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Volatile Flavor Components in Concentrated Peach Pulp
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Abstract

A serum-pulp method was applied to concentrate peach pulp with aroma recovery. The serum portion was
concentrated to five-fold at 50~55°C and 30~50 mmHg with aroma recovery. The concentrated serum, in-
soluble pulp and aroma fraction were recombined to make a two-fold concentrated peach pulp. The results of
GC and GC/MS analysis for volatile compounds and sensory evaluation of concentrated peach pulp indicated
that flavor quality was significantly improved by addition of aroma fractions. A 10% aroma recovery ap-

peared to be appropriate for peach pulp.
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serum+5% aroma fraction, PC-2 :insoluble pulp+con-
centrated serum+10% aroma fraction, PC-3 : insoluble
pulp+concentrated serum+15% aroma fraction, PC-4 : in-
soluble pulp+concentrated serum+20% aroma fraction).
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Fig. 1. Gas chromatogram of volatile flavor com-
pounds; fresh peach pulp (I), concentrated peach pulp
without aroma fraction (II) and concentrated peach
pulp with 20% aroma fraction (III)
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Table 1. Changes in volatile flavor components of fresh peach pulp and concentrated peach pulps with different
amounts of aroma fractions (Area count X 10%)

P:sk R.T.(min)" Flavor components Control PC-0 PC-1 PC-2 PC-3 PC-4
1 4.841 Ethylene 332 - 332 334 387 391
2 5.065 Methanol 154 109 746 2277 3366 2952
3 5.272 Unknown 4238 2140 6310 575 29956 58479
5 5.468 Unknown 33872 5215 2362 1027 46235 6838
9 5.864 Unknown 1104 939 1101 1112 152 1456

10 5.922 Ethanol 1672 - 301 259 864 1851
12 6.290 Unknown 2192 597 3051 207 2962 662
14 6.570 Formic acid 4898 370 8168 25654 9148 4151
15 7.234 2-Methylpropanal 1360 - 2053 2311 1665 2297
16 7.291 Ethoxyethene 1702 355 1301 2171 1343 1065
18 7.497 Ethyl acetate 2196 316 1447 2280 1592 1190
20 7.528 2-Methyl-1-propanol 2842 148 1038 438 3100 7012
21 8.235 2-Mcthylbutanal 1938 665 1969 2623 1943 2656
23 8.732 2-Pentanol 1830 - 1808 1649 1022 953
25 9.226 2-Methyl-1-butanol 896 176 821 5638 3030 995
27 10.335 Methylbenzene 2626 6491 7715 38331 12931 11858
30 11.490 Hexanal 30392 2376 25797 15997 18136 16451

YR.T.: Retention time
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Table 1. (Continued)

Prf;_k R.T.(min) Flavor compounds Control PC-0 PC-1 PC-2 PC-3 PC-4
35 13.740  (E)-2-Hexanal 34700 3647 34504 56200 48404 64030
37 13976  Unknown 2474 76 1514 1659 1546 3267
38 14.005 3—Methyl Cyclopen[ene 5300 60 3340 2315 2744 4611
40 14.692  (Z)-2-Hexen-1-0l 186300 1006 177320 183140 196051 255549
41 14.782  Hexanol 81538 3284 57128 74245 63774 117687
48 19.225  Benzaldehyde 36420 6128 69614 69546 76714 94600
54 20.624  Unknown 172 - 284 208 293 264
57 21.467 (Z)-}-Hexen-l-o] acetate 410 - 255 115 331 190
59 21.837  Hexyl acetate 4208 192 1098 971 1317 1026
60 22.720  Heptenol 1020 - 435 330 561 348
62 22720 Benzeneacetaldehyde 138 142 296 138 59 320
71 24965  (R)-4-Methyl-cycloheptanone - 639 210 175 - -

74 26.585  [-Limonene 580 85 745 826 981 1729
77 28.616  Naphthalene 132 56 233 239 321 562
82 30.263  y-Terpinene - - 146 165 176 221

110 40.680 Dihexy} ether - - - 117 - -

113 41.280  1-Allyloxy-octa-2,7-diene 128 - 106 251 135 150

115 42,423 y-Dodecalactone 200 - 1436 2062 1043 1446

124 44.861  4-Methyl-2,6-bis(1,1-dimethyl 1156 54 2411 2800 1828 1879

-ethyl)-phenol

Table 2. Flavor preference of peach pulps evaluated by
9 points

Table 3. Results of rank order test for flavor difference
of concentrated peach pulp samples

Samples Control® PC-O” PC-1¥ PC-2° PC-3” PC-4”

Quality

attributes

Flavor 8.0 2.3 7.0 7.4 7.6 7.6
Significance” a c ab ab ab a

YAverages with the same letters are not significantly dif-
ferent from each other at 5% level

“Control: Fresh peach pulp

*PC-0: Insoluble pulp+concentrated serum

“PC-1: Insoluble pulp+concentrated serum+5% aroma fraction
“PC-2: Insoluble pulp+concentrated serum+10% aroma fraction
“PC-3: Insoluble pulp+concentrated serum+15% aroma fraction
"PC-4 Insoluble pulp+concentrated serum+20% aroma fraction

Ax, s)4E W RS HrkskA] o AH(PC-
Oy= th& Aol nldte] 713w} As] kil
5~20% 3|4= wskd R RS AHrlgk PC-1, PC-2,
PC-3, PC-4= H27-9F BAA LR 5% folFol
A 244 ztolzt glsdch
Ao ol w915 AAT A3 5% s

kAl B BB H7l3k PC-12 99 ol 59;
5% G4 -0t TrAXi ate]7k §ldet. s,
10, 15 4 20%2 325 wl3kA] ¥ P8-S 27}3F PC-
1, PC-2, PC-3, PC-41= MH q}o] 59-799] we)2
o5 AT el iﬂlxt:r; 5% FelA §-2
A Apol7} glorm @ 3§ 5~20%2] W WelA] wt
A R.0] ok 8 A ajA o g ZylA|Zl e f-7bell = &)

Sample

Control PC-0 PC-1 PC-2 PC-3 PC4
Rank
Rank total” 39 103 59 66 7479
Singnificance a c ab b b b

YRank totals with same letter are not significantly different
from each other at 5% level

719] A FA Aoyt S o ek =
g PC-0= 49]9] o] 10322 #3447} 713 Jgke.
o, 2 Y Ae]F PC-1~PC-49b= 5% ol -l
A 44 Apolzt glsdrt.

wet] 94 ZlEA e S er WAkt
A3, AT PC-1, PC-2, PC-3 ol = F-2A] 8] Aol
7} ¢lgl.em, GC profileS& BA1%F A3} 2= PC-
1ach AdA sAREe] Feel wakw PC2v
PC-35.ch= A A vhebytet.
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