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Table 1

The olfactory evaluation results of fermented

Flos sophorae with different additives
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Preparation of fermented Flos sophorae spice by Cordyceps sinensis
strain and its application in cigarette flavoring

ZHANG Qianying' , YANG Shuanghong' ,CAl Wen' ,GENG Zongze', LI Dongliang' , DING Zhongyang®
1. Center of Technology Innovation for Cigar ,China Tobacco Sichuan Indusirial Co.,Ltd.,Chengdu 610066, China;
2. National Engineering Laboratory for Cereal Fermentation Technology, Jiangnan University ,Wuxi 214122, China

Abstract; To develop a new natural spice of Flos sophorae, we used Cordyceps sinensis strain SCT-1 to ferment Flos
sophorae. The fermentation medium formula was optimized through factor screening experiments. The spice
obtained under the optimal conditions was evaluated for odor and cigarette flavoring sensory evaluation, and the vol-
atile aroma components were analyzed. The results showed that the optimal fermentation medium was Flos sophorae
powder 100 g/L., corn flour 2 g/I., bran 2 g/, and sucrose 2 g/1.. The optimal spice obtained exhibied a predomi-
nant nutty aroma, supplemented by milk aroma and green aroma. By adding the spice, the cigarette had an
increased nutty aroma, sweetness, and a more delicate smoke, while reducing its irritancy. The volatile aroma
components, as styrene, (2Z)-2-octen-1-ol, naphthalene, benzothiazole, and methyleugenol, contributed to the
aroma of the spice. (E)-2-heptanenal, benzaldehyde, linalool, terpine-4-ol and a-terpineol had a significant con-
tribution to the aroma of this spice.

Key words : Cordyceps sinensis ;fermented Flos sophorae spice ;cigarette flavoring ; volatile aroma component
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lemon juice, and the number of viable bacteria reached a maximum value of 4x10° CFU/mL after 36 h of fermenta-
tion, and then tended to be stable afterwarded. L. plantarum R-1 could decrease the contents of total sugar and
organic acids, but significantly increase the content of total phenols in lemon juice from 47.4 GAE mg/mL to
174. 3 GAE mg/mlL after 48 h fermentation, enhancing the antioxidant capacities (ability to scavenge DPPH and
ABTS' radicals) of fermented lemon juice ( P<0.05) ,L. plantarum R-1 could change the varieties and proportions
of volatile flavor components in lemon juice, especially the terpene flavor compounds such as D-limonene and
y-terpinene in lemon oil. The relative content of terpene flavor compounds reached the maximum at 24 h of fermen-
tation. The results of sensory evaluation also indicated that the flavor and taste of sample at 24 h was superior to
that of other fermentation time point of the samples. L. plantarum R-1 could make good use of nutrients in lemon
juice for growth and metabolism, which could improve the flavor of lemon juice and increase the content of total
phenols and antioxidant substances. This study provides fundamental basis for the development of fermented lemon
juice products.

Key words : Lactobacillus plantarum ;fermentated lemon juice ;volatile flavor compound ; nutrition substance ; antioxi-

dant capacity

[ A% AE . M weds |



