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Influence of protein and starch on commercial cigarette

sensory quality by Partial Least Square Regression
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Abstract; The Partial Least Square Regression (PLSR) analysis was
used to study the specific influence of protein and starch contents on
sensory quality of 10 different kinds of commercial cigarettes. The
results showed that there were significant negative correlation be-
tween protein, starch and astringency, throat irritation, nasal irrita-
tion, indicating that the lower protein and starch content in tobacco,
the lower astringency, throat irritation, nasal irritation and higher
sensory quality.
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Table 1 Scoring standards of comfort characteristics and smoke characteristics
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Table 2 Sensory scores of 10 kinds of cigarette
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1 8.2 8.0 8.2 8.0 8.0 8.0 8.5 8.0 8.0 8.0 8.0 5.1
2 8.1 8.0 7.5 7.5 8.0 .5 8.1 7.5 8.0 8.1 7.5 5.6
3 7.5 7.0 6.5 6.9 7.0 5 7.0 7.0 7.1 7.0 8.0 5.5
4 6.8 6.5 6.5 7.0 6.8 0 7.0 6.8 7.0 6.8 8.0 4.8
5 8.2 8.2 8.5 8.0 8.1 5 8.2 9.0 8.2 7.5 8.2 5.2
6 8.2 8.0 8.0 8.0 8.2 1 8.5 8.5 9.0 8.1 8.0 5.1
7 8.0 7.9 8.5 8.0 8.0 4 8.9 8.0 7.9 8.0 8.1 5.6
8 8.0 8.0 8.5 8.0 8.0 5 8.0 8.0 8.5 8.0 8.0 5.0
9 7.9 8.0 7.0 7.2 7.0 9 8.0 8.1 8.0 8.0 7.0 5.0
10 7.4 7.0 7.1 7.0 8.0 0 8.0 7.5 7.5 7.0 8.0 4.9
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Figure 1

The contents of starch and protein of

10 kinds of cigarettes
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Table 3 Serial number of sensory characteristics
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Figure 2 PLSR correlation loadings plot between the

starch, protein and sensory characteristics
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Figure 3 The significance analysis of starch and protein on each index of comfort characteristics
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Figure 4 The significance analysis of starch and protein on each index of smoke characteristics
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