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Analysis of volatile and semi-volatile ingredients in tobac-
co spices using SBSE-TDS-GC-MS LIU Han-ging' > JIN
Cheng' YANG Xin-shou' ZENG Cheng' YANG Yekun® Dai
Yun''( 1. Department of Chemistry and Biotechnology Yun-
nan Nationalities University Kunming 650500 China; 2. Fla—
vor Laboratory Yunnan Academy of Tobacco Sciences Kun-
ming 650106 China) Huaxue Shiji 2011 33(8) 723 ~726
Abstract: The voliate and semi—~voliate ingredients of tobacco
spices was analysized using stir bar sorptive exiraction cou—
pled to gas chromatography-mass spectrometry. The experi—
mental conditions affecting extraction effect was optimized
and three main factors affecting thermal desorption( desorption
temperature desorption time cold hydrazine temperature) was
also investigated by the method of orthogonal test. The average
relative standard deviation( RSD) of peak areas of 27 compo—
nents for 6 determinations was less than 10% . Therefore this
method can satisfy the requirements for the rapid analysis of
tobacco spices and be also used to control the quality of to—
bacco flavor.
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