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The Impact of Enzyme Treatment on Yeast Fermentation of Tobacco

LIU Xiaomin, LU Ting, LI Yong, WANG Meng, ZHU Baokun, ZHANG Wei”
Technology Center, China Tobacco Yunnan Industrial Co., Lid., Kunming 650231, China

Abstract: The research aimed to study the influence of different enzyme preparations on fermentation of tobacco. In this experiment,
tobacco produced in Yunnan Province were used as materials. Different enzyme preparations were applied to enzymatically treat to-
bacco, followed by fermentation using wine yeast. The aim was to prepare tobacco products with richer and fuller flavor. The ef-
fects of different enzyme treatments on the conventional chemical composition, volatile flavor substances, and sensory quality of
tobacco were analyzed. The results showed that, there was no significant change in moisture content and nitrogen content of tobacco
after enzymatic treatment, with nitrogen content ranging from approximately 0.98% to 1.18%. The group treated with 100 U-g"'
flavor protease exhibited the highest content of soluble total sugars (12.11%) and reducing sugars (5.93%). The total amount of
volatile flavor substances in all groups of tobacco increased, with the highest being 180.029 pg-g™. Moreover, the content of
characteristic flavor substances in each group of tobacco, such as neophytadiene, phenylethanol, solanone, and megastigmatrie-
none, also increased. The sensory quality of tobacco improved after enzymatic treatment. Comprehensive analysis revealed that en-
zymatic treatment using 70 U-g™' flavor protease and 50 U-g ™" a-amylase resulted in a more balanced chemical composition,
abundant aroma components, and better sensory indicators of tobacco. Therefore, enzymatic fermentation can improve the quality

of tobacco leaves, providing a basis for further commercial development of tobacco leaves.
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Fig. 1 The effect of enzyme treatment on the conventional chemical composition of tobacco
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atile compounds in tobacco
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Table 3 The content of major volatile compounds in tobacco after enzyme treatment and fermentation (5.7 : pg-g™')
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Fig.3 Heatmap and cluster analysis of volatile compounds in tobacco treated with different enzymes
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Fig. 4 Sensory evaluation score chart of tobacco treated

with different enzymes
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