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Analysis of Key Aroma Compounds in Filler Leaves

based on OAYV and PCA
MAO Yahao', DING Jingyi', YU Jun', WANG Zhi ', CHEN Xiong *s YANG Chunlei*, YAO Lan'
(1 Key Laboratory of Fermentation Engin.,Ministry of Education ,
Hubei Univ. of Tech., Wuhan 430068 ,China ;
2 Hubei Provincial Key Laboratory of Industrial Microbiology
Hubei Univ. of Tech., Wuhan 430068, China ;
3 Hubei Tobacco Research Institute , Wuhan 430030, China)

Abstract: In order to screen the key aroma substances of cigar filler leaves from Enshi, two groups of
treatments on the cigar filler leaves after drying were performed: sterile water, or Bacillus megaterium
m1 plus the medium was mixed evenly with cigar filler leaves and then fermented for 18 days. The neutral
aroma components in cigar filler leaves were determined by GC-MS, and the key aroma components were
screened by the combination of Odor Activity Value (OAV) and Principal Component Analysis (PCA).
The result showed that a total of 30 neutral aroma components were detected from cigar filler leaves, in-
cluding 11 ketones, 5 alcohols, 1 ester, 2 heterocycles, 1 olefin, 8 aldehydes, and 2 phenols Ketones are
more abundant than other types of components, and olefins are the highest in content. Among the volatile
components, 11 kinds of OAVs are greater than 1. Finally, benzaldehyde, 4-vinylguaiacol, phenylacetal-
dehyde, megastigmatrienonl and megastigmatrienon 2 were selected as the key aroma compounds of neu-
tral aroma components in cigar filler leaves from Enshi. The results of this study provide a theoretical basis
for analyzing the characteristic aroma style and quality-oriented regulation of Enshi cigar filler leaves.
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