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Table 2 Evaluation results of detection methods for three acids

UER BRI/ % BN/ % TR/ (mg-L7') g B/ (mg L")

L& Lt R
R y=0.828 7x-0.0038 0.9990  87.87~100.74
FR y=1.0487x-0.0964 0.9961  97.17~119.08
B y=0.370 26+0.0099 0.9990  92.60~118.27

0.87 0.018 2 0. 060 8
1.42 0.0323 0.107 8
1.01 0.026 5 0.088 5
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Fig. 6 Calculation results of transfer rate of three

acids under different flavoring methods
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Table 3 Physicochemical parameters and sensory information of 3 acids

™ = WA R, R B (R e
e I RS i
g ERMAENR G KR BRUIES, I BRE 102.13 185.0  0.02000  0.500 0 180 22
W PEEAEVR i, T, A WRFF  144.21  239.7  0.00030 101.0000 100 60
28R AR JiE 0 0 55 T W7 172.26  270.0  0.080 00 69.000 0 60 60
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Study on sensory contribution of acid flavoring in cigarette
preparation by different flavoring methods

JIANG Wei',SI Xiaoxi',ZHANG Fengmei' , LIU Zhihua',LI Ming?, TANG Shiyun', LIU Chunbo',ZHU Ruizhi'

Abstract; In order to clarify the sensory contribution characteristics of different acid flavors in cigarettes,
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pre-col-

umn silanization-gas chromatography-mass spectrometry technology was used to analyze the particulate phase trans-

fer ratios of mainstream cigarette smoke of three organic acids( valeric acid,

caprylic acid and capric acid) with
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Effect of nanoscale zero-valent iron cooperating with sulphate on
hydrolytic acidification performance of excess sludge with low

concentration and low organic matter

JIN Baodan',LI Xia®, QIN Hexian' , WANG Ran' , WANG Lan',ZHAO Jianguo' ,NIU Jintao’
1. College of Material and Chemical Engineering ,Zhengzhou University of Light Industry ,Zhengzhou 450001, China;
2. Department of Resources and Environment ,Huaxin College of Hebei GEO University , Shijiazhuang 050700, China ;
3. He'nan Heng'an Environmental Protection Technology Co., Lid.,Zhengzhou 450001, China

Abstract; The waste activated sludge with low concentration and low organic matter was fermented under different
conditions including natural, nanoscale zero-valent iron (nZVI) , 2KHSO,-KHSO, -K,SO,(PMS) , K,SO,, nZVI+
PMS and nZVI+K,SO,. The soluble protein, polysaccharide, short volatile fatty acids ( SCFAs) and biological
enzyme were analyzed during the fermentation process, and the effects of nZVI on hydrolytic acidification perform-
ance of the excess sludge were studied. The results showed that hydrolytic acidification performance of the nZVI+
PMS fermentation system was optimal, and the mass concentration of protein, polysaccharide and SCFAs was
255.07 mg/L, 138.31 mg/L and 356. 8 mg/L respectively. The maximal activity of protease and a-glucosidase
appeared in the nZVI+PMS fermentation system, however the maximal activity of alkaline phosphatase and acid
phosphatase appeared in the nZVI fermentation system. In addition, the bioenzyme activity of the K,SO, fermenta-
tion system was similar to that of natural fermentation system. These results indicated that nZVI could improve
effectively the fermentation performance of the waste activated sludge with low concentration and low organic matter
under PMS condition.

Key words : anaerobic fermentation ;nanoscale zero-valent iron ;sulphate ; hydrolytic acidification ; biological enzyme
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different flavoring methods and different circumferences. Combined with the olfactory threshold/taste threshold
olfactory contribution and taste contribution were defined and calcuated. The results showed that in terms of the par-
ticulate phase transfer ratios of mainstream cigarette smoke, volatile organic acids ( valeric acid) were more suitable
to be added by breakable filter capsules, and semi volatile organic acids (octanoic acid and decanoic acid) were
more suitable to be added by cut tobacco. Under different flavoring methods, the transfer ratios of volatile organic
acids was the highest in thin cigarettes, while the transfer ratios of semi volatile organic acids increased with the
increase of the circumference of the cigarette when adding flavor in breakable filter capsules. In cigarettes with dif-
ferent flavoring methods and different circumferences, caprylic acid had the best olfactory contribution, and valeric
acid had the best taste contribution. The sensory contribution of the 3 acids was mainly olfactory effect.

Key words; acid flavor;particulate phase transfer ratios of mainstream cigarette smoke ; olfactory contribution; taste

contribution
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