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Relationship between Tar Content, Aroma and Taste of Tobacco Leaf with
Temperature and Humidity in Yellowing Stage

Al Fuging', LIU Ken®
( 1.Agricultural College, Guizhou University, Guiyang 550025, China; 2. Qiannan Tobacco Company, Duyun Guizhou 558000, China )

Abstract: With the best regression of two factors, namely temperature and (RH), the authors studied the relationship between tar
content, aroma and taste of tobacco leaf with curing environment in yellowing stage of flue-cured tobacco (var: Guiyan4). Results
showed that, when the temperature was between 32 °C and 42 °C, and RH between 75% and 95%, as RH increased, the tar content
and the aroma and taste of cured tobacco leaves increased gradually at the beginning of curing and decreased when the peak was
reached. With the increasing temperature, the tar content decreased first, then increased. But this was opposite for aroma and taste.
The temperature of 37- 39°C and RH of 75% - 80% or 90% -

and taste might be produced at the temperature of 37- 39°C and RH of 83.7% - 90%. It is concluded that there is little possibility to

95% might be favorable for reduced tar content, while enhanced aroma

increase aroma content, improve taste, and reduced tar content by controlling curing temperature or RH in yellowing stage.

Keywords: flue-cured tobacco; yellowing stage; temperature and relative humidity; tar; aroma and taste
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Table 2 The tar content and aroma & taste
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Table 3  Variance analysis of regression equation
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Fig. 1 Main effect analysis on tar content
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Fig. 2 Main effect analysis on aroma and taste
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Table 4 Simulation test for tar content
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Table 5 Simulation test for aroma and taste
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