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Effect of Harvest Maturity on Aroma Components and Quality Parameters of Cherry Fruits
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Abstract: The objective of this study was to evaluate the effect of harvest maturity on the quality and aroma components of
cherry fruits. The fruits with different harvest maturities were subjected to solid-phase micro-extraction and evaluated by gas
chromatography and mass spectrometry for aroma components as well as quality parameters. A total of 30 aroma components
were detected, which were aldehydes, alcohols, esters, acids and ketones. The contents of acids and ketones were increased as
ripening period. Aldehydes including caproic aldehyde and benzaldehyde exhibited a large variance during ripening process.
Alcohol and (Z)-2-hexen-1-ol were dominant alcohols in cherry fruits. In addition, the relative content of alcohol was increased
and (Z)-2-hexen-1-ol was decreased during ripening process. The solid-acid ratios of cherry fruits at over ripening, ripening and
middle ripening stages were 13.2, 11.1 and 7.6, and hardness of fruits at three stages were 3.13, 4.61 N/cm? and 4.68 N/cm?,
respectively. These results suggested that harvest maturity had a large effect on the quality and aroma components of cherry
fruits. Therefore, cherry fruits should be harvested for reasonable utilization in ripening stage.
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Fig.1 Total ion chromat ogram of aroma components in mango fruits
with different maturity
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Table 1 Quality parameters of cherry fruits at different ripening stages
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