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Preparation of Grape as Cigarette Flavor by Biological Fermentation
and the Analysis of Volatile Composition

LI Cheng-bin, LI Xian™, LIUYuyu, ZHENG Lin, NIAN Xiao-+kui
(Yunnan Reascend Tobacco technology(group) CO. , LTD. , Kunming 650106, China)

Abstract: In this study, the perfume use as cigarette flavor was produced from Grape through
mirobial fermentation. The volatile compositions in the perfume were prepared with simultane-
ous distillation and extraction equipment(SDE). They were isolated and indentified by capillary
GC-MS method. 29 peaks were isolated and identified. The relative contents of the total peak
area were determined by area normalization method. The main volatile compositions were:
Phenylethyl Alcohol(23. 73%), Propylene Glycol(15. 84%), Furfural(7. 67%), Ethyl Oleate
(6. 05%), Linoleic acid ethyl ester (4 11%), n-Hexadecanoic acid + Dibutyl phthalate
(3. 78%) , Butanal, 2-methyF(3. 48%), 2, 3-Butanediol (3. 29%), Hexadecanoic acid, ethyl
ester(3. 08%), Methyl anthranilate (1. 55%), Butyrolactone (1. 18%), Diisobutyl phthalate
(1. 15%), Ethyl 9-decenoate(1. 13%), etc. The experiments with the perfume were conduc-
ted. The results showed that the awful aftertastes was effectively reduced and smoking quality
of cigarette was significantly improved.

Key words: Grape, biological fermentation, cigarette flavor, SDE, volatile composition, GC-
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Fig. 1 Gas chromatogram of volatile compositions in the perfume of Grape as Cigarette Flavor by biological fermentation

1

Tab.1 Volatile compositions in the perfume of grape as cigarette flavor by biological fermentation

Butanal, 2-methyl-

2 2. 64 & == 3-Hydroxy-2-butanone 0. 67
3 2. 93 Propylene Glycol 15. 84
4 3. 38 om 2,3-Butanediol 3 29
5 4, 17 Furfural 7. 67
6 4. 53 (S)-3- Butanoic acid, 3-hydroxy-, methyl ester 0. 34
7 5. 48 Butyrolactone 1. 18
8 5. 89 &= Butanoic acid, 3-hydroxy-. ethyl ester 0. 28
9 6. 42 Benzaldehyde 0. 00
10 6. 46 &= 2-Furancarboxaldehyde, 5-methyl- 0. 44
11 8 01 Benzeneacetaldehyde 0. 68
12 8 16 Heptanoic acid, ethyl ester 1. 27
13 9 39 Phenylethyl Alcohol 23. 73
14 10. 13 Methane, diethoxy- 2 51
15 10. 21 Butanamide 9. 06
16 10. 41 2- = -2H- 2H-Pyran, 2-(1,1-dimethylethoxy) tetrahydro- 1. 58
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Hexylene Glycol

2,3 Benzofuran, 2,3-dihydro- 0. 30
Indole 0. 30
% -4 2-Methoxy-4-vinylphenol 0. 25
2= Benzoic acid, 2-amino-, methyl ester 1. 55
2,4 Phenol, 2.4-bis(1,1-dimethylethyl) 0. 36
1,2-Benzenedicarboxylic acid, bis(2-methylpropyl) ester 1. 15
n-Hexadecanoic acid 3.78
9- Ethyl 9-hexadecenoate 1. 13
Hexadecanoic acid, ethyl ester 3.08
Linoleic acid ethyl ester 4. 11
Ethyl Oleate 6. 05
Octadecanoic acid, ethyl ester 2. 56
29 2,3 (3.29%) . (3.08%0) .2
(L 55%), (1 18%),
. (L 15%), 9 (1 13%)
( o
(15. 84%) . 33

(6. 05%) .
(3. 78%) . 2-

(3. 48%) . , 2,
2

Tab. 2 The sensory appraise result compositions in the perfume of Grape as Cigarette Flavor by biological fermentation

4. 5

4.5

92. 0
29. 0 5.0 10. 5 18. 0 22. 0 89. 0
27. 0 4.5 10. 0 17. 5 21. 0 84. 5
. , 29 , 76. 04%.,
> s (Phenethyl alcohol)
23. 73%., ,
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