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Effects of Wet-bulb Temperature and Stable Time on the Quality of Tobacco in Leaf Yellowing Medium Stage
XU Wei', PENG Yao-dong’, WANG Jian-bin® et al
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Abstract

bulk curing barn, and to provide references for the optimization of tobacco baking. [ Method] Under the condition of the same yellowing peri-

(1. Ganzhou Tobacco Company, Ganzhou, Jiangxi 341000; 2. Jiangxi Tobacco
Nanchang, Jiangxi 330000 )
[ Objective ] To research the effect of wet-bulb temperature and stable time on quality of tobacco in leaf yellowing medium stage in

od, we only adjusted the wet-bulb temperature and stable time of 38 and 42 °C. The appearance quality, chemical composition and smoking
test quality of Yueyan97 flue-cured tobacco in the center section were analyzed. [ Result] Under T, treatment ( the conditions of wet bulb tem-
perature control at 35.5 °C, stable temperature for 25 h, stable temperature for 13 h of wet ball control at 42 “Cof center leaf) , tobacco leaves
had better coordination in yellowing medium stage after baking, bright yellow color, and better color and oil content. The total sugar, reducing
sugar, sugar-nicotine ratio were lower; smoking score was the highest, which was beneficial to improve the appearance quality of tobacco leaf,
to increase the coordination of chemical composition, and to enhance the quality of tobacco leaf. [ Conclusion] Wet bulb temperature and sta-

ble temperature time in the yellowing stage had certain influence on the appearance quality, the chemical composition, and the smoking quality

of tobacco leaves. Among them, T, treatment ( moderate temperature, medium humidity, 38 °C,

good.
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relatively long stable time) was relatively
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Table 1 Scoring of appearance quality of C3F tobacco leaves after baking
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Treatment Fresh-dry ratio Color Maturity Leaf structure Status Oil content Chromaticity Total score
T, 9.3 8.0 8.5 8.5 7.5 8.0 8.0 81.4
T, 9.1 8.5 8.5 8.5 8.0 8.5 8.5 84.4
T, 8.9 7.5 8.5 8.5 8.5 7.5 7.5 80.2
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Table 2 Analysis of chemical composition of C3F tobacco leaves
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Qb Total Reducing Total Total o . - Sugar- Nitrogen-  Potassium- Evaluation
S . Chlorine  Potassium Protein . . .
Treatment sugar sugar nicotine nitrogen % % % alkali alkali chloride score
% % % % ratio ratio ratio K

T, 29.8 22.0 2.99 1.74 0.18 2.56 7.63 9.95 0.58 14.22 77.81
T, 32.7 24.6 2.46 1.70 0.19 2.46 7.95 13.31 0.69 12.95 87.81
T, 30.0 22.1 2.37 1.78 0.19 2.57 8.57 12.68 0.75 13.53 83.33
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Table 3 Results of sensory smoking evaluation of C3F tobacco leaves
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T, WA 6.9 6.6 6.4 6.0 6.5 6.6 6.6 Lol

T, AT 6.9 6.8 6.4 6.0 6.5 6.6 6.8 B

T, AR 6.4 6.3 6.3 6.0 6.0 6.3 6.4 st
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