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Abstract

During curing of aromatic tobacco leaves, coloring temperatures were set at 26, 30, 34, 38 and

42°C, and also leaf drying temperatures were established at 35, 40, 45, 50, 55 and 60°C, respectively,
to investigate the thermal effect on characteristics of cured leaves.

Appearence of yellow color from green was accelerated, the contents of non-volatile organic and
higher fatty acids in leaves tended to increase with the higher yellowing temperature.
Quality by price per kg was best at 45-50°C and score of smoking test was highest at 40-50°C

during leaf drying stage.

The concentrations of non-volatile organic acids and volatile essential oil inclined to decrease,
but a reverse in this trend with higher fatty acids as temperature increased during leaf drying stage.

The difference of other components was discussed.
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Table 1. Treated temperatures for each stage.

Curing stage Temperatures (°C)

26,30,34,38,42.
35,40,45,50,55,60.

Yellowing stage
Drying stage
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Table 2. Effect of yellowing temperature on the yellowing period and chemical components of cured

leaves.
Yellowing Reducing Total Protein
- Temperature period sugar Nicotine nitrogen nitrogen
- °C hrs. % % % %
26 120 14,2 1.20 1.82 0.56
30 96 13.2 0.83 1.35 0.41
34 72 12.8 1.23 1.54 0.30
38 64 16.4 1.36 1.17 0.38
42 64 12.0 1.40 1.10 0.38
(8T374-3, Lower top leaves)
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Fig. 1. Effect of temperature on the progress
of yellowing.
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Table 3. Effect of yellowing temperature on the concentration of non-volatile organic acids and higher

fatty acids.

(mg/f)

Temperature (°C) Oxalic  Malic Citric

Succinic 16:0 18:0 18:1 18:2 18:3

*®

Green Leaves 12.38 22.56 3.31
26 14.56 15.39 11.48
30 15.39 12,93 12.47
34 13.12 20.38 13.44
38 13.12 20.59 12.77
42 14.69 30.74 12.85

0.55 1.e7 0.08 0.57 0.43 10.51
0.25 0.89 0.21 0.23 0.42 4.62
0.40 0.11 0.20 0.04 0.62 0.81
0.27 0.62 . 0.08 0.15 0.24 2.39
0.42 0.84 0.12 0.24 0.28 297
0.92 2.02 0.1e 1.06 0.61 8.18

* QOven dried at 50°C immediately after harvest. (So-hyang, Lower top leaves).
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Table 4. Effect of Curing temperature on the chemical components, value and smoking test of cured

leaves.
Curing Curing Reducing Total Smoking
Temperature period sugar Nicotine nitrogen Value test
°c hrs, % % won/kg score
35 145 11.0 0.36 0.63 2,496 -
40 97 13.1° 0.58 0.63 2,823 3.0
45 75 13.7 0.80 0.93 3,296 —
50 65 13.9 0.51 1.12 3,270 2.7
55 45 13.2 0.52 1.40 2,893 -
60 45 15.0 0.72 1.86 3,007 1.0
Sun curing 312 12.7 0.58 0.56 -~ 2.0

(8T374-3, Lower top leaves)
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Table 5. Effect of curing temperature on the concentration of non-volatile organic acids and higher
fatty acids. (mg/g)
Curing
temp. Oxalic Citric Malic Malonic Succinic 16:0 18:0 18:1 18:2 18:3 -
°c

35 24,08 4.93 26.43 ~ 3.14 10.17 0.79. 0.24 0.29 0.35 2.03
40 25.93 4.87 24.07 3.50 0.17 1.52 047 071 0.53 3.57
45 21,38 3.92 25.11 3.61 0.18 1.22 029 0.58 0.48 3.20
50 2040 3.35 20,28 2.97 - 0.16 1,50 0.40 0.67 0.50 3.87
55 20.23  3.35 17.74 2.65 0.13 1.30 039 0.75 049 3.66
60 19.97 347 17.62 2.74 019 238 050 111 087 6.96

Sun curing 25.05 3.98 14.78 3.27 0.24 1.37 038 047 046 3.82

(So-hyang, Leaf and lower top leaves)

— 151 —



X LR LV R

Table 6. Effect of curing temperature on the constitution of volatile essential oil.

(mg/100gr)
Crop Variety Curing Sola- Norsola- Damas- Megastigmatrienone
year method none  nadione cenone (M dJan (I  (av)

1983 DA7801-DH35 Sun curing 2.19
Bulk, 40°C 2.32

50°C 1.60

0.44 0.93 0.12 0.45 0.15 0.22
0.48 0.88 0.19 0.58 0.15 0.33
0.36 0.70 0.10 0.21 0.09 0.21

1982 8T374-3 Sun curing 6.78

Bulk, 50°C 4.26

0.78 0.82 0.09 0.44 0.14 022
0.71 0.89 0.20 0.59 0.14 0.37
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