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Abstract

The paper studied the effect of key curing temperature points on the body based on the curing
technology of flue-cured tobacco in Nanping, Fujian Province. The results showed that in the lugs
curing the ratio of dry to fresh of cured tobacco leaves was large, the weight of single leaf was
heavy, and the body was fleshy by extending the time of 42°C and reducing the time of 42.5°C. In
the cutters curing the ratio of dry to fresh of cured tobacco leaves was large, the weight of single
leaf was heavy, and the body was fleshy by extending the time of 43°C and reducing the time of
43.5°C. In the upper leaves curing the ratio of dry to fresh of cured tobacco leaves was large, the
weight of single leaf was heavy, and the body was fleshy by extending the time of 43°C and reduc-
ing the time of 44°C.
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Table 1. Test design of key curing temperature point
1 KBEMERE SRR

BAL b3 TRRIRZIC IRERIRIEIC {5 B [ /h TERRE/C IRERIRREIC {5 B [l h
X1 42.0 38.0 14 425 37.0 9
T X2 42.0 38.0 12 425 37.0 1
X3 42.0 38.0 10 425 37.0 13
c1 43.0 38.0 18 435 37.0 10
R c2 43.0 38.0 16 435 37.0 12
C3 43.0 38.0 14 435 37.0 14
B1 43.0 38.0 17 44.0 37.0 13
Emm B2 43.0 38.0 15 44.0 37.0 15
B3 43.0 38.0 13 44.0 37.0 17
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Table 2. Fresh weight, dry weight and dry to fresh ratio of different parts of flue-cured tobacco
2. TEISMEMEEE ., FERMTFELL

A b () TH(g) THELL S Hi(g)
X1 82113.0 9853.6 0.12 7.80
Tt X2 82472.7 9072.0 0.11 7.20
X3 82014.5 9021.6 0.11 7.16
c1 94500.0 13230.0 0.14 10.50
g C2 99830.0 12978.0 0.13 10.30
C3 107100.0 12852.0 0.12 10.20
B1 80500.0 14490.0 0.18 1150
et B2 79800.0 14364.0 0.18 11.40
B3 83753.0 14238.0 0.17 11.30
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Table 3. Appearance quality of different parts of flue-cured tobacco
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Table 4. Economic benefits of different parts of flue-cured tobacco

4 TEIBMIERM 25 HE

AL hb ¥ ¥t (Ot/Kg) S B A5 (%) Hp &5 LA (%)
X1 19.0 0 85
et X2 195 0 88
X3 188 0 83
c1 29.6 75 22
Fh c2 30.2 78 19
c3 30.4 80 17
B1 26.2 65 32
b B2 25.8 63 31
B3 25.4 62 34
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