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Fig.1 Morphological characteristics of the edible parts of different citrus fruits
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Fig.3 Multi-platform analysis to determine the specific flavor-related compounds in citrus
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Advances on citrus flavoromics

ZHANG Haipeng, PENG Zhaoxin,SHI Meiyan, WEN Huan,ZHANG Hongyan,XU Juan

Key Laboratory of Horticultural Plant Biology ,Ministry of Education/College of Horticulture
and Forestry Sciences s Huazhong Agricultural University sWuhan 430070 ,China
Abstract Flavor is an important factor that determines the overall quality of citrus fruit and direct-
ly affects consumers’ purchase intentions. Flavoromics is an omics technology to analyze the metabolites
basis of flavor quality. The citrus flavor contains many attributes such as sweetness, sourness, aroma,
bitterness,texture and off-flavor. This article reviews and prospects the origination, strategies, methods
and progress of studying citrus flavoromics. It is proposed that the focus of citrus flavoromics should pay
more attention to consumer preference and discover the most important metabolites affecting citrus fla-
vor,with a view to targeted cultivation or using cultivation techniques to enhance and improve the quality
of citrus fruits in production,and promote the healthy development of the industry.
Keywords citrus; fruit quality; flavoromics; marker metabolites for quality traits; metabonomics

fingerprint; directional breeding
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