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Effect of natural polysaccharide on moisture retention capacity

and moisture Kinetic of tobacco
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Abstract: Thermodynamic moisture retention properties of mi-
crobial polysaccharides and seaweed polysaccharides were investi-
gated as compared with water and propylene glycol. Then three
common dynamic models of tobacco were selected to fit the hy-
groscopic and desorption processes of tobacco. The results
showed that the moisture retention of Laminaria japonica poly-
saccharides and Spirulina platensis polysaccharides was signifi-
cantly better than that of propylene glycol, and page model was
the best. Considering the thermodynamic and kinetic factors ac-
cording to the moisturizing index, Laminaria japonica

Spirulina platensis and Hericium erinaceus polysaccharides were

considered to have better moisturizing effect. Low field nuclear
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magnetic results showed that the addition of aforementioned three
polysaccharides increased the chemically bound water content in
tobacco as compared with the addition of water and propylene
glycol, thus the moisture in the tobacco is less likely to be lost.

Keywords: natural polysaccharides; Spirulina platensis polysac-
charides; Laminaria japonica polysaccharides; Hericium erina-
ceus polysaccharides; moisture retention; low field nuclear mag-

netic
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Table 1 Fitting results of different models about moisture absorption in tobacco
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Table 2 Fitting results of different models about moisture retention in tobacco
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