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Pitanga (Eugenia uniflora) is a tropical multibranched shrub with smooth, aromatic leaves and small, tasty, ribbed fruits.

Pitanga fruit has an exotic and pleasant flavour and high vitamin C content. Besides the vitamin C Pitanga fruit is one such source of functional compounds; its juice is rich in calcium and phosphorus, iron, vitamin A, riboflavin and niacin.

In the present work the volatile flavour components of Israeli Pitanga fruits were analyzed by GC-MS using two different techniques: solid phase microextraction- headspace (SPME-headspace) and liquid-liquid extraction (LLE).

The most representative results were obtained by SPME-headspace sampling.
Approximately 90 compounds were identified by close matches with standard MS spectra: 20 monoterpenes, 25 sesqui terpenes, 14 esters and 13 carbonyl compounds. Moreover, three sulfur-containing volatiles were found in Pitanga fruits for the first time. 
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