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Establishment of an Evaluation Method for a Flavor Tipping Paper
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ABSTRACT: The work aims to establish a set of comprehensive evaluation methods to monitor the product quality of
flavor tipping paper. The key taste indicators of the flavor tipping paper were extracted, the taste characteristics were
evaluated by quantitative description analysis (QDA), and the taste stability, hygienic indicator (total bacterial count) and
stability of the paper were evaluated. The results showed: The scores of the taste characteristics of the three kinds of fla-
vor tipping paper were different, and their strength performance differences were obvious; Within 6 months, the total
score of flavor tipping paper fluctuated with time, but the total score changes were within £2 points; The total number of
colonies in flavor tipping paper (CFU/g) within 90 days was less than or equal to 200 CFU/g, which met the hygienic in-
dicator of cigarette tipping paper. The QDA quantitative description analysis method can distinguish the taste characteris-
tics and strength of flavor tipping paper, and comprehensively evaluate its taste and the stability of hygienic indicators

(total number of colonies). It provides theoretical basis and data support for product development.
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Tab.1 Recipes of three kinds of flavor tipping paper
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Tab.2 Indicator and definition of taste characteristic of flavor tipping paper
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Fig.1 QDA data spider web graph of different
flavor tipping paper
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Tab.3 Taste characteristic intensity score of flavor tipping paper

FE G NG R "R FipE 7353 TR IR fif I FPAE T Ay
1 8 9 4 1 1 3 9 36
2 8 10 3 1 0 3 8 35
3 8 9 3 2 0 3 8 36
4 7 8 2 1 1 3 9 35
5 6 8 4 1 1 2 9 36
1 6 8 9 3 1 1 3 9 40
7 9 9 2 2 0 2 8 39
8 8 10 3 1 1 2 8 41
9 9 8 4 0 1 3 9 43
10 9 9 4 1 1 3 8 45
SEH 4y 8.0 8.9 3.2 1.1 0.7 2.7 8.5 33.1
1 7 4 9 1 1 6 8 37
2 7 3 10 0 1 7 8 38
3 8 3 9 1 2 6 8 40
4 7 2 9 1 1 5 9 38
5 9 4 8 1 1 5 8 41
2% 6 9 3 9 0 1 6 8 42
7 7 2 9 1 2 6 9 43
8 8 3 10 0 1 5 8 43
9 8 4 8 0 0 6 9 44
10 8 4 9 1 1 5 9 47
SEH 4y 7.8 3.2 9.0 0.6 1.1 5.7 8.4 35.8
1 8 8 9 1 1 7 9 44
2 9 8 7 1 1 7 8 43
3 8 9 8 1 1 6 9 45
4 7 8 8 0 0 7 9 43
5 7 9 9 1 1 8 10 50
3# 6 8 8 8 1 0 7 9 47
7 9 7 8 2 1 7 9 50
8 9 8 9 1 1 6 9 51
9 8 9 8 0 1 7 9 51
10 8 10 8 1 1 7 9 54

S5 8.1 8.4 8.2 0.9 0.8 6.9 9.0 42.3
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Fig.2 Changes in intensity of taste characteristics of 1# tipping paper during storage
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Fig.3 Changes in intensity of taste characteristics of 2# tipping paper during storage
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Fig.4 Changes in intensity of taste characteristics of 3# tipping paper during storage
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Tab.4 Determination result of bacterial colony

number of flavor tipping paper CFU/g
FE S G 0d 30 d 60 d 90 d
1* 73 85 82 68
2f 56 62 53 52
3" 82 73 68 57
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Fig.5 Changes in number of colonies of flavor tipping
paper during storage
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