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Abstract: The effect of konjac glucomannan (KGM) addition on
the hygroscopic characteristics of cut tobacco was investigated by
using isothermal adsorption/desorption ability testing device. The
results showed that the introduction of KGM humectant enhanced
the moisture holding capacity of cut tobacco and slowed down the
water loss process. The drying rate constants (&) calculated using
Henderson & Pabis model were reduced to varying degrees for
cut tobacco from different parts of a tobacco plant. In addition,
the isothermal sorption and desorption curves exhibited the form
of adsorption curve type 1II. The addition of KGM can effectively

increase hygroscopic hysteresis of cut tobacco. Moreover, the hy-
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groscopic hysteresis behavior decreased with increasing tempera-
ture and this phenomenon of middle and upper tobacco was more
significant than that of lower tobacco. DLP empirical model could
describe the isothermal absorption and desorption behavior of cut
tobacco with relatively high coefficient R?.
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Table 1 Fitting results for Henderson &. Pabis drying kinetic model of cut tobacco
FE i i/ C TR AR R R R E a TE RECR?
B3F-KGM 40 2.759 1X10* 0.994 4 0.999 9
B3F-7k 40 3.352 8 X10* 1.046 3 0.997 9
C2F-KGM 40 3.266 7X10* 1.090 3 0.992 5
C2F-7k 40 3.699 1 X104 1.080 1 0.990 1
C2F-KGM 25 2.375 5X10* 1.037 5 0.995 1
C2F-KGM 55 4,085 2X10 ¢ 1.088 3 0.995 5
C2F-KGM 75 5.533 1 X10* 1.094 8 0.993 8
X3F-KGM 40 3.512 2X10* 1.053 6 0.995 6
X3F-7K 40 3.785 0X10~* 1.058 9 0.993 7
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Figure 2 Variation curves for the RH and C2F

tobacco mass
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Figure 3 Effect of KGM addition on the hygroscopic

characteristics of C2F tobacco
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sorption behavior for the KGM added tobacco
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Figure 5 The isothermal absorption and desorption

curves for cut tobacco from different parts of

a tobacco plant in the presence of KGM
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Table 2 Fitting results for the isothermal absorption and desorption behavior by using DLP empirical model
FE il R/ C o by by bo R?
% V5 1.184 3.544 —5.311 2.488 0.998
C2F-7k 40
fif I 3.007 2.748 —9.242 4.828 0.998
L 3ina 0.607 2.438 —2.166 1.420 0.997
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Qi 1.048 3.390 —4.907 2.401 1.000
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