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ABSTRACT: Objective To investigate the volatiles in the thermal reaction flavoring made by tobacco
enzymatic hydrolysate. Methods The volatiles were extracted by solid-phase micro extraction (SPME) and
simultaneous distillation extraction (SDE), and analyzed by gas chromatography-mass spectrometry (GC-MS).
The Maillard reaction solution reacted by the glycine and xylose, was used to be the contrast solution. Results
A total of 34 volatile compounds were identified in the thermal reaction flavoring made by tobacco enzymatic
hydrolysate, including 20 heterocyclics, 4 acids, 3 ketones, 3 alcohols, 2 aldehydes, 1 phenolic and 1
hydrocarbon compounds. The relative content of heterocyclics was the highest. The relative content of furfural
was the highest extracted by SDE (32.483%, 4.799 ng/g). A total of 11 volatiles were identified in the contrast
solution of Maillard reaction, including 7 heterocyclics, 1 acids, 1 aldehydes, 1 phenolic and 1 hydrocarbon
compounds. Conclusion More volatiles, especially the heterocyclic compounds, are generated during the
preparation of the thermal reaction flavoring of tobacco, which having a major effect on tobacco flavor

modification and also being an important component of cigarette flavor.
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Table2 Different groups of volatile aroma compounds and relative contentsin the thermal reaction flavoring of tobacco
and the contrast solution of Maillard reaction

1 2 4 2 1 0 16
SPME
1% 0.601 2.301 1.706 0.481 0.106 0 24.608
2 2 3 3 1 1 18
SDE 1% 0.848 1.027 10.200 5.335 0.420 0.227 47.831
(ng/g) 0.115 0.125 1.408 0.660 0.046 0.022 6.675
1 0 1 0 1 0 6
SPME
1% 0.111 0 0.208 0 1.038 0 17.321
0 0 0 0 1 1 5
SDE 1% 0 0 0 0 0.264 0.196 95.150
(ng/g) 0 0 0 0 0.033 0.025 17.404
R 2- 3-
s 95%
[33]
22,23
(22:23] , , , C12
2 2
[24]
s B
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2 b
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b 2
b 9
[36]
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b 3 b
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b B
b 2
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b b b
[30] [18]
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