2018 4 55 43 15 55 2 1] T Rl 89

AT
BB 2 mA A e SR FE A o
EERERMENXEAMR

BARig', E AW, S’ ke R BV Ex’ B R, R, FER
(1. BAIFEKRF WD 5IRAFF R, 20 730070; 2. HF EARABREAHLEHL TS,
2 4 7300105 3. By A F il B A PR TR 8], 2 0 730099)
WE AR R - AAEE - JT3E(TD - GC - MS) A+ B éy & = 89 6 A>3 oh FF A7 4% HCHE
WA AR AL B % By A E BEAT IR, FEAT 6 AN A A AR AR RS R S A e S
TR E RBAT M, R A T 22 FPAR R PR S H R B ) B e AR A A A o 69 E
AR 22 IRk, CO BEBE KM T 5T A0 M HOHE o vk B FRAR T o636 AN S A AR ML b P %
Br4-8 (401.77 ~780.34 mg/ke) % 5, % Bk 49 J AT HME i vk 09 % v 45 K5 SF 3Rk 69 SRR ) A A

jﬁ_""‘ﬁﬁ;‘zo
KSRIF ML — AR & — Uik S e AP AR AR RS S B R B
th E 425 . TS225.1; TQ646 SCERFRIRAD ;A MEHS 1003 -7969(2018)02 —0089 - 05

Relationship between chemical components and sensory attributes of
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Abstract ; Volatile components and polyphenols content of six single varieties of virgin olive oils in Gansu
Longnan were determined by thermal desorption — gas chromatography — mass spectrometry, and the rela-
tionships between volatile components and polyphenols content with sensory attributes of six single varie-
ties of virgin olive oils were analyzed. The results showed that 22 volatile components were identified.
Living aroma of the six single varieties of virgin olive oils in Gansu Longnan was mainly fruit fragrance,
and the content of C6 aldehydes and alcohols had positive impact on olive oil fruit fragrance. The poly-
phenols contents of the six single varieties of virgin olive oils were high (401.77 —780. 34 mg/kg) ,which
had larger effect on bitter taste of olive oil, while the hot taste source could be further studied.
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