Analysis of Aroma Extracted from Prune
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Aroma extracted from prune bllowing procedure was investigated, Aroma was
extracted and fractionated from distillate obtained by steam distillation of dry prune,
prune extract or prune juice, and extracted solution obtained by extract ion with ethanol
from dry prune. The determination and identification were performed by gas
chromatography (GC) and gas chromatography mass spectrometry (GC MS).

Aroma rich fraction was neutral and acidic. That main compornents were furfural,
furfural derivative, benzaldehyde, aromtic aldehyde, fatty acid, fattyacid methyl ester
and higher hydrocarbon. The compornents characterized of prune were not detected in

aroma extracted from prune.
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Table. 1
Fig. 2 Schema of procedure of extraction and fractionation
of aroma from extracted solution obtained by

extraction with ethanol of dry prune
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Table.2 Main volatile compornents in prune (Variety
D’ Agen) (By Moutounet 1975 France)
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Table. 3 Main compornents with aroma like plu

in plum (variety Victoria)
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