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Abstract: Two kinds of extracts from tobacco powder treated with methods-of high temperature and high temperature acid hydrolysis
were prepared and analyzed by using simultaneous distillation extraction/gas chromatography -mass spectrometry. The varieties and contents of
flavor substances in tobacco powder treated with the two methods were compared. The results showed that the total number of flavor
compounds from tobacco processed with high temperature acid hydrolysis increased compared with that processed with high temperature
hydrolysis. Ketones and esters kept thesame number with that processed with high temperature hydrolysis, and the relative contents decreased.
The amount of aldehydes increased, but the content of aldehydes decreased. The amount of alcohols reduced, but the relative content increased.
The 3-methylpentanoic acid and 2-methyl butyric acid produced from tobacco treated with high temperature acid hydrolysis were important
components of the smoke spice, ‘and 1-hy droxyethyl-4-methyl-piperazine5, 8-dimethyl quinoxaline and 2-methyl-5-ethyl furan were of
extremely high aroma intensity. The evaluation of smoking showed that the aromas increased, the stimulion declined, and the aftertaste becomes
comfortable after high temperature acid hy drolysis.
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Table 2 The evaluation of smoking from two kinds.of extraction
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