl ester BElR <.l CoH;50,  158.13 13.583 0.563
16 Valproic Acid AR CsH160,  144.12 13.943 0.069
17 Nonanoic acid, ethyl ester FR 2.0 C1H»0, 186.16 19.089 0.321
18 Benzothiazole 13-TiE A%ef C/HsNS  135.01 19.655 0.469
19 4-(Methylthio)-1-butene 4-FR-1-T ¥ CsHi 0O 102.05 20.741 0.045

20 (E)-4-phenyl-3-Buten-2-one (B)-4 #IE-3-475-2-T B CH 0O  146.07  21.823 0.170
21 Decanoic acid, ethyl ester 40 W Ci,HxO 2200.18  22.274 0.295
2 4—anﬁno:1};l(;rnnze;15$a—l(é£mhc;yleﬂlyl) AGTHENIPENQ-ZHRHZME  CrHoN, 25418 22637 0.054
23 2-Cyclopropyl-2-nitro-1-phenyl-ethanol IR 2R EE-1- R 2 CyHisNO; 207.09 22.723 0.260
24 (E)-2,3-Butanediol (E)-2,- T i CHy0,  90.07 23.705 0.051
25 Butylated Hydroxytoluene 4-FRE2 6- AU H IR CisHsO  220.18 23.924 1.761
26 Dodecanoic acid, ethyl ester + ZER LI Ci4Hys0, 228.21 24.903 0.331
27 Benzophenone TR HE Ci3Hi 0 182.07 25.648 0.065
28 N,N-(1-phenylethyl) -Amine NN-Z(1-2 L HR) & CigHoN  225.15 26.204 0.703
29 (1-cyclohexylmethyl)-Benzene (1A L5 Ci4Hy  188.16 26.762 0.218
30 3-Phenylbutyrophenone 3- KT

31 Tetradecanoic acid ethyl ester —+ U #R 2.1 Ci¢H:0, 256.24 28.023 0.085
32 Isopropyl Myristate PRl 2 S R AT T Ci7H20, 27026 28.467 0.096
33 Nonadecane Tk CiHy 26831 29.446 0.056
34 Hexadecane AV 5 CigHss  226.27 29.606 0.988
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Continued
35 14“2§$y1$§§1ytfgsgn°i° 14-F1HE - iR P G CiHyu0, 27026 29.748 0.331
36 n-Decanoic acid F 2R CioHz0, 172.15 30.165 0.197
37 Hexadecanoic acid ethyl ester +751 2.1 CisH30,  284.27 30.594 0.646
38 Eicosane e Y CypHs 28233 30.650 0.056
39 Di-n-octyl phthalate ARFK WL 3 C24H;3304  390.28 31.527 12.591
40 Dodecane + k5 CppHye  170.20 31.743 0.454
41 L‘iﬁi‘i&f‘})ﬁﬁy‘fﬁg‘t‘:hyl L3N N-— LR TIRE  CaHaNO, 235.16  31.857 0.109
42 11,13-Eicosadienoic acid methyl ester 11,13 —— ¥ R H g CyHxO,  322.29 32.091 0.060
43 Undecanedioic acid +— Ci1Hy04  216.12 32.143 0.164
44 Cycloheptene BN CHp,  96.09 32.414 0.143
45 (Z)-Ethyl Oleate TR B CyH30,  310.29 32.469 0.766
46 1,6-dicyclohexyl-Hexane 1,6-H ok Ok CisHis  250.27 32.5754 0.990
47 Docosane B 7 CypHy 31036 32.665 0.114
48 1-Heneicosanol e CHuO 31234 32.851 1.810
49 4-<3-2§§1°§1°;§}?;ng3;“‘““ A-GHBEACHE) TRAE  CyHWO, 19813 32977 0.537
50 2-methyl-6-propylDodecane 2-F B 6- R b CieHs 22627 33.108 0.999
51 1-ethyl-2-methylCyclohexane 2-FHE-1-2 B Ot CoH;s  126.14 33.145 0.268
52 4,8-dimethylTridecane 4.8- A =h CisHs, 21225 33.354 0.331
53 Spiro[4.4]nonane-1,6-dione W2[4.4) T Fe-1,6- CoH20, 152.08 33.416 0.168
54 1-Hexacosanol —NEE CyHssO  382.42 33.460 0.265
55 tetradecylCyclohexane DU ke FEIR Ok CyHs  280.31 33.514 1.659
56 1-iodoHexadecane 1 e CiHyl 35216 33.651 0.221
57 S(Eir;?;iyﬁzﬁgaigf D 5-(1- - 1-JR 2 38)2- FEFR O ChoHBrO 234.06 33.736 3.364
58 3'Hyd“”‘;;fdﬁlj;{}{‘;féfi"mn"ic 2346 EFEREG  CiHiOs 18411 33799 0.463
59 (2)-9-Tricosene 5 th CuHis 32236 33.880 0.381
60  Oxalic acid,cyclohexylmethyl decyl ester EEFRIA O FF IR 25 CoH3404 326.25 33.936 2.125
61 Octacosane i AN CxHsg 39445 34.022 2.829
62 4-Methyl-4-nonadecene 4-FHE-A-+JUid CyHsyp 28031 34.229 1.309
63 2-ethyl-3-Hexen-1-o0l 2-2.E-3-C0d-1-F% CsHisO  128.12 34.288 0.43164
64 6'Hydr°"y'7"irslsglri;;cte‘;;“edithi"icaCid 7- -6 3E-3- BRI B CoH0OS: 24611 34.402 1.025
65  Oxalic acid, cyclohexylmethyl octyl ester EEFRIA O IR Tl C7H3004 298.21 34.497 0.31559

T 65 N TUE, B TR RIS NISTOS.L 5t ik e S (i vn v 5 ik BT I, 1521 65 e 1 I )58
PSR, WA BUNER RIS T SR, SSRILE 1,
M 1 8RR HARE R AR AR C5 B C24 WIlRII IR . J7 & RIRE, J7 B iide . e,
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