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[ Objective | The research aimed to study the identification of flue-cured tobacco based on GC/MS. [ Method | The difference of
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Abstract

FFARF (FIRRS ) #7155 (OSID) :

neutral aroma components between full flavor flue-cured tobacco and middle-flavored flue-cured tobacco was studied by the gas chromatogra-

phy/mass spectrometry (GC/MS). [ Result] A total of 25 neutral aroma substances in flue-cured tobacco were identified by GC/MS. Two in-
dependent samples of the T test were used to test P < 0. 05 for 17 substances. The PCA model was established using these 17 neutral aroma
substances, and the two types of flue-cured tobacco were completely divided into two regions. The robustness of the model was verified by the

ROC curve with a curved area of 1. 000. [ Conclusion ] This method can be used for the scent identification of flue-cured tobacco.
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Table 2 Neutral aroma substances in full flavor and middle-flavored flue-cured tobacco
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