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Abstract: To clarify the differences in aroma compounds between white strawberry Snow Rabbit and red strawberry
Miaoxiang No.7, the basic fruit quality and aroma compounds of the two varieties at the maturity stage were determined in
this study. Basic qualities including single fruit weight, anthocyanin content, soluble solids content, and total phenolic con-
tent were measured. Gas chromatography-mass spectrometry ( GC-MS) was employed to detect volatile compounds in the
fruits of the two strawberry varieties. The results showed that the fruit shape index of Miaoxiang No.7 was 1.41, the fruit was

long conical in shape, while the fruit shape index of Snow

WS E 8. 2024-08-12 Rabbit was 1.15, and the fruit was short conical in shape.
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total metabolites. The eight differential metabolites with high quantities were alcohols, aldehydes, acids, terpenoids, hydro-

carbons, ketones, heterocyclic compounds, and esters. These compounds were mainly enriched in the biosynthetic pathway

of terpenoids. The main volatile compounds in Snow Rabbit strawberry fruit were esters, while those in Miaoxiang No.7 fruit

were terpenoids. There were 20 characteristic aroma compounds in Snow Rabbit strawberry, with a herbaceous aroma type,

and there were 22 characteristic aroma compounds in Miaoxiang No.7 strawberry, with a fruity aroma type.
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