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Abstract:10 % reconstituted tobacco contained tea with proportion of 0% ,10% ,12% ,14% ,16% by spreading

method was added to the blank blend to make the cigarettes for comparative investigation. Firstly ,the sensory differ-

ence among various adding proportion was compared by sensory evaluation,then the volatile components of smoke

was analyzed by GC-MS qualitatively and quantitatively. The sensory results showed that appropriate amount addition

of tea sheet into tobacco blending could improve the smoking quality of the cigarettes. The results of GC-MS analysis

showed that after adding cigarettes with four different proportions ,compared with various kinds of aroma compnents

in blank cigarette ,the contents of aldehydes and ketones ,heterocyclic compounds and terpene were increased obvi-

ously. And the contents of aroma components in smoke particulate phase were enhanced with increase of tea adding

proportion. At the tea adding percentage of 16% ,all kinds of material content reached the highest value (24.9% ,

27.2% and 13.8% ,respectively) ,but the change of esters contents was not obvious. This study indicated that tea-

added reconstituted tobacco could modify the cigarette smoke and increase the flavor components.
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Table 1 ~ Comparative analysis of the volatile components from four leaf
groups with different tea proportion and blank group pe - (20 32)
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Content changes rates of several important

aroma components by GC-MS analysis
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