[image: image1.jpg]The 10th Annual Meeting
| ofthe Israel Analtical Chemistry Society

| Conference & Exhibition
January 23-24, 2007




[image: image1.jpg][image: image2.jpg]Bioforum

FApplied Knowledge Center





COMPARISON OF SAMPLE PREPARATION METHODS FOR ANALYSIS OF MELON AROMA BY GC-MS
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Frutarom ltd, Haifa, Israel
IKuzmenkov@il.frutarom.com

Two analytical procedures, one based on solid phase microextraction (SPME) and the other on liquid-liquid extraction (LLE), both followed by GC-MS measurement, have been developed for determination and quantitation of aroma compounds in fresh melon fruit.

Influence on aroma profile of time and temperature of extraction, solvents and absorbents was investigated.

The method based on LLE for isolation of the volatile compounds using pentane – diethyl ether mixture as solvent was validated for precision and linearity. This method enables identification of up to 30 compounds in real samples.

The method based on SPME using a polydimethylsiloxane fiber was developed and validated for determination of 20 aroma compounds.
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