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Application Effects of One-time Plucking and Curing Technology on 4 —6 Upper Leaves of Flue-cured Tobacco in Luzhou Tobacco
Areas

ZHANG Yong-hui',LUO Ding-qi' , GU Yong' , LIU Yang®" et al (1. Luzhou Branch Firm of Sichuan Provincial Tobacco Company,
Luzhou, Sichuan 646000 ;2. Zhengzhou Tabacco Research Institute of CNTC, Zhengzhou , Henan 450001 )

Abstract

Luzhou tobacco areas. [ Method | The quality evaluation of top three and lower three plots after baking tobacco leaf were carried out. [ Result ]

[ Objective ] To verify application effects of one-time plucking and curing technology on 4 — 6 upper leaves of flue-cured tobacco in

The appearance quality,chemical composition and sensory quality of top three and lower three tobacco leaf were better, and the quality factor
or index of lower three of tobacco leaf was better than that of top three. [ Conclusion] Application effects of one-time plucking and curing tech-
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nology on 4 — 6 upper leaves of flue-cured tobacco in Luzhou tobacco areas are better.
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Table 1 Appearance quality evaluation of 6 upper tobacco leaves
o1 LRI WIRES . . 7 45 H \ 4 iy LAy
%MTI‘. Evaluation i EE‘{}U; Leaf blade 4 ﬁj . o @ Comprehensive
Position methods Color Maturity <tructure Identity Oil content Chroma <core
FEME B T0% U WA T5%, M B AL 80% , 1 AR 35% , R A 60%, Fi A 5R20%, 68.7
3 # 20% , 4 (6 B\ 25% B 20% JE£ 65% 40% H170%
Lower three blade 10% 2 10%
R 7.8 7.2 7.1 6.3 4.9 5.2
FEME G B 65% , O 60% , M B AR 60% , 14 P AR 20% , R A 60%, R BR15%, 64.2
,J,: 3h P 25% , 7% 0 #h40% s 40% J& 80% 40% H170% ,
Top three blade 10% 55 15%
EiR 7.2 6.7 6.6 5.9 4.9 4.9

P, T3 A “&®m"70% (B L3 @S aarm) TR
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Ir ) HBFAT20% (B2 E 3 RRAR 20 T A E VN
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Table 2 The main chemical elements of 6 upper tobacco leaves

i J5UR gt ; o - ABLL  BEBIE HEI oy
. L1 o A i N , . L
f)ml Nicotine Reducing Total Potassium  Chlorine Starch N{trogen— SUgEtl_ Ratlo. of Two sugar
osition % sugar sugar % % % nicotine nicotine potassium ati
(4 (4 (4 ‘0 . . . ratio
% % ratio ratio to chlorine
T 3 [ Lower three blade ~ 3.42 19.49 20.33 1.60 0.15 4.06 0.56 5.75 10.62 0.96
1+ 3 Ji Top three blade 3.57 15.19 16.01 1.84 0.14 2.73 0.55 4.28 12.84 0.96
B 8 R AR 30 6.4.6.2.6.2.6.3.6.3, B MMM A BERAF(B) , 13 R RAF AN B — i
W B3 Fret, B3 A AR 3 ARk E RSk AR —E T AE. £ 3 AT 3 ARSI
ZEMAK, R LR S B R T 3 e, HX AR X 0500 68.5 H166.5.
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Table 3 Sensory quality of 6 upper tobacco leaves

UL mem

i B S #;hk o pilbZqes ENS Gy
L. N weel . . . .
Position Conformity Aroma  Concentration Momentum  Mixed gas Irritating Aftertaste Total score
temperament
F 3 A Lower three blade B 6.4 6.2 6.0 5.8 6.2 6.3 .3 68.5
123 A Top three blade B - 6.1 6.1 6.0 5.9 6.0 6.1 6.1 66.5
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