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Study on B[ a]P and phenol from mainstream smoke
by chitosan dissolved in acid solution
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Abstract . In order to find methods to selectively reduce tar and harm in cigarette, chitoson dissolved in organic acid
solution was added into filter, and the removal of B [ a] P and phenol in mainstream smoke were
investigated.Firstly, chitoson solubility in four organic acid solutions was explored.According to the solubility laws
and effect of acid on the smoke flavor, lactic acid solution was chosen.Then the influences of chitoson adding
content, deacetylation degree ( D.D.) and acid concentration on B[ a]P and phenol removal were discussed.The
results showed that, in the range of the experiments, acid type, concentration of lactic acid, and deacetylation

degree and adding content of chitoson all had evident influences on removal efficiency of B[ a]P, phenol.
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Table 1  Chitosan dissolving in different acid solutions
(R ES PR (%) PRI (¢/100mL)

L 1 25

L 2 6.0

FLR 1 1.9

TR 2 5.0
SR 2 1.3
SRR 4 42
i 2 09
FriR 4 2.6

2.1.2 [RPEMEE: 58 ROBETE R T W r A AN R
o e pEms rh il ingZ i £ /0, WA R R 2R
X 5E RN A 1 B o, FLIR HOR o R T, LR R
i, TR R SR , I A U8 W H X AR B TR IR R
BRAT AN K52 ) 5 3L BR 08 7 — 8 B2 L elaE B I Iz
R ARSI VR % I, LR 2E A S R A X
I, BRI, AR SC e 5 %) FE BROBE A f s ik, FLRE
RO R R PR — LR

22 IBMAZERENSMWEERESF Bla]lP fnx
[ pA

22.1 ZFLERUREEXT B[ a]P FIZRME 19 25 BRECR AT FE
iR vk BE 2 ] 25 52 SROBE VS fi s J1, B vl ge it — 2052
i S5 SRAEXT G F YT LR EE T . B 1 AR R E
B AR A 08 AR BLa] P MR ARG S m , H
& 1a FE 1b 4351 g A 6] B e 3 AR B N 52 SR pE A
FEXT LR M B R BRI 1% 56 FMH I B 00 26 MR AR & 32
TAHA T Bl a ] P AR ) RS o

B 1 H 3 o RIS R, BR TR AR fk
SRS R AN B a ] POREHCED 52 AN K s in e 5
BT, B[ a] P K 2 1 6 B g ek 3 3 A AP, L o KA1
i 2 SEAS AN Rl iR vk 3 i AR Ay AR AL . B 3 Rl A FLAR
e B IG AN TG AT 0 . Y FLRR M E 3% W, B hn7E
SROBE I G AR B R AP 2R I RS i i S R B TR SR
FEEMEIAALL , RIS T 13.58% , eid Bl a]P &K T
11.59% ; #R T M FLER UK N 5% B, 33X WA 07 43 3|
$7:12.07% ,10.68%

IRGE R K T 2 B H— , PR Al ) e AR FLTR
FEXTARAH B a ] P AR E A &Y R LT %
M 5 HL 5 2 RLIR (A7 TE 18 T BE 52 W 52 SR XA
F W) W B AR o i R BRI SR 2 L R R R I i,
VW pH 38T, 55 T MH PN 00 W B 5 52 TT BE PRI L 22 3
SEm TR A S SO X B A Blal P
TS By 1A A 2 2 B 28 R
222 FERBEMLLWEEXT Bl alP FIASE 14 22 BRAICR
5T FETMEN DD, SR T 52 RS> T4 -
NH, (& A RE 1 A1 5 - NH, A e 4L 22 [ v
HE 145, RS AT BN E RS P Bl a] P FIZE 22
BRI RN R —, I, A CHE T R H



@ézﬂi{&l

WR SRt

150, == REINCTS = HFNICTS

—_
[\

o

.

N

Bla]PR il (ng/cig)

&\\\\\\\\\\\\\\\\\\\\\\\\\\\\N

%
_
%
/

(=)

4 5
PR (%)
R NCTS AINCTS

b

7

IR (ng/cig)

@&A“ﬂ?[}g(%)
P BRI RS T A0 U BLa ]l PRI B 52 1)
Fig. Removal efficiencies of acid concentrations
in filter for B[ a]P and phenol from MS
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Fig.2 Removal efficiencies of D.D.in
filter for B[ a] P and phenol from MS
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in filter for B[ a]P and phenol from MS
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