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Abstract: A flavor-enhancing strain HS-1, was screened and isolated from the reconstituted tobacco concen-

trate by dilute coating plate method. The strain was identified and the culture conditions for fermentation of the

strain were optimized. The neutral aroma components of the reconstituted tobacco concentrate fermented under

the optimal culture conditions were analyzed. The results showed that HS-1 was Planococcus sp. ,the optimal

culture conditions for fermentation were fermentation temperature of 30 °C , inoculation amount of 5% , and

fermentation time of 36 h. Under this culture condition, the total content of neutral aroma components in the

reconstituted tobacco concentrate fermented by HS-1 was increased from 56. 845% before fermentation to

72.527% , and the types and contents of neutral aroma components had increased. 5-methylfurfural and

B-ionone were new ingredients after fermentation, the components such as benzyl alcohol, phenylacetalde-

hyde, 2-acetylpyrrole, phenethyl alcohol, solanone, B-damascenone, dihydroactinidiolide and megastig-

matrienone had increased in varying degrees after fermentation.
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A BFRE AR BRI A A o gl B 55 SR I T AL
Ja R AR S 75 B A E T HRAE L T
~80 CUKFERAT.
1.3.3 E#FRYIL

W TR S5 R AT I B R IE AL IS, 72 LB Y14
AR R O R B SR e i G 9%, ¥ 1%
)42 o 122 o 21 BT 1 43 B R 75 % 1) 153 S i
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Fig.1 Colony morphology of HS-1
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Fig.2  Micromorphology of HS-1 after Gram staining
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— Uncultured bacterium partial FM872893.1
—Planomicrobium sp.sed133-2 KR067647.1
56
Planomicrobium sp.Hh6 JX949198.1
47 |[Planococcus sp.PtNAS HM352391.1
37 Planococcus sp.BM-G6 JX164056.1
L Planococcus sp.Tibet-1X21 DQ177487.2
100 ’V— Planococcus sp.BSw21108B GU574742.1
69 _|P1anococcus sp.enrichment culture clone B2-1 GU570653.1
Uncultured bacterium clone AKIW975 DQ129409.1
45 ——HS-1
36 LPlanococcus sp.Smarlab 3302355 AY538695.1
Bacillus beijingensis strain MSCS16 KJ882417.1
Bacillus australimaris strain SML 1236 MG937591.1
78 | Bacillus arbutinivorans strain M25 KC315762.1
97 ' Bacillus simplex strain GE6 KY312797.1
45 | ———————————Bacillus infantis strain IHBB 9856 KR085885.1
96 Endophytic bacterium strain LCB-71B KY631536.1
0.005 100 I_— Bacillus firmus strain SML_M61MG937641.1
B3 EikHS -1 53tAamE#ked 165 tDNA R 3551 2 Lhit it
Fig.3 The phylogenetic tree between HS-1 and its relatives based on 16S rDNA region sequence
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Fig. 4 Effects of fermentation temperatures
on the content of neutral aroma components of

reconstituted tobacco concentrate
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Fig.5 Effect of inoculation amount of HS-1 on
the content of neutral aroma components of

reconstituted tobacco concentrate
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n o o 8 2 4 3 69. 574
1T Lio (47) IR IR 1E 38350 P 3 K7 L 3% 0 3 | 3 61 276
LRI R S8 R0 R 2, KW R E0 10 3 2 4 68.037
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k3 BEEFENMN

Table 3 Analysis of variance of each factor
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Table 4 Content of neutral aroma components
before and after fermentation of

reconstituted tobacco concentrate
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M 56. 845 72.527
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Table 5 Results of smoking evaluation in the

sensory comfort of cigarette
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