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Abstract: Objective: To enhance the content of aroma substances
in burley tobacco after baking. Methods: Established the model
between the content of reducing sugar after baking and the tem-
peratures of the three drying zones, and optimized the tempera-
tures of the three drying zones by the total amount of aroma sub-
stances of burley tobacco after baking. Results: The R? of the
model was 0.947, and the fitting effect was excellent. The effects
of temperature in drying zone 2 and 3 on aroma enhancement of
burley tobacco was greater than that in drying zone 1, and the
best baking conditions were 110 °C (3 min) of zone 1, 145 C
(3 min) of zone 2 and 135 “C (3 min) in zone 3. Conclusion: Un-
der the optimum baking temperature, the content of reducing
sugar in burley tobacco was lower and the total amount of aroma
substances was the highest, which has the better aroma enhance-
ment effect of baking.
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DER . BT R KL X=X R B
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FESCHR 15 100 A HL 3 JEORE A s A &L RUIRL R R gt
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ZoWERE A A AR I (25 R BR 2 4D SE AT R 56 4 S
I SRS L JBOBE 081 A R A3 L R BR Bl PR Amadori
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(2) TRPET R P BT % #:40.0 g K. 400 mL KT
1 000 mL FJEREM T .60 mL CH,Cl, T 100 mL F iR
L [FERFZE48 2.5 h, JH 20 mL R 4350k 5% #9 HCL 3k
W3 W B A 20 % By NaOH Y5 W 5 5 pH &= 14,
T 20 mL CH, ClL, £ B 3 ¥, in A JC /K B B2 &M T 1 23
3k uE L MA 1 mL 453 0.018 9 mg/mL ZBRHEZ1E) .
WA ZE 1 mL, 17 GC/MS 4#7.

(3) BHLTR &t FREL 0.25 g MHR L FH 40 mL ¥ fir
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0.01 mol/L 1y HCI ¥k ¥ /M #E. - in A 3 mL ¥ £ Ny
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Table 1 The m atrix of Uy, (12X6*) and results of water soluble sugars
o RIS i 7K & R/ R/
HE’? “R/C SK/C ZR/C % % %
1 110 121 129 9.19 0.254 2 0.666 9
2 115 145 117 10.14 0.250 2 0.668 4
3 120 121 105 11.54 0.258 6 0.682 5
4 125 145 129 7.89 0.245 9 0.682 1
5 130 113 117 8.88 0.255 9 0.698 5
6 135 137 105 12.78 0.277 4 0.757 6
7 140 113 135 9.62 0.260 6 0.743 9
8 145 137 123 3.44 0.272 0 0.780 4
9 150 105 111 12.91 0.266 0 0.768 2
10 155 129 135 5.31 0.270 3 0.790 9
11 160 105 123 15.18 0.288 3 0.822 9
12 165 129 111 10.07 0.297 9 0.875 9
Cospxims 3812 0.3161  0.8907
®2 EEAEAERE
Table 2 Summary table of regression model
) AR bR HEfL R 2L o
15 P e 72 4L t P
B PR iR 22
T - - — — 0.001
WE —0.116 0.220 —0.540 0.609
X5 —0.003 0.001 —3.642 —2.149 0.075
X, 0.005 0.002 4.367 3.153 0.020
X3 0.004 0.002 3.077 2.840 0.030
Xt 1.419X10% 0.000 4.514 2.665 0.037
X2 X3 —3.911X10°° 0.000 —5.477 —3.120 0.021

t B r=0.973,R?2=0.947; P<{0.05 /R %0 53, P<{0.01 F£RE 0 5%,
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Table 3 The main chemical compounds change of burley tobacco in validation experiment

L1 U/ % BB/ % HHEMR/(mg - g 1)
IG5

¥iME RSD T {8 ¥ifH RSD ¥ifH RSD
iK1 0.239 0¢ 0.41 0.225 1 0.719 ob= 0.63 17.081 54P 3.05
K5 2 0.233 2% 2.68 0.242 0 0.749 3¢ 0.88 17.261 0AP 4.67
K5 3 0.255 4B 1.01 0.274 6 0.770 8B 1.42 18.080 44 0.60
5 4 0.295 84« 1.64 — 0.870 62 1.15 17.735 64 1.91
o 2 MRS/ (pg - g 1) BHER Amadori/(pg g 1) FHRMA MR/ (pg g D
T\ P T

Yl RSD Y{E RSD Y{E RSD
51 2.233 0fa 0.84 2.448 67 6.89 4.956 64 4.11
5 2 2.384 3ha 2.61 1.739 8B 8.34 4,124 2P 4.28
I 3 1.953 3¢ 0.35 1.152 8¢ 17.30 3.106 1¢ 6.27
R 4 1.839 3b= 2.31 1.083 8¢ 1.20 2.923 1¢ 1.16
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R B FEBERE S 808 — X 110 *C (3 min), X
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