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Application of Maillard reaction products in tobacco industry

CHENG Chuan-ling', YANG Yan-qin', LIU Shi-min®, SONG Hui', LI Rui-li', YANG Ruo-song'
(1. College of Food and Bioengineering , Zhengzhou University of Light Industry , Zhengzhou 450001 , China ;
2. Technology Center ,China Tobacco Shandong Industrial Co. ,Lid. ,Ji'nan 250100, China)

Abstract ; The application of Maillard reaction products in tobacco flavoring, tobacco sheet ,tobacco biologi-
cal technology etc. were reviewed. It was pointed out: the quality of Maillard reaction products should be
improved , flavor substance should be developed similar to leaf color,fragrance and natural aroma, cracking

and flavor aroma of coordination in the suction,which could cover the miscellaneous gas,and make people

feel happy in aspiration in order to produce nicotine,replacing harmless Maillard reaction products.
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