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4) REENBENISTSAEFRB IS (RI) BB EMG.A.S 15018 (Dt) #4EE, VN RE " HE, BIRER A, B M UERE
Bay R, AR R Rt E B HIEE.

540 : WP E M HAE DI BRIN TR

Count Compound CASS Formula MW RI Rt [sec] Dt [RIPrel]
RS A= FFH $FE REEH {REZBYE) HERS TR EYE)
1 hexanal C66251 C6H120 100.2 796.0 200.11 1.2763
2 Heptanal C111717 CTH140 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 €590863 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 CTH140 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 C9H140 138.2 987.7 331.679 1.25
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PASE-54&iE a6, 12FHEARMCY e B E 4, B I RHEARC R K 45 R ANE 5P Ro

SE-54

— | FREZ
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e 'e‘",ftf:j-l = +

FREZ

Al A A A4 AS AR AT AR AS AMRALI AL2
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B EREE, AT REAEX 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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2. REMRELAMENIES, B TFERHEFRENX S

RIEGB 23347-2009 56 Jeh M SR & o E SRAT O, 1N SH 222 53 0 AR AU St AR OB S S SR = A3, 1
BYFRARE, HNETFE.

RIBRREENYINGEE, AT RHTERX 5, B TEFR.
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i TR a4 a1 [T 105 TE] Fig- 3 FCA nesults for mean < entened datafor fhe fhree types o ofl 5 olvained with
arit time {ms) UNV-IME. Samples: Pamace dive oil fred nhes) eldive ol (3 exwra
virgin olive ol (blue sguares) (For interpretation of the references Tocdor in this
3 T of GC-IMS specim. (A) Pomace olive odl, () oliwe o and
{05 e vrga e L. ol o) figue legend, e reader s refermd 1 the web version of she arscie )

6. R S R A SR TS M EAIPCAR

FESER A RBRMSH. BB CAFRAEEI .
M B SR AIFE R H (EVOO) ™= arh X4 FA £ 2 Fi#iiish (00) FSRiE#iaih (POO) ; AR FAFFh i A
(GC-IMSFIUV-IMS) 3FEVOO0. 00, FIPOO#H 1743 2, i HEFRX £ BN B S 295%.

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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Retention time (s)
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Drift time / RIP relative

Input data: 3D-VOC Fingerprints

RE AT FEHEBN T &,

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.

Output: Classification results

e
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\\:&‘ // GC retentiontime | Y -
1 g e
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E-:_ E v il .
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” » "1, Discriminant function
X
Unique Feature

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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Reference:Content variations in compositions and volatile component in jujube fruits during the blacking
process. Food Sci Nutr. 2019;1-9.
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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.
131 (2020) 108985. https://doi.org/10.1016/j.foodres.2020.108985.

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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L —REEEFNEENSHEE B EEN 5 E. BIRAES 1CN 109781918 B3I AR 2020.

2. GCIMS ARG /AT BFHFAEBFROELPIINA. PEREFR. 2019.

3. EFSMEBFIBEMEATEF A EXAIANFE. FER&FR. 2010.

4. SHEEE -BFIBE ST FRIEY HRENERCHEREZ R 5. FRESHEE. 2020.
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volatile components by headspace-gaschromatography-ion mobility spectrometry. Analytical Methods.
DOI: 10.1039/c8ay02338g.
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