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Development of a Polar Coupling Column System to Analysis Tobacco Flavors

XIONG Gue-xi, WANG Na, SIHui, ZHU Wei, XIONG Bin, LI Dan
(T echnology Center of China Tobacco Hubei Industrial Corporation, Wuhan 430040, China)

Abstract: T he aim of this study is to increase accuracy of tobacco flavors analysis results, for this,
a polar coupling column system was adopted to optimize, analysize and comprise with GC/MS
analysis results and the relationship between taste and chemical compounds obtained by different
analysis results was comprised. T he results showed that polar coupling column system exhibited
greater separate ability, the compounds qualified were much more than that of one-dimensional
GC/MS and has higher accordance to the taste result. Those results has proven that the system
can fully qualify chemical compounds in tobacco flavors and , increase scientific nature and
efficiency of flavor blending.
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Tab. 1 Parameters of the different GC column
/ / / 002 GC/MS
o o B HE-5M'S (50 mx 200 lm x O 33 Um),
HR5MS zg 30 30 1. 3, 1
0.5 1 , 11.4~ 13 2 min « 7
HREINNOWAX 0.22 0.25 0.32 , ,
0.25
SUPELCOWAX-10 0.33 0.25 0.25
12
:025 mm/Q 25 mm, Q 32 mm/
Q 25 mm, ( , ) ’
1 UL , GC/MS
’ 1571
, , 24 h s %
. 150 C 3 o]
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10 ‘ 20
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Tab.2 Parameters of the combination of different column

1 /' m 2 /' m

1 SUPELCOW AX10 30 HE5MS 30

2 HP-5M'S 30 SUPELCOWAX-10 30

3 HP-5MS 50 SUPELCOWAX-10 30

4 HEINNOWAX 30 SUPELCOWAX-10 30

( 1 3), ,
002 ,
3, (50 m+ 30 m), 231 MHEMBAIEZR % GC/MS AR A # 002
4 0 2D AT (
, 1 , 13), 1( SUPELCOWA X 10+
HE-5MS) 002
23 GU MS HP MSD Nist98
GC/MS , 15
034 027 002 056 4 002 ,
, GC/MS 002
002 , 3
GC/ MS ,
3 002
Tab.3 Chemical compounds of tobacco flavor 002
/
/min Yo

1 4 98 CsH O 182 1 904
2 6 72 C7H 0, 156 0 383
3 7 62 CsHioN, 136 0 878
4 10. 03 [f] CsHoN 179 0 103
5 10 569 H- -9 CisHsO 180 0 651
6 11. 60 CisH 1o 178 0 567
7 13. 55 CuHx0, 228 0 214
8 16. 11 4 CuHoNO 207 2 745
9 17. 29 CesH»0, 256 1 213
10 18 28 Ci6H 10 202 0 5381
11 Q15 Ci6H 1o 202 0 554
12 21. 34 3 CsHoNO 195 1 189
13 23. 45 —4a -t -F(k ) CisHos 204 0 718
14 24. 10 N-(4 ) CuHoNO; 239 9 589
15 33. 67 C3oH 50 410 7 706
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