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ABSTRACT: Aroma is the core characteristic of the flavor quality of Prunus persica , composed of various volatile
organic compounds, and its formation is comprehensively influenced by genetic background, cultivation management
and post-harvest treatment. In recent years, studies have revealed the key roles of fatty acids, amino acids, terpenoids
and esters as the main precursor substances in aroma synthesis, as well as the regulatory mechanism of ethylene on
aroma formation. This article clarified the genetic basis of aroma synthesis, reviewed the research progress of aroma
components and their biosynthetic pathways in Prunus persica, aiming to provide a the oretical basis for the quality

evaluation and quality improvement of Prunus persica. However, at present, the complexity of the aroma synthesis
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pathway and the influence mechanism of environmental factors on it have not been fully clarified. Future research

needs to further analyze the molecular mechanism of aroma synthesis and optimize cultivation and post-harvest

processing techniques to enhance the aroma quality of Prunus persica.

KEY WORDS: Prunus persica; aroma components; biosynthetic pathway
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Table 1 Typical aroma components and description of Prunus persica
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PpNACI i3 454 PpAATI LR 2 Fommess & i),
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7k T AR (isopentenyl pyrophosphate, IPP); — I BL4& T4
JLAE R R (dimethylallyl pyrophosphate, DMAPP); 25 % | £ 2%
XU 42 K (carotenoid cleavage dioxygenase, CCD); Z P4l A
(acetyl-coenzyme A, Zt-CoA).
BT BEARSE RS R AR ) G ORI A o
Fig.l Biosynthesis and regulation of main aroma substances in
Prunus persica
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T EAL BRI ColBE, R Co I HAT 5 F Bl I A3
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T8 o e 2 A FATE B ST, — 2 A B0 R B A P T A s,
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kR CoA TEBRALAE A I BLA, XA N A EE
TR . BRISAETE pat B i A A DG sl . — A b ik 2
CoA H FA B 3/ 2 HH 7 BRI IBE I 2 IR 35 5 B I LK il 2
PIERRE . BRSSPSR S & F AR S 2 5 R
AR AR P TG A 00 T — P A o6

NH,
COOH
I
lﬂ)@ﬁ)‘-ﬂ@ REA L
NH,
R\) R COOH
LS 2
\ SHRBAN | RN
0 OH 0
= 2R FkIE-CoA
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B2 BERSE G BT I R AR AR
Fig.2 Amino acid metabolism pathway in Prunus persica
aroma synthesis
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fiff(S-adenosyl methionine synthetase, SAMS), SAMS fifk
= WM& 1% (adenosine triphosphate, ATP)[ IR IEH 5 Met
mn&BﬁMMéwin%%ﬁIQ%ﬂWFI&M
(1-aminocyclopropane-1- carboxylic acid, ACC), 1l
FLIR TN bi -1-9R 1R & | (1-aminocyclopropane-1- carboxylate
synthase, ACS), ACS fi:fk, SAM Zf# 4 F 87 I F (methionine
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Ao FERIFIT R, I TH S SR E A MR Z 0k
ETRI, ERSI 4, X2 AJE ZI01E S5 TR .
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Fig.3 Biosynthesis and regulation of esters and lactones in Prunus persica
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