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Abstract; An aroma-producing strain MG6 with aroma production was isolated from the surface of sunny rose

grape. The strain was identified and the characteristic aroma components of its fermentation broth were ana-

lyzed. Then the tobacco flavor was prepared by the strain and the aroma evaluation of cigarette was carried

out. The results showed that the strain was Pichia terricola. Compared with the control group, the main char-

acteristic aroma components such as ketones, alcohols, esters, phenols and olefins in the fermentation broth of

the strain were significantly increased, and the total contents of megastigmatrien-3-one, dihydrokiwifruit lac-

tone and neophytadiene were increased in different degrees, which were particularly important for improving

the aroma quality of tobacco. When the added amount of tobacco flavoring was 0. 05% , the quality and amount

of aroma were improved, the irritation was reduced, and the overall sensory quality was improved.
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Fig.1 Colony morphology of MG6 on WL medium
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B2 MG6 & 2 S 4

Fig.2 Micromorphological characteristics of MG6
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Fig.3 PCR product of 5. 8S-ITS of strain MG6
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B4 AT 5 8S-ITS /7516 RALFH
Fig.4 Phylogenetic tree based on 5. 8S-ITS sequences
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Table 1 Analysis of aroma components of fermentation broth

i/ (pgeg)

23l WO CAS R R
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o H 000100-51-6 12. 740 21.787
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I B 000106-24-1 — 2. 880
B 000106-22-9 0.719 —
S—(Z)-3,7,11-=HH-1,6,10-+ "k =4-3-F  000142-50-7 — 0. 807
BE2(10) AW 004602-84-0 — 7.083
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(2E ’6§: . }%ﬁ:%&ﬁéé%%ﬂ%‘_g%ﬁ%) T 007220-78-2 — 9.110
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SEPR g 000106-32-1 — 1.199
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e b 000110-86-1 2.136 2.763
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Table 2 Sensory evaluation results of cigarettes
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