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Abstract

The net enthalpy changes for the water desorption of sun-cured tobacco have been studied. In
order to compare the values of net enthalpy changes for the samples at the same moisture contents,
correlation analyses have been performed. The results are summerizing as followings:

1. As temperature and water vapor pressure increased, equlibrium moisture content were appoaching

to the saturated vapor pressure of water.

2. The values of 1nP against the reciprocal of absolute temperature were linear for the water desorp-

tion of samples,

3. Multiple regression was analyzed to calculate the values of InP at the same moisture content.
The significance of x?-test for the multiple regression was 0.5%.

4. The values of net enthalpy changes for Basma were greater than those of Sohyang at the same

moisture content,
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Fig. 1. Diagram for water vapor pressure measurement
apparatus.
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Table 1. Equilibrium moisture contents of
desorption for Sohyang and Basma
at 25°C

RH (%) Moisture content (%)
Sohyang Basma

10 38 4.0

40 6.9 5.9

55 10.6 10.7

70 12.8 13.2

80 18.8 19.0

RH: Relative humedity
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Fig. 2. Plots of [In P vs 1/T] for Sohyang at various
moisture contents.

wabs] 27 29 A E
3L InPE Tau4g &

|nP=a(1/T) T (1)

UT% 53842

o 22 bR 5 A4 o] Halslgiony 2 4
BRAIS (r)

£3akol gk sA4NA b
= E2% e,

3 20 vlebyt ulel zho] A 9] significant
level o] 0.010]4 22 A2l %7} ofS £oic) 7t
& RHolA 248 A 8s) 48 42aako] 2

W d

7 ovEeg (31)598 HY Sk
A8 (nPvs UmE R F3l7] dste] ot} 7

o) 384 FEat

Table 2. Simple regression between ==and np for
Sohyang at various moisture contents

MC (%) v a b
3.8 -0.999 *** ~1515 23.9125
6.9 -0.997** -6106 10.2989

10.6 -0.996** -5398 18.4862

12.8 0,999 *##* -5256 18.1454

18.8 0.998** -5144 18,0316

Significant level: **(0.01), *** (0.001)
T: Temperature

P: Water vapor pressure

MC: Moisture content

1: Correlation coefficient

a: Slope

b: Interception
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Fig. 3. Plots of the observed and the estimated value
for Sohyang.
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Table 3. Net enthalpy changes of desorption for
Sohyong and Basma at different mois-
ture contents

Enthalpy change (cal/g)

MC (%)

Sohyang Basma

2 698.8 800.9

5 168.6 184.9

7 '96.3 103.8
10 46.7 48.8
12 28.5 28.7
15 10.8 9.2

MC: Moisture content
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