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Preparation of Tobacco Extracts by Resting Cell

Fermentation and its Application in Cigarettes
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Abstract: Extracts from tobacco leaf fragments were fermented by bacteria from Hongda tobacco
to improve the sensory quality. Analyzed by GC-MS, the components of the two extracts fermen-
ted by HD4 strain and HD4 resting cells increased 5 kinds and decreased 8 kinds, respectively,
compared to the control extract (CK),while their contents of the flavors increased 28. 76% and
59.18%, and seven kinds of ketone substances increased 389 % and 688%. By addition of fermen-
ted and unfermented extracts,the results showed that the Hongda tobacco (X21.) samples dealt
with fermented extracts of tobacco leaf fragments could obtain more aroma types,sweet sense and
content. The extract fermented by HD4 resting cells had a better effect on the sensory quality
than the other two extracts, with the optimum content of 0. 03% , while the optimum content of
the control extract and the extract fermented by HD4 strain were both 0. 04 %3.
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