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Research progress on volatile flavor components of representative cucur-

bitaceae plants

ZHANG Manyu, ZHU Niuniu, QIU Guo, TIAN Hongyu, LIU Yongguo

(Beijing Key Laboratory of Flavor Chemistry/Beijing Technology and Business University , Beijing 100048, China)

Abstract: Cucurbitaceae plants, also known as cucurbit plants, including watermelon, melon, pumpkin and other fruits
and vegetables, play an important role in human food culture. Cucurbitaceae, as an important edible plant family, has the
advantages of wide distribution, wide variety, fresh flavor, high nutritional value, anti-cancer and anti-virus, which is con-
stantly loved by consumers. The study of volatile flavor substances in food is of great significance to understand the chem-
ical composition, formation mechanism and control method of food. Since fruits and vegetables are closely related to hu-
man diet, different people have different perception of volatile odor, so it is necessary to explore the flavor components.
Herein, the research progress of volatile flavor components of representative cucurbitaceae fruits and vegetables was sys-
tematically reviewed, the characteristic aroma and research methods were summarized, and the future research directions
were prospected .
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