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Research Progress on Improving Aroma of Tobacco Leaf with Bio-enzymes
and Microorganism Technology

HAO Jie , JI Qiang , LI Liqun" , ZHENG Chao , WU Na , WU Han , LI Xuanwen , SUN Zhikang
Inner Mongolia Kunming Cigarette Co., Lid., Hohhot 010020, China

Abstract: Biological enzyme and microorganism technology play significant roles in tobacco fermentation. The utilization of bio-
enzymes and microorganisms to improve the quality and aroma of tobacco has become the focus of tobacco industry. Treating to-
bacco with bio-enzyme preparation can degrade biomolecules such as protein, pectin and cellulose in tobacco to proteins, pec-
tins, cellulose and other biological macromolecules in tobacco, thus improving the quality and aroma of tobacco. Using microor-
ganisms to ferment tobacco can adjust and improve the proportion of chemical components and increase the formation of aroma
substances in tobacco. The application and progress of the technology of bio-enzyme and microbial technology during tobacco fla-
vor production and fermentation, and the mechanism of tobacco fermentation and aroma enhancement techonolgy, were re-
viewed , especially expatiated on the microbes and enzymes improve tobacco aroma, improving the quality of tobacco leaves, and
degradation of protein, starch, pectin, cellulose and other macromolecules substances in tobacco leaves. The problems in practi-
cal application of the microbes and enzymes were analysed, so as to provide a theoretical basis for the use of bio-enzymes and mi-

croorganism technology to improve tobacco aroma in the future.
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Fig. 1 Metabolic pathway of flavour-causing substances from carbohydrate precursor to secondary substances in tobacco leaves
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Table 3 Species and functions of related enzymes during tobacco fermentation
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