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Analysis of volatile flavor compounds in green cherry tomato fruit

LIU Ziji, LIU Weixia, NIU Yu, YANG Yan

(Tropical Crops Genetic Resources Institute, Chinese Academy of Tropical Agricultural Sciences, Haikou 571101, Hainan, China)
Abstract: In order to study the differences of volatile flavor compounds and relative contents in different green cherry
tomato varieties, the volatile compounds and relative contents of two green cherry tomato cultivars Feicui and Liixing
were determined by headspace solid phase micro- extraction with gas chromatography- mass spectrometry. The results
showed that there were 58 and 62 volatile compounds in Feicui and Liixing, respectively. There were 49 common volatile
compounds in the two cultivars, including 13 alcohols, 2 ketones, 6 esters, 15 aldehydes, 7 alkanes and 6 others, 14 of
which were main flavor compounds, namely 3-methyl-1-butanol, 2-methyl-1-butanol, 1-pentanol, benzeneethanol, 1-pent-
en-3-one, B-ionone, E-2-pentenal, E-2-hexenal, E-2-heptenal, benzaldehyde, nonanal, Z-4-decenal, 1-nitro-3-methylbu-
tane, and 2-isobutylthiazole, special aroma produced by these common volatile compounds constituted the main flavor of
green cherry tomato. In addition, there were differences in the categories and relative contents of volatile flavor com-
pounds between Feicui and Liixing. Feicui contained 9 unique volatile compounds, of which E,E-2,4-decadienal was the
main flavor compound. Liixing contained 13 unique volatile compounds, of which butyl acetate and phenylethanal were
the main flavor compounds. These results could provide scientific basis for the flavor characteristic study of tomato fruit.
Key words: Green cherry tomato; Headspace solid phase micro-extraction (HS-SPME); Gas chromatography-mass

spectrometry (GC-MS); Volatile compounds
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