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Preparation of Reducing Sugar Solution by Acidic Hydrolyzing Corn Cob and
Its Application in Tobacco Reaction Flavor

XU Li', HOU Yalong’, LUO Changrong ’
(1. Shandong Rebirth Tobacco Co. Ltd., Linyi 276400, China; 2. Frutarom Flavor( Kun Shan) Co. Ltd., Kurr
shan 215345, China; 3. Huabao Food Flavor & Fragrance (Shanghai) Co. Ltd., Shanghai 201821, China)

Abstract: Corn cob was one kind of ideal raw materials for processing flavor precursor because of
its rich xylose and arabinose. The extracted pentosans were hydrolyzed by diluted acid to obtain
reducing sugars hydrolysates. HPLC— ELSD analysis results revealed that xylose and arabinose
were rich in the hydrolysates. The standardized solutions of reducing sugars were utilized in the
process of different reaction flavors. T herefore, one cheap raw materials of pentose for reaction
flavors was developed.
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Fig.3 Maillard reactant chromatogram of standardized reducing sugar comparison with standardized monosaccharide

mixture
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Tab.3 Maillard reactant of standardized reducing sugar comparison with standardized monosaccharide mixture

/min /min
2 8.11 292 669 619 5.78 8. 11 322925 894. 1 5.87
2 16.42 409 292 40 0.81 16.39 54 334 003.71 0.99
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2 -3 22.15 842 218 486 16. 64 22.14 888 990 316. 3 16.15
3 -2 24.15 116 947 066 2.31 24.14 120 973 699. 8 2.2
2 24.72 329 089 946 6.5 24.7 349 577 739. 5 6.35
40.07 203 410 853 4.01 40.09 228052 422. 4 4.14
43.46 95 391 168 1.89 43.44 101 647 600. 3 1.85
43.64 104 472 086 2.06 43.56 62 954 583.72 1.14
51.85 41 887 534 0.83 51.84 55 231 677.05 1
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55.39 89 938 608 1.78 55.36 104 791 425. 4 1.9
(Z -3 ) 57 825 986 789 16.32 56.99 886 809 281 16.11
(% ) 60.5 126 226 440 2.49 60.49 133702 129. 5 2.43
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