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Changes in Aroma Ester Compounds Contents and Related Enzyme Activities during Drying of Strawberry
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Abstract: The changes in aroma ester compounds contents and in strawberry slices during drying were analyzed by
headspace-solid phase microextraction (HS-SPME) combined with gas chromatography-mass spectrometry (GC-MS).
Enzymatic activities related to ester compounds were also studied. The results showed that esters such as ethyl caproate,
octyl acetate, ethyl octyl caprylate and ethyl decanoate, were formed during the process of strawberry drying. Principal
component analysis (PCA) showed that the synthetic score of ester aroma compounds in strawberry slices dried for 15 hours
was the highest. Correlation analysis showed that ethanol dehydrogenase was positively correlated with the contents of
ethyl esters of some acids, octyl acetate, (S)-3-hydroxybutyrate methyl ester and other aroma ester compounds. There was a
significantly positive correlation between alkyl transferase activity and the contents of some acetate esters, methyl caproate
and ethyl octanate. Lipoxygenase was positively correlated with the contents of octyl acetate, hexyl acetate, methyl caproate,
ethyl butyrate, ethyl decanoate and butyl octylide.
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Table1l Changes in ester contents in strawberry slices during drying
ISR (X10°)
WaE — — - — —
TH0Oh  TIESh TEI0h THRISh THEI6h
2-HETRCHE - - — 273 —
CURR G 630 16.57 50.41 39.04 21.70
CRCE — — — 12.73 —
CRRLEE — 108.37 394.88 99.28 101.07
LB 30.89 71.51 17535 100.52 81.43
LR - — — — 13.10
LR — 4.12 — 6.81 —
W LB - — 256 — —
TRLE — - — — 432
SRR IE Y — - — 349 -
G — — — 14.17 —
B LB 2544 — — - -
FRE 12.96 12.28 12.04 12.16 11.53
WM m — - 64.32 47.53 0.9
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Changes in ester-related enzymatic activities during

strawberry drying
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Table 6 Correlation analysis
EiE CEMER  EEEERE ke B
LEEN 1
TR AL RS T 0.381 1
JliEakey 0.755% —0.243 1
B 0.651 0.947 0.078 1
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TR 0.221 0413 —0.224 0377
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