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Preparation of natural tobacco flavor by enzyme and microorganism
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Abstract: Enzyme and microorganism were used to process the natural tobacco leaf and to prepare the natural
tobacco flavor, which were evaluated by smoking. Compared to raw tobacco leaf, the natural tobacco flavors,
processed by cellulose,a—amylase,p-amylase, were better in taste and aroma.After hydrolyzed by the enzymes
above, the tobacco leaf was fermented by different combination of microorganism which contained aroma -
producing yeast, Lactobacillus debrueckii, Rhizopus. The groups, aroma - producing yeast + Lactobacillus
debrueckii and aroma - producing yeast + Lactobacillus debrueckii + Rhizopus, had the most significant
improvement in aroma, taste and smoke, analyzed by GC-MS and the results showed that the content of organic
acids, ketones, esters, heterocyclic increased significantly compared to raw material.
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