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Production of Characteristic Acid Fragrance Tobacco Extract by
Fermentation Using Microbe from Kombucha

YE Jianbin', QI Xiaona', ZHANG Tingting*, SUN Fuyan', YANG Zongcan?,
WANG Gaojie*, ZHANG Zhan*, Al Dan*, LIU Wenzhao*, FENG Yingjie™
(1.School of Food and Bioengineering , Zhengzhou University of Light Industry, Zhengzhou 450002 , China ;2.
Technology Center of Henan Tobacco Industrial Co. Ltd., Zhengzhou 450016, China)

Abstract. To obtain an acid fragrance tobacco extract, the extraction technology was first optimized.
The extracts were then fermented using microbe from Kombucha, and the tobacco extract with acid
fragrance were obtained after concentration. The flavor components of prepared tobacco extract were
analyzed by gas chromatography-mass spectrometry (GC-MS), and the application of tobacco extract
was also estimated combined with sensory quality evaluation. The results showed that the extraction
rate and sugar contents of tobacco extract reached 55.34% and 13.14 g/L after the extraction process
optimization, respectively. Compared with the unfermented tobacco extract, the content and types of

flavor components were both increased in the fermented tobacco extract, such as phenylacetic acid,
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lactic acid, 3-methylbutyric acid and other acidic flavor components. Several characteristic aroma

components of tobacco were also increased, such as megastigmatrienone, S-damascone, B-ionone,

and maltol. The cigarette sensory was effectively improved if the as-prepared fermented tobacco

extract was applied, with the quality and quantity of aroma significantly enhanced. Meanwhile, the

effect of fermented tobacco extract was better than the unfermented tobacco extract. A special acid

fragrance tobacco extract was obtained through the optimization of extraction process and biological

fermentation, which could be used as a reference in the preparation of tobacco extract with

characteristic aroma.

Keywords: Kombucha, tobacco, fermentation, tobacco extract
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