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Preparation of Tobacco Flavor by Maillard Reaction
Using Natural Product Extracts

XU Da,XU Xue-wei, TTAN Yao-wei, GUO Lei,SU Jia-kun* , CAI Ji-bao
(Technology Center of China Tobacco Jiangxi Industrial Co. ,Ltd. , Nanchang 330096 ,China)

Abstract. Natural herbal extracts can make cigarette products develope obvious drug flavor, but
also can make cigarettes produce irritant gas,because they contain a lot of sugar, pectin, protein, et
al. In order to suppress and conceal the essential inferior gas, Mallard reaction was conducted to
optimize and improve natural herbal extracts. The optimized reaction conditions were as follows:
natural product extracts 6 g,D-xylose 2. 5 g,amino acid 1. 25 g (Gly : Ala=1 : 1,m/m) ,initial
pH 7.5,reaction temperature 105 C ,reaction time 6 h. The changes of aroma components of Mal-
lard reaction products were analyzed by GC/MS. Experimental results showed that Mallard reac-
tion could significantly reduce the irritation of cigarettes,increase the herbal flavor and improve
the smoke flavor. And the aroma composition of natural herbal extracts after Mallard reaction was
changed. The newly generated ketones, alcohols, aldehydes, pyrroles, acids and esters and other
substances had positive contributions to tobacco flavors.
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