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Abstract; To make better use of discarded tobacco leaves and yield caramel spices for tobacco with obvious

sweetness and rich fragrance, synergistic caramel products by extrusion method were developed on the basis of

the caramel reactions. The single factor experiment was used to determine the preparation process of the syner-

gistic caramel products. GC-MS detection and sensory evaluation were used to analyze the flavor components of

the products and the applicability of the preparation process. The results show that the optimal mass fraction of

glucose was 30%. The extrusion temperature of area Il 170 C and area Il 150 °C was suitable. Compared

with the control group, the aroma components content of the synergistic caramel products were increased by

4.4 folds, and the contents of tobacco terpenes fragrances were also significantly increased. The synergistic

caramel products could improve the flavor richness, sweetness and taste of cigarette. The preparation method

of the synergistic caramel products had certain applicability to the discarded tobacco leaves from different pro-

ducing areas.
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Fig. 1 The TFCs of synergistic caramel

products with different glucose supplement
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Table 1

synergistic caramel products with different

Sensory evaluation scores of the

glucose supplement 2

FEf e BRI RO &% &3t
2SH4 5.0 27.5 4.5 9.0 155 20.5 820
YTREZH 5.0 28.2 46 9.0 16.1 20.6 83.5
JIBER 10% 5.0 28.3 4.7 9.1 16.5 20.8 84.4
JBEE 20% 5.0 28.6 4.8 9.2 17.0 20.9 85.5
JipEE: 30% 5.0 29.0 5.0 9.6 17.0 21.1 86.7
JIBER 40% 5.0 29.0 4.9 9.5 16.9 20.9 86.2
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Fig.2 The change of the flavor compounds of synergistic

caramel products at different reaction temperature
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Table 3 The change of the contents of flavor compounds after extrusion reaction for Yibin discarded tobacco leaves
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H3%# 28.17 10. 25 6. 49
FERLT K 31.55 — 0. 62
1,5,9-=H-12-FHNH-4 8, 13-+ =4-1,3-"F  33.83 24.30 24.18
P =M-1,3- "¢ 34. 54 38. 69 93.53
11, 12- =B FMBA4e 0 L 5 -2 34.95 — 12.20
&it 105. 32 184. 44
SR 21.72 52.74 51.13
s 7 S 22.93 3.54 2.76
EUWR CIE=-S5 26. 50 3.84 3.89
&it 60. 12 57.78
2R H i 18.01 0.91 0.67
KR 19. 66 5. 63 1. 80
R FEAE R 29. 54 27.49 12. 60
RIAERA 32.57 29.25 19.13
&it 63.28 34.20
AR I e 24. 46 5.05 5.82
SRS REEER 30. 12 51.08 58.33
&it 56. 13 64. 15
2R H i 15.33 0.57 0.33
ol M 17.25 0.55 0.50
AN TR KR 7, 22.69 1.26 —
ait 2.38 0.83
KO 15. 63 0.13 —
o 4= (3-FRIEIGEE ) -2 P Ry 26.76 3.95 3.17
HAthy S
T R IE I 34.82 19.37 33.81
&it 23.45 36. 98
Bt 313.42 387. 40

N F N 2l EIN



- 56 -

BS54 2021458 H 4536% 4t

HA L, =X 170 C X 150 CHRA I
G ERHERITE R T, I 5-HMF 3,5 R 5 -
2-H -4 (H) -k -4~ . DDMP 55344 A8 [F]
R4 BRI B s B T 404 45
T AR 178 1 53 TR T AR AR | o e B %
TR B A, B, sk xRt B
AR 3-FE BRI | YA =M - 1,3~
T S A A A i A 2 A B AR e X
SO R T IR TS & AR &L RS
BLAF FI/INGS - BEZS B3 5 AT BT B A1, A 2%
BRI IR Lo & AR A K.

BRI, 2 = R R S, A AR
BB WAL & I BT I E Ot i
B, AT E AT RE S . — 2 [ B 0 b
KB BE B AT — R R EEREAL SO, 34 T
FERIRLOT I35 5 ORI R 3 IR AT AL
BYIRAT o0, IR IR T R .
2.3 HEIZWERMESH

AN[] = H AN TE HAR 52 G fE AR i S
VPR AN 4 o, (3R 4 Al 5855wt g
ZHAH L, ASTR] P A AN AR 22 =X 170 C |
TIX 150 CHEAIL S, 1530002 A Sl R
INFERCR A BT, BB FR &R
SERT SRR A | U IZ T R AN ] 7
b AR AN FH R A — 2 3 F .

3 ZEip

ABIETE L REAEAL SO o B, TF A T —Fb

A4 AR FRRERET LA
B A0 BT IR
Table 4  Sensory evaluation characteristics for
the synergistic caramel products of discarded

tobacco leaves from different producing areas
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