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The effect on processing quality of different parts of tobacco under

different drying airflow temperatures
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Abstract; Based on the materials of upper, middle and lower to-
bacco leaves planted in Yunnan and Henan Province, the changes
in physical indexes, chemical components, and sensory quality
under the conditions of 150 ~ 190 “C airflow temperatures of
pneumatic drying were studied. The results showed that: @D at
the higher airflow temperature, the Yunnan tobacco had better
processing resistance and crush resistance; @ different airflow
temperatures changed the flavor, the quality of aroma, mixed
gas, irritancy, dryness and cleanness of the taste. The quality of
aroma, mixed gas and delicate degree generally improved during
150~160 °C airflow temperature range, but the airflow tempera-
ture higher than 180 °C had negative effect on the taste; @ the

grey correlation analysis of chemical components and sensory
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quality showed that total sugar, total nitrogen and reducing sugar
had a greater correlation with sensory quality.
Keywords: pneumatic drying; sensory quality; chemical compo-

nents; grey correlation analysis
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Figure 1 The physical indexes of different parts of tobacco after drying
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Figure 2 The flavor and aroma characteristics of the samples
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Figure 3 The smoke characteristics of the samples
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Figure 4 The taste characteristics of the samples
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