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Abstract: To explore the effect of 1— methylcyclopropylene ( 1 — MCP) combined with MAP on the volatile components of

blueberries during shelf storage , headspace solid—phase microextraction and gas chromatography mass spectrometry( HS—SPME

—GC-MS) was used in combination with electronic nose technology to detect the volatile components in blueberry shelf life at

4 C after 30 days of ice temperature storage( ( —0.5 +0.3) °C) .The results showed that aldehydes(24.86% ~91.98%) ,

alcohols(0.24% ~23.85%) ,terpenes(2.00% ~43.00% ) were the most volatile components during the shelf life of blueberry,

and the characteristic volatile components were 2—hexenal( grass aroma) , linalanol( thick green with sweet wood green breath)

and geraniol ( mild and sweet rose breath) . Discriminant analysis was superior to principal component analysis in analyzing

volatile components of blueberry.It could be seen that 3 d was the inflection point of change of major volatile components of

blueberry in shelf life,and the sensor with the highest contribution rate was W5S.The combined treatment of MAP + 1-MCP

could delay the loss of aldehydes during shelf life, and the sequence of inhibitory effect on aldehydes loss was MAP +1-MCP >

1-MCP > MAP > CK.
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Table 1  Electronic nose sensors and
their response to odorant compounds
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Fig.1 Principal component analysis of different treatments
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Fig.3 Load analysis of volatile components in blueberries
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Table 2 Relative content changes of blueberry volatile substances during shelf life

e i, CK-TE AL BEARXS & H (%) MAP GhBARRS 554 ( %) 1-MCP 4bBE( %) MAP + 1-MCP fb3H( %)
0d 3d 6d 9d 12d 0d 3d 64 9d 12d 0d 3d 6d 9d 12d 0d 3d 6d 9d 12d
1 (Z) —4-3& 45w 024 - - - - - - - - - - - - - - - - - - -
2 2- 21— 103 - - - - - 052 - - - - 052 099 - - 112 047 - - -
3 - TS T -2 - - - - - 030 - - - - 040 - - - - - - - - -
4 RN Yy - 024 - - - - 047 - 326 - - 188 - - - 1094 - - -
5 2- Bk 1 - - - - - 078 - - - - - - - - - - - - - -
6 2-FE P 1 - - - 048 - 034 - - 17 - 035 - - 085 101 030 - 044 053 054
7 2,7- " E-2,6-F 45— 1- - - - - - - 039 - - - - - - - - - - - - -
- 8 MR 1( 7) 8- — k-2~ - - 024 - - - - - 039 024 - - - - - - - - - -
REs 9 2- The 1 - - - - - - - - 126 - - - - - - - - - - -
10 KA -2-C M- 1-F - - - 271 - - - - 2048 - - - - - - - - - - -
11 3,7- P HE-1,7- 3 -3 - - - - - - - - 015 - - - - - - - - - -
12 5— ST -2 - F IR LR - - - - - - - - - - - - - 154 - - - - - -
13 1-3E R - - - L4 - - - - - - - - - - - - - - -
14 10— | — -1 - - - - 028 - - - - - - - - - - - - - - -
15 2- B8 ff—1- i - - - - 021 - - - - - - - - - - - - - -
16 (7)-2,6- —H-2,7-% " 4fi-1,6- "fE - - - - - - - - - - - - - - - - - - - 026
N 127 024 072 2385 0.83 108 091 047 2345 350 075 052 287 239 101 142 1141 044 053 080
1 2Tk s-1,3- A - 025 - - - - - - - - - - - - - - - - - -
2 2,2,6- = HEPike - 022 - - - - - - - - - - - - - - - -
3 2- S\ b - - - - - - - 038 - - - - 138 - - - - - - -
4 - -2 3 - - - - - - 024 - - - - - - - - - - - -
5 PRYE S - - - - - - - - - - - 289 - - - - - - - -
ja=S 6 1-HlE-d-(1- W2 H) -1,3- 50 4 - - - - - - - - - - - - - - - - 046 - - -
7 o- Ak - - - - - - - - - - - - - - - - 037 - - -
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