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Abstract

velop a new type natural tobacco additive. [ Method] With sea buckthorn fruit as raw material, using supercritical CO, extraction technology,

(Technical Center of China Tobacco Shandong Industrial Corporation, Qingdao,
[ Objective ] To obtain sea buckthorn fruit oil with high yield and maximum retention of original biological active substances, de-

on the basis of single factor orthogonal test, effects of extraction pressure, temperature, time, CO, flow rate, separation pressure on oil yield
were studied, cigarette aroma improvement test was discussed. [ Result] The best process condition is determined by orthogonal test: extrac-
tion pressure 26 MPa, extraction temperature 47 °C , extraction time 4 h, CO, flow rate 7 kg/h,separation pressure 6.0 MPa, under this con-
dition, sea buckthorn oil extraction rate was 5.82% . The seabuckthorn oil acid value, iodine value, saponification value, peroxide value and
so on eight values conform to the national standard, this extraction process does not affect the quality of sea buckthorn seed oil. Experimental
results show that flavored cigarettes, tobacco leaf group after the addition of sea buckthorn oil, with the incense smoke coordination, improve
aroma richness, increase the aroma, but also can reduce the irritation, eliminate noise and improve air aftertaste. [ Conclusion] The study can

provide theoretical basis for extraction of sea buckthom fruit oil, also provide reference for improving aroma richness.
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