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EHZZ5, AR EREIE, 20minfE s TF;

HUR AL IR (S B SR,

AILBY R, BRI “BERBVEUE:
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TERLGRE P

ST afAFE—MEREEIY, ARG RERTYRESERENSE;
S—THE- T RPEINEEEETESE;

S—FHER—IFR BT YT TR R ReofE SERE;

E2RAETENEMFRIEL BN SEE FI5EE; A EEAMI-MSERPEIRRER. C8. R ¥R T
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4) REERBENISTSAERB IS (RI) 2B EMG.A. S 1501 (Dt) #UEE, EMENRA ZHE, BURERE, B M UERE
By R, APt T EHIEE.

FIan XS PYFRE M H AR S BN TR

Count Compound CASS Formula MW RI Rt [sec] Dt [RIPrel]
RS A= aFH nFE REBfE¥ fREG B8] HEXS TR EYE)
1 hexanal C66251 C6H120 100.2 796.0 200.11 1.2763
2 Heptanal C111717 C7TH140 114.2 894.5 255.983 1.3444
3 n-Nonanal C124196 CY9H180 142.2 1103.0 488.847 1.4932
4 Benzaldehyde C100527 C7TH60 106.1 953.5 301.545 1.1439
5 methional C3268493 C4HBOS 104.2 902.9 261.977 1.0835
6 1-Octen-3-ol C3391864 C8H160 128.2 978.8 323.506 1.1552
7 Ethyl methyl ketone C78933 C4HBO 72.1 608.3 137.499 1.0589
8 Ethanol C64175 C2H60 46.1 455.2 103.337 1.043
9 Dimethyl ketone C67641 C3H60 58.1 494.1 111.101 11213
10 3-Methylbutanal C590863 C5H100 86.1 667.4 153.532 1.1825
11 1-Pentanol C71410 C5H120 88.1 769.2 188.801 1.2554
12 4-methyl-2-pentanone C108101 C6H120 100.2 735.6 176.061 1.1789
13 Acetoin C513860 C4H802 88.1 7135 168.144 1.0772
14 1-Hexanol C111273 C6H140 102.2 868.0 239.386 1.3274
15 Butyl methyl ketone C591786 C6H120 100.2 783.9 194.643 1.1916
16 acetophenone C98862 C8HB8O 120.2 1059.4 421.648 1.1873
17 octanal C124130 C8H160 128.2 1002.5 347.745 1.4239
18 Maltol C118718 C6H603 126.1 1088.0 464.496 1.2261
19 (E)-2-octenal C2548870 C8H140 126.2 1054.0 414.02 1.3312
20 2-Ethylhexanol C104767 C8H180 130.2 1028.8 380.208 14177
21 methyl hexanoate C106707 C7TH1402 130.2 920.8 275.385 1.2729
22 2-Heptanone C110430 C7TH140 114.2 886.0 250.32 1.2614
23 Pentanal C110623 C5H100 86.1 695.7 162.027 1.1992
24 2-Pentanone C107879 C5H100 86.1 691.6 160.652 1.3624
25 (E)-2-hexen-1-ol €928950 C6H120 100.2 849.2 228.414 1.1794
26 2-pentyl furan C3777693 CY9H140 138.2 987.7 331.679 1.25
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PASE-54@iE a6, 12FHEARMCY e EE INE 4, B I RHEARC R E 2 45 R ANE 5P o

SE-54
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0 5 :
g — [ BRR
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b s
- Tir e s
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©
=1
3
. 'e‘“,fgf‘ﬂé...'ﬁ ) +

Al A2 A A4 A3 AB AT AR A AIBALL A2

MESETH, PRI ¥ an R EETEPCARY AN, Efth =i pI PR R TE BB M ARBIZ R BHMIE B R L H R~ B9FR
RS ERE G, ATLUR T FREAEX S,

Reference: Rapid discrimination of Citrus reticulata ‘Chachi’ by headspace-gas chromatography-ion mobility

spectrometry fingerprints combined with principal component analysis. Food Research International. 131
(2020) 108985.
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TRHEGB 23347-2009M 5. e SR & H E SRAT R, 1R S = 22 0 R ADAR SR S S AR el SROB T = K3, AR
BERTRE, HNMEFE.

RIBRREENYINGEE, AT RHTEFRX 5, B TEFR.
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it time (ms) o
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“ g
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e
i
2 140
180 a8 a [T
S Scores on FC 1{81.53%)
- n 1 Y 1.1 Fig 3 mmhmntﬂuﬂualuﬁﬁnmddaﬂmﬂh
it teme (ma) NN, Samples: Pﬂlnd‘tﬂhﬁ“‘ ges) olive exwa
wirgin olive il (blue squares) (Far inn o e refen tecdor in this
] R A T figuse lagend, the reader is refered 1 the webversion of the arscie)

El6. NEFh R mey SHEE A IFIEEMPCAR

I ESER A RBRMSH. BB CAFRAEEIEH,
M B SRR H (EVOO) ™= arh X4 FEA £ 2 Fi#iiish (00) FSRiE i h (POO) ; AR FFFh i A
(GC-IMSFIUV-IMS) 3FEVOO0, 00, FIPOO# 1743 2, 1 HEFRX £ HIR B S A95%.

Reference:Direct classifification of olive oils by using two types of ion mobility spectrometers. Anal. Chim.Acta
(2011).DOI: 10.1016/j.aca.2011.03.007.
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Referenc:Volatile-Compound Fingerprinting by Headspace-Gas-Chromatography lon-Mobility Spectrometry
(HS-GC-IMS) as aBenchtop Alternative to 1H NMR Profiling for Assessment of the Authenticity of honey.
Analytical Chemistry DOI: 10.1021/acs.analchem.7b03748 (2017)
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Reference:lon mobility spectrometry coupled to gas chromatography: A rapid tool toassess eggs freshness.
Food Chemistry, 271 (2019) 691-696.
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Reference:Characteristic volatiles fingerprints and changes of volatile compounds in fresh and dried
Tricholoma matsutake Singer by HS-GC-IMS and HS-SPME-GC-MS. Journal of Chromatography B,
1099.(2018) 46-55.
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£THEFRAT HH RO B FE A R B B (B BORELK, RUBRYI B BOFP AN & AR LD ; SRAE AT B9Y) Bafl 38 R B B {B] BURELS, X
BRYIERBYF A & BTS2 A8 REITN A H MIRETRN, 7] BT RENERN AR5,

Reference:Content variations in compositions and volatile component in jujube fruits during the blacking
process. Food Sci Nutr. 2019;1-9.

SHEE I3 (GC-IMS)BARTE KB BY, T E AR EE R, TR IR dhBI R SC XK, 1 HPR A& ppbvaR3!, 3R+
LLHEMAMNER I ENYENEE, NEAER ‘BRI, SARE TN REMIBHIEITH I, AIMIBEIRR T
cnBIRIP P dRd i/ da BB X 53 = e B R BT SRR T I T T Z MM SRR PR RIEES.
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8. 2020.

8. Discrimination of Chinese Yellow Wine from Different Origins Based on Flavor Fingerprint. Acta
Chromatographica. DOI: 10.1556/1326.2019.00613.

9. Rapid discrimination of Citrus reticulata ‘Chachi’ by headspace-gas chromatography-ion mobility
spectrometry fingerprints combined with principal component analysis. Food Research International.
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10. Stable isotope signatures versus gas chromatography ion mobility spectrometry to determine the
geographical origin of Fujian Oolong tea (Camellia sinensis) samples. European Food Research and
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6. Volatile-Compound Fingerprinting by Headspace Gas Chromatography lon-Mobility Spectrometry
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9. Volatile Metabolites of Goat Cheeses Determined by lon Mobility Spectrometry Potential Applications in
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