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AUTHENTICITY ASSESSMENT OF NATURAL FRUIT FLAVOR COMPOUNDS IN FOODS AND BEVERAGES 
BY AUTO-HS-SPME-STEREOSELECTIVE-GC-MS

Uzi Ravid, Olga Larkov, Radi Ali, Cheni Zamir & Keren Cohen

Department of Aromatic Plants, ARO, Newe Ya’ar Research Center, 
Ramat Yishay, Israel

uziravid@agri.gov.il
The enantiomeric ratios of aroma compounds are reliable factors in assessing the authenticity of foods and beverages. Head Space – Solid Phase Micro Extraction – Stereoselective – Gas Chromatography – Mass Spectrometry is a fast, simple and accurate technique to determine the enantiomeric ratio of flavors and fragrances. Linalool and linalyl acetate in bergamot, (E)--ionone in raspberry and - decalactone in peach, nectarine, strawberry, passion fruit and apricot can be used as indicators in stereoselective analysis of commercial food products. In many cases the chiral flavor compounds were detected as racemic mixtures in commercial products. In the fresh fruit aromas only one enantiomer was predominant or enantiomerically pure. New regulations regarding flavor labeling will force the food industry to adopt stereoselective procedures to ensure food authenticity.
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