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Hfects of temperature and humility condition on main physiological
characteristics and quality of cured leaf by usng buk curing barn

GON G Chang-rong ,L IlU Xia,WAN G We-feng

(Agronomy College, Henan Agricultural University, Zhengzhou, Henan 450002, China)

Abstract : The purpose of this experiment is to research the relation of curing process of bulk curing
barn and cured-tobacco leaf quality. The test was conducted to study the effects of different yellowing ,col-
or-fixing temperature and humility conditions on main physological characteristics (amylase ,proteinase,
SOD ,POD ,CAT) and quality of cured leaf by using bulk curing barn. The resultsindicated that under dif-
ferent temperature and humility condition ,the activity of amylase and proteinase showed the tendancy of
rise-reduce-risein the process of curing ,the activity of SOD and POD decreased gradually ,and CA T activity
increased earlier and then decreased. Under low temperature and middle humility of yellowing condition,
the activity of amylase,proteinase, SOD,POD and CAT were higher comparatively ,and the content of
MDA was lower ,which was beneficial to the converson of embedded substance. Under the middie humility
color-fixing condition ,the cured leaf was orange-colored ,open in leaf structure,rich in oil ,strong in color
intensity and its equilibrium moisture content ,ration of cut tobacco yield ,density of leaf fabric,breaking
stress and filling value were relatively suitable ,the main composition contents were proper ,and the quality
of the cured leaves was improved in the mass. The above findings show that the curing process of low tem-
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perature and middle humility of yellowing and middle humility color-fixing can provide the best quality of

cured-tobacco ledf .

Key words: bulk curing barn;tobacco ledf ;physological biochemical characteristic;quality
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Table 1l Hfectsof different yellowing and color-fixing condition on appearance quality of cured tobacco

Treatment Maturity Color Oil Body Leaf structure Color intensty
Al Ripe Lemon Lessoily Less thin Open Weak
A2 Ripe Orange Rich Medium Open Strong
A3 Ripe Light orange Oily Medium Open Moderate
A4 Ripe Light orange Lessoily Lessthin Open Moderate
A5 Ripe Orange Rich Heshy Open Weak
A6 Ripe Orange Lessoily Medium Open Weak
B1 Ripe Light orange Oily Lessthin Open Moderate
B2 Ripe Orange Rich Medium Open Strong
B3 Mature Orange Oily Medium Firm Strong
2.3 (12.89 %) (5.64 cm’/ g) (90.22 %)
\ (1.78 N) , ,
2 ,6
(0.12 mm) , ,
2

Table 2 Hfectsof different yellowing and color-fixing condition on physical property of cured tobacco

/ mm ! [ % / | % /% IN
: (g- m 2 Equilibrium (cm®- g- %) Ratio of cut )
Treatment  Thickness Weight per meter moi sture content Filling value tobacco yield Stem content Dragging force
Al 0.08 57.42 11.84 4.87 87.56 12.44 1.54
A2 0.12 70.26 12.89 5.64 90.22 9.78 1.78
A3 0.10 64.27 12.46 5.18 88. 15 11.85 1.52
A4 0.15 65.28 11.48 5.07 74.89 25.11 1.43
A5 0.14 74.72 10. 96 4.92 84.64 13.36 1.64
A6 0.17 78.24 12.01 5.41 86.12 13.88 1.67
B1 0.13 62.78 10.55 4.26 88.24 11.76 1.47
B2 0.15 71.65 12.43 5.34 91.08 8.92 1.69
B3 0.14 68.24 11.69 5.01 80.89 19.11 1.52
2.4
3 76 1 1

, B2>B1>B3
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Table 3 Hfectsof different yellowing and color-fixing condition on chemical components of cured tobacco
/ / / / / / /
Treatment (9 kg™t (g- kg™ ) (9- kg"%) (g- kg"?) (g- kg™ 1) (g- kg"?) Reduding
Nicotine Total N Total sugar Reduci ngsugar Sarch K sugar/ nicotine
Al 3.13 2.02 29.54 22.52 5.54 1.89 7.19
A2 2.56 1.21 32.67 23.91 4.01 2.35 9.34
A3 2.87 1.76 28.19 22.29 4.41 1.78 7.77
A4 2.98 1.64 27.81 21.68 4.86 1.46 7.28
A5 2.79 1.36 28.59 21.24 5.85 1.99 7.61
A6 3.07 1.94 26.79 20.38 6.19 1.46 6.64
B1 2.63 1.40 30.69 23.07 5.66 1.61 8.77
B2 2.46 1.34 31.41 24.93 4.50 1.94 10.13
B3 3.61 1.42 30.26 24.11 5.32 1.32 6.68
[2]
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