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tus . Hamimelon > Hide-
1987 nobu Sumitani
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1.3.1 SPME 250C 1 min 30 min
100 mg kg 5 min
99.9995 %
2~4cm min 40cm s  GC
3cm X 4 cm 50C 1min 5C min 100C
<30s 200 8 10C min 250°C 9 min
mL 15 mL 2.1g HP5973 70ev
NaCl 40C 200C 106TC
10 min PDMS 33~350m z HP
1.5em 40T 30 min NIST
100 r min
1.3.2
6 100 mL
3
400 MPa 20min 500 MPa 20 min 3.1
3L 100 MPa min SPME GC-MS
12s 20~22TC 45 1
2~10C 2h
33
2 GC-MS
83.31%
HP6890 5973 GC-MS DB-5 7.62% 0.24%
5% 30m 0.25 mm
i.d. 0.25um SPME
1
min % min %
4 23 8.38 0.29
1.14 1.90 3 9.40 0.16
1.35 0.43 3 28.84 0.18
6.74 4.83 6.74 4.83
10.81 0.46 7.10 9.38
33 9.75 0.17
1.23 2.06 11.14 3.95
1.44 11.66 13.01 0.25
2- 1.77 1.07 13.26 0.80
1.95 1.56 16.80 0.06
2.02 1.92 18.10 0.03
2.34 1.56 18.34 0.15
2.50 8.19 21.38 0.10
2 2.54 4.94 1 2- 22.25 0.10
2.82 5.53
3.00 4.36 2 2- 14.96 0.12
3.14 0.09 15.30 0.17
2- 3.54 4.006 4- 25.76 0.19
3- 4.01 0.74 26.35 0.21
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1
min % min %
2- 4.06 11.79 2
4.42 0.10 9.50 0.18
4.47 0.31 10.80 0.06
4.75 1.06 2
4.97 1.71 2- 4 3.65 0.10
6.35 0.05 2 -4- 5.67 0.06
55.8%
-3- -3- Guadagni
3. 8~11
2
7
2
ng mL ! ng mL !
5 2
2- 0.1 2- 65
1 66
2- 0.3 25
2- 11 3- 7
1 . 0.005
3- -6 3 -0- 1
-3- 3.6 0.1
3.2 500MPa 20 min
18
3.2.1 41 % 3-
5
2 3 1~-2
10% 2
400MPa 20 min 809%
3 400MPa
min % min %
6 2 3- 8.78 0.20
1.05 5.68 1 2- 9.11 0.11
2- 2.18 0.62 2 4- 9.60 0.06
2- 8.02 0.17 3- 9.77 0.33
-3- 11.20 0.59 -0- 9.82 0.39
-3- -0- 11.29 0.84 11.44 0.54
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3
min % min %
11.64 0.46 11.97 0.17
28 13.20 0.08
1.44 30.18 2- 15.10 0.52
2- 1.78 0.69 15.44 0.56
1.96 3.08 18.19 0.10
2- 2.36 1.70 18.19 0.10
2- 2.53 4.24 21.48 2.81
2.85 5.83 3
3.03 2.41 8.69 0.06
2- 3.59 4.61 2- -6- 9.82 0.39
2- 4.11 3.45 -2- 15.25 0.14
4.53 0.22 5
4.82 0.22 2- 4 -2- 11.24 1.74
5.04 0.08 2- -3- 11.97 0.17
6.91 2.15 2- 12.10 0.17
7.28 1.54 6 10- -5 9- -2- 16.56 0.23
-3- 7.45 0.66 22 6- -3- -2- 17.06 0.16
8.02 0.17
4 500MPa
min % min %
7 3- 8.83 0.10
1.14 4.81 2 4- 9.35 0.11
2- 2.18 0.73 3- 9.52 0.35
-2- 6.37 0.06 11.28 1.29
2- 7.64 0.22 12.84 0.09
8.76 0.07 13.13 0.07
-3- 11.04 0.48 -2- 13.36 0.13
-6- 11.49 0.59 2- 15.07 0.46
28 15.42 0.40
1.45 28.94 18.44 0.24
1.97 2.76 21.48 2.85
2.04 1.02 7
2- 2.37 2.09 5.77 0.08
2- 2.53 4.93 -2- 6.37 0.06
2.85 6.80 -2- 8.36 0.12
3.04 3.06 9.62 0.35
2- 3.60 4.93 -6- 9.57 0.50
2- 4.12 4.77 2- -6- 10.97 0.13
4.54 0.34 11.27 0.09
4.82 0.26 5
5.04 0.08 2- 4 -2- 11.24 4.12
6.83 1.65 2- -3- 11.85 0.18
-3- 7.08 0.11 2- 11.98 0.23
-3- 7.40 0.10 6 10- -5 9- -2- 16.55 0.24
2 3- 8.48 0.19 22 6- -3- -2- 17.05 0.16
3.2.2 400MPa 20 min 500MPa 20 min
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Effect of Ultra High Pressure Treatment on Flavour Compounds
of Hami Melon Cucumis melo L. Juice
Ma Yongkun! Zhou Rixing® Hu Xiaosong!

1 College of Food Science and Nutritional Engneering China Agricultural University Beijing 100083
2 Beijing Desert Noble Food Co. Ltd Beijing 100088

ABSTRACT The paper studied the difference of flavor compounds in Hami melon juice before or
after ultra high pressure  UHP treatment by combining solid phase micro — extraction with GC-
MS method. It was discovered that UHP processing changed the peak areas and varieties of their
esters alcohols aldehydes and ketones. A decrease of 5 esters and 10% peak areas of esters after
UHP treatment were observed while the varieties and peak areas of aldehydes and ketones were
increased. Overall characteristic esters of Hami melon juice at 500 MPa 20min and 400MPa

20min treatment were basically unchanged but 3 unsaturated aldehydes were not found in latter
case which contributed substantially to the overall green notes perception of Hami melon juice.
The organoleptic results demonstrated that UHP process reduced the esters varieties and their fla-
vor strength increased the green notes both of which matched well with the flavor analysis re-
sults of the Hami mielon juice.

Key words solid phase micro-extraction Hami melon cucumis melo ultra high pressure treat-

ment flavour analysis
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