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Effects of SH9 On-line Expansion Equipment Feed Moisture on Tobacco Comprehensive Quality

WANG Zhi-qi, GU Chao-lin, DI Xiao-ya et al (Jilin Tobacoo Industrial Co. Ltd, Changchun, Jilin 130033)

Abstract [ Objective] To study effects of SH9 feed moisture content on tobacco comprehensive quality after drying. [ Method ] The change of
tobacco comprehensive quality under different feed moisture content was studied. [ Result] The results showed that, different feed moisture
content has significant effects on tobacco, filling value and sensory quality, while has no significant effects on whole tobacco rate and broken
tobacco rate. [ Conclusion] The study can provide reference basis for adopting proper control parameters in tobacco processing with SHP on-

line expansion equipment.
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