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pulp. After grinding, the volatile components in pericarp and pulp were enriched by headspace solid phase
microextraction (HS-SPME) technology. Then gas chromatography-mass spectrometry (GC-MS) was used to analyze
the types and relative content of volatile components, and the relative odor activity value (ROAV) of each substance
were calculated. Results A total of 82 kinds of volatile components, including olefins, aldehydes, alcohols, ketones,
esters, and acids, were identified in Citrus sinensis Osbeck, including 59 kinds of in the peel and 51 kinds of in the
flesh. There were a total of 28 kinds of components in both, including 31 kinds of in the peel and 23 kinds of in the
flesh; there were 20 kinds of and 7 kinds of volatile components that played a critical and modifying role in the flavor of
the fruit peel, and 9 kinds of and 7 kinds of volatile components in the flesh, respectively. The component with the
highest relative content in the peel and flesh of Citrus sinensis Osbeck was D-limonene, reaching 43.97% and 41.25%,
respectively. The secondary main component in the peel was linalool, with a content of 5.38%. The secondary main
component in the flesh was valenene, with a content of 18.50%; the substance with the highest contribution to the flavor
of the fruit peel was linalool, which mainly provided the aroma of hemp, green, and flowers. The substance with the
highest contribution to the flesh was f-violone, mainly providing floral fragrance; in addition, there was no significant
difference in the woody and light aroma between the peel and flesh, but the fruit, floral, sweet, and fatty aromas of the
peel were more abundant. Conclusion There are significant differences in the types and contents of volatile

components in the pericarp and pulp of Citrus sinensis Osbeck, and there are significant differences in the substances

F 14

that contribute to their key aroma.

KEY WORDS: Citrus sinensis Osbeck; pericarp; pulp; volatile components
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Table 1 ROAV of volatile components

S T BRI CAS B B (mg/L) URE ROAV
R R B R
S 1540 S )R 000112-31-2 0.01 3.00 0.10 1153.08 2.69
FriEE Frigd 005392-40-5 0.01 1.62 0.00 624.62 0.00
R WA . NGk 000124-19-6 0.02 0.13 0.00 17.18 0.00
+ BN 000112-44-7 0.01 0.04 0.00 5.49 0.00
ol HELS 000106-23-0 0.04 0.18 0.00 100.00 0.00
I AR R 000075-07-0 0.02 0.00 0.00 0.35 0.00
B PRk 000141-27-5 0.04 2.01 0.00 96.83 0.00
PN piEalUS 002111-75-3 0.03 0.24 0.00 18.24 0.00
VP35 P A7 T HKERA . & 000110-93-0 0.10 0.02 0.00 0.42 0.00
T i BT N 003796-70-1 0.01 0.00 0.10 0.00 1.44
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Fig.6 Aroma species analysis of pericarp and pulp
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