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Analysis of flavor characteristics of Nitraria tangutorum Bobr. fruit
at different maturity
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ABSTRACT: Objective To explore the flavor characteristics of Nitraria tangutorum Bobr, fruit with different
maturity. Methods Nitraria tangutorum Bobr. fruits at 3 different harvest periods were used as the experimental
raw materials, The flavor characteristics was analyzed by electronic tongue taste analyzer and gas
chromatography-ion mobility spectrometry (GC-IMS), Results The results of the electronic tongue showed that the
sweetness and umami values of Nitraria tangutortom Bobr. fruits at maturity C were significantly higher than those of
maturity A and B, and the saltiness value of Nitraria tangutorum Bobr. fruit at maturity A was higher than that of
maturity B and C. GC-IMS analysis showed that a total of 36 volatile organic compounds (VOCs) were identified in
Nitraria tangutorum Bobr. fruits at different maturity, of which the monomers mainly included 9 kinds of esters, 5 kinds
of aldehydes, 4 kinds of alcohols and 8 kinds of ketones. With the increase of the maturity of Nirraria tangutoruwm Bobr.
fruit, the peak volumes of methyl isovalerate, 2-methyl butyl acetate, isoamyl alcohol, ethanol and 2-pentanone
increased, while ethyl acetate, (E)-2-hexenal, isovaleral and acetoin decreased. Conclusion According to the

comprehensive results of electronic tongue and GC-IMS, Nitraria rangutorum Bobr. has the highest saltiness value at
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maturity A, the highest sweetness value at maturity C, and the greatest change of flavor substances at maturity B,

According to the change characteristics of flavor of Nitraria tangutorum Bobr. at different maturities, it can provide a

basis for its potential processing and utilization value.

KEY WORDS: Nitraria rangutorum Bobr. fruits; maturity; electronic tongue; gas chromatography-ion mobility

spectrometry; volatile organic compounds
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Table 3 Qualitative analysis results and peak areas of VOCs of Nitraria tangutorum Bobr. fruits at different maturity
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