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Abstract: To compare the types and contents of aroma components in fruits, peels and leaves of Tainong, Guifei,
Hongxiangya, Jinhuang, Guiqi mangoes in Baise, Guangxi, headspace solid-phase microextraction and gas
chromatography-mass spectrometry were used to determine the aroma components of five kinds of mango fruits, peels and
leaves, and principal component analysis was performed.The results showed that 66 kinds aroma components were detected
from 15 samples of 5 different mango varieties, mainly olefins, supplemented by olefins and esters, which together form the
unique aroma of mangoes. Among which olefins are mainly monoterpenes.The aroma components contained in the five
varieties were f-pinene, camphene, a-pinene, f-ocirene, y-terpinene, f-myrcene, terpinolene and caryophyllene, but the
content was different. There were also obvious differences in the types and relative contents of components in different parts
of the same species. The main component analysis of 8 kinds of aroma substances contained in the variety resulted in 3 main
components with a cumulative contribution rate of 84.175%, the different contents of 8 aroma substances constitute the

typical aroma of mango.
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Table 1 Main aroma components and relative contents of different mango varieties
AR (%)
EY
Al A2 A3 BI B2 B3 cl 2 C3 DI D2 D3 El E2 E3
o- TN - - 3.93£0.90 0.40+0.14 - 3.20:0.29 4.00£0.19 13.26:0.12 21.27+0.48 - - 150020 2.98+0.37 6.46:0.14 44.85+0.19
M - - 0.33+0.05 - - 0.31+0.09 0.13+0.07 - 0.61+0.04 - - 0.13+0.01 - - 1.42+0.15
PN 0.79+0.08 - 1.74+0.14 - - 2.67+0.09 1.72£0.28 2.00£0.48 4.50+0.72 - - 0.60+0.08 - - 5.66+0.40
p-FRER - - 0.86+0.01 0.65+0.02 - - - 1.40+0.03 - - - 0.47+0.02 - - 0.93+0.04
kR0 536£0.10 6.43+0.90 2.86+0.52 - - - 3.66£0.30 16.61£0.29 2.72+0.12 14.18+0.79 5.24+0.44 - - - -
(1s,3R).l;:%mft_4_?§ 0.22+0.04 - - - - - - 0.27+0.001 - - - - - - -
a- KT W 0.66+0.08 - - 0.94+0.07 - - - - - - - - - - -
B-2 ks - - 0.18+0.07 13.29+1.68 - 20.81+2.31 - - 0.07+0.01 - - 12.46+1.73 78.88+3.57 46.87+1.14 -
D-F1E - - 1.82+0.60 1.79+0.49 - 2.65+0.27 - 6.93+0.53 - - - 1.28+0.50 - - -
PRI - - 0.30+0.08 - - 0.34+0.05  0.45+0.04 - 0.48+0.02 - - 0.14£0.05 - - 0.46+0.12
E}‘&hdﬁﬁ%f@ﬁ% 0.46+0.11 - - - - - 0.10£0.02 - - - - - - - -
S - - - - - - - - 0.16+0.07 - - - - - -
WAL 82.98+£035 9.23+0.42 - 1.13+0.36 - 48.63£0.35 77.27+0.14 27.42+0.30 31.67+0.41 34.270.22 1.38+0.31 23.50+0.38 0.70+0.14 - 0.240.08
SR - - 45.62+0.35 30.93+0.25 - - - - - - - - - - -
(+)-PURYERS  2.14+0.25 - - - - - 2.65+0.37 - 2.25+0.18 - - - - - 1.89+0.21
it g 0.42+0.08 - 1.40£0.15 - - - 2.38+0.12 - - - - - - - -
y-Pyronene - - - - - - 0.03+0.01 - 0.07+0.02 - - - - - -
a-thujene - - = - - - 0.52+0.06 - - - - - - - -
TR - - 0.11£0.03 - - 0.08+0.01 - - - - - 0.02:£0.01 - - -
PRSI (19FH)
o-EETE Tl - - 0.06+0.03 - - - - - 0.06:0.01 - - 0.19+0.03 - - -
Alpha-Jiif  0.18+0.02 - 0.92+0.26 - - - 0.17+0.05 0.36+0.08 0.74+0.04 - 0.53+0.04 - - -
BRI - - 0.390.01 - - 1.49:0.07 1.42+0.68 0.84+0.03 6.83+0.38 - - - 0.710.04 - 0.32+0.08
a-TRIAN - - - - - - 0.29+0.02 - 1.38+0.21 - - - - - -
T - - - - - - - - 0.15+0.04 - - - - - 0.64+0.02
EETE S - - - - - - 0.05+0.01 - 0.1120.04 - - - - - -
TN - - - - - - - 0.90£0.05 - - - - - - -
AL - - - - - - - 0.85£0.01 - - - - - - -
TBRIAN - - - - - - 0.29+0.03 - - - - - - - -
R - - - 0.40+0.12 - - 0.23+0.04 - - 0.47+0.02 - - - 0.4240.15  1.17+0.01
AT A - - - - - 0.63+0.11 - - - - - - - - -
()-o-NB - - - - - 0.23+0.08 - - - - 1.12+0.12 - - - -
(Z)-0-LT8 2 - - - 0.63+0.06 - - - - - - - - - 1.03+0.15 -
A4 0 - 1.14£0.21 - - - - - - - - - 1.11£0.09 - - -
A - - 0.68+0.03 1.530.21 - 9.89+0.32 2.43+0.18 1.80+0.07 12.68+0.34 - 1.37£0.23 0.86£0.06 1.130.13 2.22+0.18 0.67+0.04
o- M - - - - - - - - - - - 1.06:0.04 - - -
KIRFHHD - - 12.00+1.31 - - - 0.43+0.02 - 2.51+0.05 - 1.48+0.09 5.75+0.31 - - -
(-)-Germacrene-D - - 0.09+0.03  0.39+0.08 - - - - 0.27+0.02 - - - - - -
e - - 13.13£0.71 0.49+0.11 - - - - - - - 18.55+3.21 - - -
(+)-ThYr s - - - 1.25+0.14 - - - - - - - 3.06£0.37 - - -
6,9- M BIAR —J B - - - - - - - - - 6.48+0.19 - - - 6.27+0.79
(H)-p-ITF 4 - - - 12.3240.32 - 0.91:£0.05 - - 0.34+0.08 - 53.6843.2 16.92+3.26 - - -
ﬂ%[7'§‘_%+4w' - - - - - - - - -~ 087005 - - - -
Bicyclogermacren - - - - - - - - 5.01+0.12 - - - - - -
ZHIgE-1,5-
P - - - 2.13+0.09 - - - - - - - - - - -
PRI - - 3.02+0.35 - - 0.23+0.04 - - 0.37+0.01 - - 1.70+0.05 - - -
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Table 2 Unique aroma components between different samples
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Table 3 Characteristic values and their contribution rate of
principal component

FHT FHAF(E 5 2 TR (%) FTIRR (%)
1 3.907 48.837 48.837
2 1.676 20.948 69.785
3 1.151 14.391 84.175
4 0.511 6.385 90.560
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Fig.1 The gravel map

3R 4 SR TR S B9 R AT AR . R
SIHT LB DT, i e —hia A i, el Jm i
WAC . Ay Z2 R (L XHED RO, BERHIZ) SRS v
JOT PR SCVERR ST o B-URI « B L o- IR L - T
IR 1 AT B i 4847 R AL, I EIEE 1 32
JRT e T X B A S A 2 O TE p-H
S AT T A 8 v B 28y 2R K 52 s b T 0

K4 TR

Table 4 Principal component load matrix

ES %
FS
1 2 3

a-JEM 0.907 -0.281 -0.070
Bl 0.940 -0.175 -0.010
BRI 0.974 0.009 0.186
p-AREN 0.335 —0.784 0.116
B-Z Wi -0.159 0.265 -0.855
PR THI 0.848 0.279 0.243
i At T -0.032 0.516 0.710
VaRE 0.538 0.663 0.067
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Fig.2 CA analysis diagram of different mango varieties
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