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Effects of Maximum Temperature during Stem-drying Period on Aroma Components of Flue-cured Tobacco in Bulk-barn
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Abstract [ Objective ] To study the effect of maximum drying temperature on the aroma-causing substances of flue-cured tobacco during stem-
drying period of Chuxiong Lufeng tobacco area. [ Method ] K326 was used as the test cured tobacco variety, and four treatments of 62 C,
65 °C ,68 °C and 70 °C were set to explore the optimal baking temperature during the dry tendon period. [ Result] The total amount of aroma
components of cured tobacco was highest when the temperature of the stem-drying was 65 “C. The highest content of neophytadiene and other
aroma components was found when the temperature of the stem-drying was 65 “C. The content of carotenoid degradation products, browning re-
action products, henylalanine degradation products and cemdrenoid degradation products of cured tobacco were highest when the temperature of
the stem-drying was 62 °C.The total amount of aroma components and each classification were lower in the cured tobacco when the stem-drying
temperatures were 68 and 70 C. [ Conclusion]In the bulk-barn of Lufeng tobacco area, the optimal maximum temperature during stem-drying

( Chuxiong Company of Yunnan Provincial Tobacco Corporation, Chuxiong, Yun-

period was 65 °C from the perspective of increasing the content of aroma components in the tobacco leaves.
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Table 1 Comparison of total content and retention time of phenylalanine in different drying temperatures during dry gluten period pg/g

e . - . AP
Benzyl Benzal- Pheny- Phenyla-

Treatment Indole Total content of
alcohol dehyde lethanol cetaldehyde .

phenylalanine

T, 3.052 0.074 2.894 1.973 0.248 8.801

T, 2.408 0.074 2.924 2.729 0.228 8.289

T, 1.975 0.071 1.800 1.066 0.141 7.430

T, 1.908 0.072 2.463 1.781 0.154 6.975

£ 15} [E] Retention time // min 19.380 14.914 24.735 20.033 39.864

xR2 THEARTEREELBLXEMREYRESERERENE
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Table 2 Comparison of total content of and retention time of cem-

branoid treated at different drying temperatures during dry

gluten period ne/'g
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b3 i I LY

Treatment Solanone Cyprotriene Total content
glycol of cembranoid

T, 20.918 2.088 23.006

T, 12.534 1.349 13.883

T, 7.263 0.144 7.407

T, 13.092 3.874 16.966

DR B ] 45.527 87.085

Retention time // min
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Table 3 Comparison of total content and retention time of browning reaction products treated at different drying temperatures during dry gluten

period ne's
ERER A
2=, T ETIR -~ 7/ fESe s
A3 2wtk OTTOEZREE g o ook BB Total content
™ . _ ~ -methyl- > i1 . urtury 5 § .
Treatment 2-cyclope 2-pentylfuran 2 -furfural Pyridine Hexanal alcohol Furfural of browning
ntene-1,4-dione riura cono reaction
products
T, 0.140 0.028 0.078 0.158 0.069 0.182 2.450 3.105
T, 0.094 0.017 0.076 0.176 0.051 0.161 1.822 2.397
T, 0.170 0.028 0.067 0.119 0.054 0.113 2.074 2.625
T, 0.171 0.031 0.064 0.153 0.060 0.131 2.238 2.848
14 B sk i) 10.920 17.336 15.045 6.293 7.645 9.583 8.781

Retention time // min
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Table 4 Comparison of total content and retention time of carotenoid degradation products treated at different drying temperatures during dry glu-
ten period ne's
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3-hydroxy-  6-methyl- B- Dam- . S Total ca-
Treatment . 6-methyl— Dihydrokiwi Linalool ~ Crotonotr-  Crotono-  Crotonot-  Geranyl .
B- Dihydr-  2-hep- ascus . . . . rotenoid
5-heptene- lactone ienone A trienone B rienone C  acetone .
odamascus  tanone 2 ketone degradation
—one
ketone products
T, 0.288 0.170 0.128 5.867 0.532 0.166 0.051 0.214 0.357 1.026 8.799
T, 0.042 0.055 0.066 6.004 0.196 0.218 0.081 0.328 0.469 0.829 8.288
T, 0.002 0.057 0.088 5.581 0.148 0.224 0.055 0.216 0.266 0.795 7.432
T, 0.003 0.059 0.078 5.494 0.003 0.176 0.060 0.235 0.001 0.866 6.975
LRER T TE] 61.793 30.602 16.407 46.822 56.456 23.827 58.505 59.570 62.329 51.487
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Fig.3 Comparison of neophydiene content at different drying

temperatures during dry gluten period
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Table 5 Comparison of total content and retention time of other aromatic substances treated at different drying temperatures during dry gluten pe-
riod ne/s
5,6— " H %- .
- 3-2H7E4 BN ; _ 6,10,14-=
XA B R " s
pEd] b R . T B =2+ F i
AT A 5,6-dimethyl- 2 ,4-heptadiene .
Treatment ’ 3-ethyl-o- . Anthracene 6,10, 14-trimethyl-
P-vinyl xylenol 2-benzimid- aldehyde
xylene . 2-pentadecanone
azolinone
T, 1.194 1.105 1.260 0.870 0.353 0.308
T, 1.520 1.072 0.604 0.523 0.415 0.337
T, 1.661 1.033 0.427 0.544 0.352 0.338
T, 1.295 0.983 0.616 1.230 0.398 0.272
15: B4 i8] Retention time // min 41.466 49.056 55.865 17.881 70.652 74.608
H HiAh
Ea -y e p Bt
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: Damascus Other 47 Total content
Treatment 2,4-di-tert- 2-acetylpyrrole 8-methyl-1- .
ketone aromatic of other
butylphenol undecylene .
substances categories
T, 0.256 0.967 0.398 0.051 21.179 28.317
T, 0.307 0.301 0.255 0.058 37.847 43.432
T, 0.263 0.197 0.177 0.058 4.392 9.564
T, 0.198 0.522 0.188 0.055 13.918 19.827
4 B3I Retention time //min 55.419 21.152 68.200 45.161
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