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Identification of Main Aroma Compounds in Tobacco Leaves from Southern
Anhui Using GC/MS and GC-0O
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Abstract. Caramel-like aroma, the unique style of southern Anhui tobacco. The aroma components
of tobacco leaves from southern Anhui were extracted with head space-solid phase extraction
(HS-SPME) and simultaneous distillation and extraction (SDE) and analyzed by GC/MS and GC-O.
A total of 26 and 22 aroma compounds were obtained from SDE and HS-SPME ,respectively. The
thresholds and odor activity values were subsequently measured and the aroma intensity of aroma
compounds were evaluated. Finally,16 significant aroma constituents were obtained including
14odorants with OAV higher than 1,solanone and megastigmatrienone. 4-Vinyl-2-methoxy-phenol
showed the highest odor intensity,followed by phenylacetaldehyde and linalool. Furthermore,
2-pentylfuran, methyl cyclopentenolone and 2-furfural were suspected the main contributor of
caramel-like aroma of southern Anhui tobacco.
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Table 3 Calibration curves,correlation coefficients and linearity rangefor aroma compounds oftobacco leaves from

southern Anhui
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13 5% i y=0.036 7x+0.002 5 0.999 7 0.68~34.0
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21 W a y=0.630x-0.021 7 0.992 4 0.18~9.0

2 75 I3 7 i y=0.012 57x+0.024 79 0.999 8 0.81~40.5
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Table 4 Content,threshold,and odor activity values of aroma compounds of tobacco leaves from southern Anhui

% U L (OVA)
1 4— 7. J -2 F E I IR iy 6.72+0.34 0.01 672
2 KW 1.04+0.07 0.004 260
3 I A P 0.87+0.03 0.006 145
4 B- &K L 6.74+0.38 0.1 67
5 T - 3 7Y i 3.67+0.15 0.06 61
6 2— 3 1k IR 0.3+0.01 0.006 50
7 B-4% 2 [ 0.31+0.01 0.007 44
8 7 2T 0.83+0.02 0.065 13
9 iE B 0.06+0.01 0.005 12
10 KW 6.53+0.11 0.75 8.7
11 6— M1 ik —5— B 75 —2— Bl 0.34+0.01 0.05 6.8
12 FH G B 152 05 12 1.35+0.04 0.3 45
13 2-HfERE 18.58+1.02 5 3.7
14 7 0.41+0.01 0.35 1.2
15 2~ FFY 3 10 S 1ok M — 3 — i 2.75+0.04 3 0.9
16 3-FR 2T fil 0.5+0.02 0.8 0.6
17 2,318 - fifi 0.6+0.02 1 0.6
18 AR B P e 3.52+0.09 6 0.6
19 7 0.99 0.4
20 J2 -2 1 0.320.01 1.5 0.2
21 5— T S 1k g 1.96+0.06 10 0.2
22 i e 0.21+0.01 2 0.1
23 2—Z. Bk Lk i 0.96+0.03 10 0.1
24 E A 4.37+0.22 170 0.03
25 2— F 5 i g 0.01+0.001 0.8 0.01
26 2,5— . Lk g 0.004+0.000 1 0.8 0.005
27 2- 2 T MG 0.76:0.04 170 0.004
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