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Analys s of off-flavour compounds in Golden Empress melon
juice ater irradiation treatment
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Abstract Golden Empress melon was treated with 1, 3 and 5 kGy *°Co irradiation. The changes o volatile compounds
in the melonjuice were detected with a combination method of GC-MS and solid phase microextraction (SPME) . The re-
sults showed that the esters peak area o nonirradiated Golden Empress melon juice decreased from 75.15% to
25.05%, 14.47 % and 14. 02 %fadlowing 1, 3 and 5 kGy irradiation treatments respectively. However, the contents of
alcohols, aldehydes and ketones increased. More alcohols and aldehydes with Cs —Cy were detected in the juice after
irradiation treatment. These compounds supposed from the polyunsaturated fatty acids oxidation had fatty flavour with
low threshold values. The proportions in total peak areas were variable. It was believed that these compounds were re-
sponsible for the off-flavour o the irradiated melonjuice.
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Table 1 Volatile compoundsidentified in squeezed fast
frozen Glden Empress melon juice

min ! %
1- 4.82 0.38
7.90 0.12
2- 8.77 0.25
8.95 0.10
1- 9.94 0.22
10. 84 1.31
6 - 13. 06 2.28
1.86 31.3
2 3.02 0.24
2- 3.24 5. 66
3.58 4.55
3.80 4.07
2- 4. 45 4.02
2 5.03 9. 96
5.81 0.35
3 - 8.18 2.24
8.35 6.84
2.3 9. 69 1.91
11.13 0.19
1,3 11. 60 0.10
12.83 2.36
21.15 0.08
2- 24.03 0.22
32.82 0.04
33.26 0.84
33.81 0.18
6 -5 -2 7.65 0.09
2- 7.76 0.08
4 - 12. 20 0.15
4 24.54 0.12
6,10 -5.9 -2 26. 26 0.69
2,66 -3 -2 26. 96 0.11
4 - 27.76 0.07
2.4 11.25  0.04
2 -6 - 12.41 1.15
2 - 12. 63 0.60
12 - 12. 97 0. 06
14. 51 0.57
25.18 0.05
4.8 .12 31.94 0.09
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Table 2 Egersidentified in Golden Empress melon juice with different irradiation dosage
1kGy 3kGy 5kGy
! % ! % ! %
2 0.20 2 0.20 2 0.47
0.30 2 1.56 0.24
0.32 5.26 0.24
2 1.29 2 3.59 2 0.56
2 10.17 2 0.21 2 1.04
2.62 2 0.09 7.22
1- 0.09 1. 06 1- 2.59
2 8. 60 3F -2 0.59 2 0.07
2 0.21 0.10 1- 0.16
0.01 2 0.09 2 -2 0.14
0.21 0.43 0. 06
4 0. 06 0.19 0. 05
2 -2 0.03 0.10 2 -2 0.14
2 -2 0.11 0.03 0.43
2 0.07 0.97 0.21
0. 46 0.02
0.18 0.04
0. 06 0.16
0.05 0.14
2 0.01
3.3 2
: ( )
9,10,12 13
’ ’ 4 ’
2
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Table 3 Aloohols, adehydes and ketones identified in Golden Empress melon juice with different irradiation dosage
1kGy 3kGy 5kGy
! % ! % ! %

1- -3 0.11 2 0.32 2- 0.32
3 -3 0. 46 3 -3 0.22 4 0.23
5 0.23 2 -4 0.15 5 0.14
3 - 9.05 3 0. 39 3 - 1.35
6 - 0.17 3,6 3.16 6 - 1. 02
0.95 6 - 0.85 0.92
3 -2 0.10 0.54 0.23
3 -13 0.07 0.35 5 -5 0.08
3 0.05 1.16 0.24
3 -2 0. 06 2,6 0.18
3 0.05 6 - 0.08
2- 0.04 0.10
0.09 2 - 0.16
2.45 3 0.05
3,7 -2.,6 0. 06 6 -5 - - 0.12
355 -2 0.10
44 - 0.22
9 10 (
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