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Table 3 Partial correlation and direct path coefficient betw een neutral aroma constituents and snoking results
Partial correlation coefficient D irect path coefficient
N eutral
aroma Concentration Quality Smoking total Concentration Quality Smoking total
constituents of aroma of aroma soores of aroma of aroma scores
X1 - - - - - -
X2 - - - - - -
X3 Q 999 80" " - Q 999 99"~ Q 411 97 - Q 430 33
X4 - 09999 " Q 999 68" * Q 999 98" * - 1 238 56 Q 073 26 Q 163 04
X5 - Q989 59" Q999 99" " - - 005129 Q 539 58 -
X6 - Q 999 99" * Q 999 99" * - Q 73522 Q 909 29
X7 - Q 999 99" * Q 999 99" * - 1 1436 90 1 165 05
X8 - 099815 " - 099999" " - - O 266 58 - 091893 -
X9 Q99934" " - 099993"" - 099999" " Q 065 11 - 0 08383 - Q44257
X 10 - 099998" " - 099999" " - - 1 000 55 - 0 89361 -
X 11 - - - 0999 99" " - - - Q15294
X 12 Q99976" " Q999 99" " - Q 429 85 Q 792 98 -
X 13 Q99996" ° Q999 99" " 0 999 99" " Q 38588 Q 926 29 Q 863 88
X 14 Q 998 76" * Q 994 29" Q 999 98" * Q 108 01 Q 007 66 Q 144 72
X 15 Q 999 90" * - - Q 51381 - -
X 16 - - - - - -
X 17 - - - - - -
X 18 Q 999 99" * - 099947 " - 099999 " Q 910 07 - 0 042 48 - 111877
X 19 - 099999 " - 099999" " - 0999 99" " - 0 882 38 - Q 403 09 - Q024311
X 20 - - - Q99775 - - - 0 018 93
X 21 - 0Q99958" " - 099995 " - Q999 97" " - 0 150 13 - Q179 46 - Q 25812
X 22 - - 099999" " - 0999 99" " - - 124101 - Q79224
X 23 Q997 02" " - - 099999" " Q 037 74 - - Q 37099
X 24 Q99991" " - 099996" " - 099999" " Q 607 00 - Q13744 - Q53453
X 25 - 099999" " - 099999 " - 099999 " - - -
ook 5% 1%
Note *, * * mean significant difference level at 5% and 1%, regectively.
221 -2- 3-
1 , 25 , ; B
16 , -1 -2 -3 2, 4-
: 2- ( )
223
-1 6- -5 -2- 3 1 , 25 ,
; 5- 16 ,
2, 4- 6-  -2- , 2-
; 2- B
-2 -3 2, 4- ;2 B 6- -5 -2-
( ) 2,4 2,4 ( ) 6
222 -2- 3-
1 , 25 , ; 5-
16 -1 -2
, 2- -3
23
;b 2-
6- -5 2= 24 6-



80 ( ) 34
, 2,4- 6- -2- , 5-
; 1 ,
231 1
. 3)
6 -5 -2 3 -1 : 2-
2- :
2, 4- 5- 6- - , 2-
2- , , 3-
232 1 , 5- 2- )
, 2,4-
2- 6 -2 & -5 -2
5- 2, 4- 4)
6- -2- 3- 2- 6- , 2- ,
-5 -2-
233
1 , 2-
2- ; 6 -5 -2
; 6- -2- 2, 4- B 2, 4-
6- -5 -2- 3- ( ), 3- ,
2- 6- -2- 2, 4- , 2-
B 2, 4- ( ), 6- -5 -2-
; 6 25
3
1) 6- -5- -2-
’ ' 2_
; 2-
’ s 6_
2) -5 -2-
: 6 -5 -2
-1 ,
, 3- , 2,4- 6- -2-
2- )
: 6 -5
_2_ : , ,
[ ]
[1] . M1 , 1993 386-396
[2] SchultzT H, Flath R A, Eggling SB, et al Ilation of volatile components from amodel system [J]. A gric Food Chem, 1977, 25: 446-



11 ,

81

(3]

449

W eeksW W. Chemistry of tobacco constituents influencing flavor and aroma[J]

. Recent A dvance of Tobacco Science, 1985, 11: 175-20Q

[4] 8] , 2000, 6(2): 1-5

[5] 8] , 2000, 6(1): 1-6
[6] [31 , 1992, 7(2): 92-97.

[71 pH [31 , 1994, 15(1): 127-132

[8]
[9]
[10]
[11]
[12]

[13]
[14]
[15]
[16]
[17]
[18]
[19]

1
Pl
31

2005, 31(2): 128-132
,19
Bl

91

Bl
bl
Pl
[J]

, 2005, 38(9): 1882-1889
, 2006, 25(1): 17-20
, 2005, 21(5): 117-12Q
, 2005, 11(4): 11-13
Q1

S)8

93(3): 1-3
, 2004, 10(1): 9-16
: , 2004, 30(1): 20-23
, 2005, 10(3): 10-14
,1995(5): 31-33
, 1996, 11(3): 106-111
,1997(3): 39-41

[20] Pl , 2005, 31(1):
11-14

[21]

[22]

[23]

[24]

[25]

, 2006, 22(1): 71-73
, 2003: 261-271

[31
L ayten D D. Tobacco production, chemistry and technology[M ].
™M1 , 1998 212-218
DPS M1
. SPSS for W indow s[M :

, 2002: 294-327.

] , 1997: 358-443

Research on relationships betw een neutral aroma constituents and snoking
results of flue-cured tobacco in Panxi tobacco-grow ing areas

Y U Jian-jun', PANG Tian-he', Jiao Gui-zhen*, X IA L in>,W U Ren-jun’,L | Xid’,L IU Y u-1i"®
(1N ational T obacco Cultivation & Physiology & B iochen istry Research Center,H enan A gricultural U niversity, Zhengzhou, H €nan 450002, China;
2 Sichuan Province T obacco Canpany, Chengdu, Sichuan 610000, China;

3 Pengshui Jinyi Tobacco,L td. , Pengshui, Chongging 409600, China)

Abstract: To research on quantitative relations betw een neutral aroma constituents and snoking
results of flue-cured tobacco in Panxi tobacco-grow ing areas, the authors carried out partial correlation
analysis, path analysis and stepw ise regression analysis The results showed that regression model of
quality of aroma, concentration of aroma and snoking total scores were established, and all of their
correlation w ere significant at 1% level 25 kindsof representative neutral aroma constituents in flue-cured
tobacco had different direct influence on quality of aroma, concentration of aroma and snoking total scores
6me-5-heptene-2-dione from the degrading products of carotene had greatest direct positive influence on
concentration of aroma Benzvl alohol from the degrading products of hypoglycamia compounds had
greatest direct negative influence on concentration of aroma 2-acetyl furan from browning reaction had
greatest direct positive influence on quality of aroma N eophytadiene had greatest direct negative influence
on quality of aroma 2-acetyl furan from browning reaction had greatest direct positive influence on
snoking total scores 6me-5-heptene-2-dione from the degrading products of carotene had greatest direct
negative influence on snoking total scores Both neryl acetone and benzofuranone from the degrading
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products of carotene had direct positive influence on quality of aroma, concentration of aroma and snoking
total scores 2, 4-hendiene-al and 6-me-2-dione from the degrading products of carotene had direct negative
influence on quality of aroma, concentration of aroma and snoking total scores It proves that aroma
components that are good for snoking could be mproved by regulating the modulation conditions The
aroma components that are bad for snoking should be reduced possibly.

Key words flue-cured tobacco; neutral aroma constituent; snoking result; step-w ise linear regression;
partial correlation analysis path analysis
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D evelopment of newv w heat varieties and nev gemplasn w ith disease
resistance by transferring alien genes into common w heat

REN Zhi-long,W ANG Chang-you, ZHANG Hong, CA IDongM ing,

WANGYa-juan,WANG Qiu-ying, XUE Xiu-zhuang, JIW an-quan
(College d A gronany,N orttw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: Nev gemplasn (N 9207, N 9209, N 9134, N 9628 and N 9659) resistant to stripe rust or
pow dery mildev and nev wheat cultivars (Shaanmai 8003, Shaanmai 8007, Shaanmai 150, and Y uanfeng
175) resistant to stripe rust were bred by transferring alien resistance gene (s) from Thingyron
intem ed ium, Secale cereal, T rticum dicoccoides, H aynaldia villosa and A egilgps umbellulata into common
wheat By crossing commercial w heat varieties w ith developed gemplsam resistant to disease Shaanmai
139, a noodle w heat strain w ith disease resistance, high yield, good quality, and adaptability,was bred by
pyramiding desirable genes

Key words common w heat; alien gene (s); gemplasn w ith disease resistance



