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Analysis of Volatile Compounds in Developing Leaves of “Bashanhong” Toona sinensis
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(Institute of Agro-products Processing Science and Technology, Sichuan Academy of Agricultural Sciences, Chengdu 610066, China)

Abstract: Headspace solid phase mciroextraction combined with gas chromatography-mass spectrometry (HS-SPME-GC-
MS) and principal component analysis were used to determine the volatile compounds of “Bashanhong” Toona sinensis at
five different developmental stages. Forty-four volatile compounds were detected in fifteen samples. It was indicated that
there were significant differences in the species and relative contents of volatile compounds in developing leaves of Toona
sinensis. The primary volatile components in tender buds were terpenes, while those during the bud-leaf period and during
the juvenile leaf period were sulphur-containing compounds. The relative contents of terpenes and sulphur-containing
compounds in mature and old leaves were similar. As the bud-leaf period proceeded to the juvenile leaf period, the species
and relative contents of volatile compounds changed quite quickly, which greatly affected the quality stability of fresh and
processed tender buds. The volatile compounds which had greater contributions to the aroma characteristics of “Bashanhong”
T. sinensis were alcohol, ester, aldehyde and terpene. This research reveals the volatile profile of “Bashanhong” 7. sinensis
leaves as well as the composition of characteristic aroma compounds at different developmental stages, which could provide
useful information for utilization and processing of mature and old leaves of “Bashanhong” T. sinensis.
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Table2 Relative percentage of volatile compounds during the
development of “Bashanhong” Toona sinensis leaves
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Fig. 1  Relative contents of three major groups of volatile compounds

during the development of “Bashanhong” Toona sinensis leaves
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“Bashanhong” Toona sinensis
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