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Abstract: In this work , the sweel aroma components in cigarette smoke from Yunnan Honghe region were analyzed. The water-
soluble componenis were geparated from the particulate matter of cigarette smoke by gel permeation chromatography (GPC).The
sweel aroma characteristic components were identified !)."' the SENSOTY laste and electronic Tongue evaluations and were ulm|}'ztfi]
by gas chromatography mass spectrometry (GC/MS ). The resulls showed that pyranones, furans. furanones and eyvelopentenones

were directly contributed o sweet aroma.This method is helpful o identify the key sweet aroma ingredients of cigarette smoke and

WFs B : 2020-09-22

BB W% [ LT 18 (21706156)

{EE R AT ARAERE(1990— ), W, TR, 3 B M A Ak 2 A T EE ASIESE . E-mail s xiongjw@sh.tobacco.com.en

+ WEIEE: B WO1987T—) o YL TR, B MR R S a7 S R AR ST L E-mails feit@sh. tobaceo,
com.en

SI ARG BEZG ML S, WOR T, 55 00 a8 1 9 SRR TR ok Bl 4 b (0], B R SR O R AR R
2021,5004) :487-494.

Citation format: XIONG | W, ZHANG W, CAO X W. et al. Sensorv-oriented identification and analvsis of sweel aroma

components in cigarette smoke [ J . Journal of Shanghai Normal University{ Natural Sciences ), 2021, 5004 ) : 487-494,

(C)1994-2021 China Academic Journal Electronic Publishing House. All nghts reserved.  http://www.cnki.net



488 I R AR A SR BRERD 1. Shanghai Normal Univ.( Nat. Sei.) 2021 4F

this work can provide some reference for improving the sensory comfort of cigarette.
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