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Abstract: Methyl jasmonate ( MeJA) solution with a volume fraction of 0.25% was sprayed on fruits of Vaccinium
corymbosum * Gulfcoast’ during green fruit period. The types and contents of volatile components of ripe fruits were detected
by using headspace-solid phase microextraction combined with gas chromatography-mass spectrometry technology. The
results show that 36 volatile components are identified from fruits of the treatment group with a total content of
187.27 g - kg™", and the types and total contents of volatile components of the treatment group are higher than those of the
control group (without spraying MeJA). The total contents of aldehydes and ketones are significantly ( P<0.05) different
between the treatment group and the control group, while the total contents of esters, and terpenes are not
significantly different between these two groups. In the treatment group, the contents of components including 2-hexenal ,
(E, Z)-2, 6-nonadienal, trans-2-nonanal, 6-methyl-5-hepten-2-one, ( E)-6, 10-dimethyl-5, 9-undecadien-2-one, and
1-octene-3-ol, etc. are obviously higher than those in the control group, and components including octanal, 2-nonanone,
acetic acid, hexyl ester, a-pinene, and B-ocimene, etc. are present. It is suggested that spraying MeJA before harvest can
improve the flavor quality of V. corymbosum ‘ Gulfcoast’ fruits and enrich fruit aroma level.
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Table 1 Effect of spraying methyl jasmonate on volatile components

of ripe fruits of Vaccinium corymbosum *‘ Gulfcoast’ (X+SD)

Po=R -1\ 1)
o/ (pg - kg™h)
R4y A 5[]/ min iy

Content !
Component Retention time
CK T
2 Aldehydes 73.47+10.84b  105.28+13.13a
pentanal 3.119 0.96+0.18a 0.72+0.15a
hexanal 5.799 36.66+5.53a 39.41+4.19a
2-hexenal 8.143 15.15+2.42b 31.76+2.76a
heptanal 10.433 — 0.93+0.03
(Z)-2-heptenal 12.892 0.72+0.07b 0.96+0.08a
octanal 14.924 — 1.16+0.22
benzeneacetaldehyde 16.567 0.74+0.70a 1.37+0.31a
(E) -4-nonenal 18.650 — 0.40+0.06
nonanal 19.025 12.59+1.32a 15.86+3.29a
(E,Z)-2,6-nonadienal 20.877 3.07+0.44b 6.61+1.98a
trans-2-nonenal 21.111 2.26+0.30b 4.36+0.90a
decanal 22.818 1.26+0.17a 1.70+0.32a
fii2& Ketones 10.20+0.70b 14.71+0.52a
2,3-butanedione 2.006 1.65+0.17a 2.24+0.48a
6-methyl-5-hepten-2-one 14.253 5.93+0.47b 7.94+0.38a
2-nonanone 18.583 — 1.01+0.14
2-undecanone 25.887 1.24+0.11a 1.44+0.26a
(E)-1-(2,6,6-trimethyl- 28.880 0.18+0.05a 0.11+0.01a
1,3-cyclohexadien-1-yl) -
2-buten-1-one
(E)-6,10-dimethyl-5,9- 30.994 1.20+0.09b 1.93+0.23a
undecadien-2-one
HJS Esters 5.64+1.10a 5.27+0.62a
methyl isovalerate 5.006 5.64+1.10a 3.28+0.63b
acetic acid, hexyl ester 15.444 — 1.98+0.26
B2 Alcohols 54.47+2.89a 59.06+2.84a
trans-2-hexenol 8.894 — 3.63+0.57
1-hexanol 9.008 9.32+1.39a 8.54+0.64a
1-octen-3-ol 13.968 2.37+0.33b 4.29+0.43a
eucalyptol 15.990 4.72+0.43a 2.27+0.30b
(Z)-2-octen-1-ol 17.673 — 0.26+0.02
linalool 18.864 32.16+3.56a 33.99+1.96a
a,a,4-trimethyl- 22.060 0.38+0.04a 0.43+0.04a
benzenemethanol
(=) -a-terpineol 22.241 4.42+0.99a 4.14+0.20a
geraniol 24.552 1.08+0.08a 1.44+0.21a
S Terpenes 2.07£0.40a 2.93+0.45a
a-pinene 11.778 — 0.05+0.01
limonene 15.923 0.47+0.11a 0.52+0.09a
B-ocimene 16.440 — 0.13+0.01
trans-B-ocimene 16.846 — 0.34+0.04
L-methyl-4-(1- 18.371 1.00+0.31a 0.77+0.11a
methylethylidene ) -
cyclohexene
caryophyllene 30.002 0.38+0.06b 0.88+0.22a
caryophyllene oxide 34.895 0.20+0.03a 0.21+0.05a
B3t Total 145.87+13.03b  187.27+11.52a
D CK.: X} M2 (K 5% Jiti MeJA ) The control group ( without spraying

MeJA) ; T AbFRZH (i ARF 434K 0.25%MeJA ) The treatment group
('spraying MeJA with a volume fraction of 0.25% ). [RIATH AN [R] /)N
5By R TR X B 2H R Ak 3 21 ) 22 5 i 3 (P <0.05) Different
lowercases in the same row indicate the significant ( P < 0. 05)
difference between the control group and treatment group. —: AK H}
Undetected.
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