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Abstract

The baking characteristics of K326 tobacco leaf were introduced. The lower tobacco leaf had good
baking ability and poor baking resistance, the upper tobacco leaf had poor baking ability and poor
baking resistance, and the middle tobacco leaf had baking ability and baking resistance between
the upper and lower leaves. The key temperature and humidity control points and operation
points of baking process of upper K326 tobacco leaves in yellowing stage, fixed color stage and
drying and hardening stage were expounded. Manual control of circulation fan operation in yel-
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lowing stage and interval circulation fan operation were innovated to ensure uniform yellowing of
whole kang tobacco leaves. During the whole baking process, the yellow and water loss of tobacco
leaves should be coordinated and synchronized with the temperature process, and the fire should
not be turned blindly. Only by fully delaying 42°C, 48°C and 54°C, can tobacco leaves be roasted
fragrant and soft.
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FEIR G RR K326 [ FERIHN o R, EREELT, TURMEE, WmRR A BR AR A
(7R, 25 5 SEO A i 5, MR AT A, A 7R e i R R 2R 5 P T AR . 2R,
M S — R R[] e JECE ERRAH T 22, R, R IR R ROk, [ R R —
B, SIS KM E RIS R, BT A0S 5K [2]. R b 2 A A
BRIBELEIEAT, Fa%ET, TYRB AL, WRBEICRE T, K5 SE0 ., %%,
BB TN AR BE, R TR 2~3 IR Feorid T4, o 2 X LUR BT SORIBE S . Edtks it e
RSP . HR. (B, IR, REOE, BRI RS, R AR, s PR,
TR B . 2B K326 1 B0 -t S B R B AT M 2
2. K326 MM e 1%

K326 MM LS E, Fasm s b, SR baclr, A HEARN IR, MR, L3 ils
HORIE MR, SRR AT 22, I ) 5 e MR A R R 2 jA[3]. b
S R A KPR S RO BRI AR R, I BT R A e, AR, TR BR S . SKER/.
K. ZE e S, RIS, K 4B A0 P F K B 70858, eI A s . K Egs
MR B IR R, SAMNBREERMK, Th FUEAIFEIR, ASIMBUER. T, EaOS%,
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3.1. BRI

B R R SRR, PO, R ERHSRE T B BRI I, g A R SRR 1 . R
SRR PR3 R RS, SR 5 500, R, 1UCR 4 B, kR, 1 0GR 3 ), TR
&, A~6 K URPERUL. R PSR, BIFSISRAE 4 R (5 7~10 RIS, Ao
W 2 T 10~15 TSR B bR 4~6 P 7640 BB E — U P SRS
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R HRAT  BRAT B AN SRR R B BEAT G a3 45 A0 S rh B ST TR JGRE G453 7 K
M, RA R B R ), 8RR T ORI e B
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3.3. 5 4miH

Gt JH I 20T e R 42 R HEAT 028, W TE R BRI S T AR B . G MR B A AT, e S R
Wigle s GRAEit I RREC B AR e, SRIBUH X5, M AHEE, dnziEfl, RIS — 2. #EX
R s i tiH 2~3 v — A, RSP A% B 5~6 om A (B[R RG2S I BLECCE A AL, 8 G
B LE 45 77 1A

34. BEEN

1) AR ETHE S, AT R EE BB AR IR R R R B AR R A R R R, B
JEJE AR B S AETHR o

2) AT RIS, AR R A B AR TR, AR LI B SR R A R R R, B
PRI R A A SRR s L% B ) R R B AT AR R R I

FREEH R 2 B, BRI R RIS SRS B U BRI 3500~4500 kg.

4. WET ZREXEBITIRSHREER
4.1. THEH

1) FEHVMES 2 RO EAD KK BAMERL: 42°CHITER 9 MiiE, KKEEKPIESR AW

2) FAEAR IR

AR 5 A2 B AN [F) T T I AR G M 22 5, & S MR P s A B0 IR . BRI 40°Cs R M
39°C; B 38°C; LM 37°C: Tt 36°C. DRIk b i i R B X 42 36°C~37°C. i ZE{l, #2
e I I R UL B

3) AP A

a) 36 C~37CREMH 8 (PR Chksh, HAREH). RAKEMHHA RS KK,

b) 41°C~42°CRa & MM 9 B (B kA, HpAaiE). JKKE FRKPITESHE A W o

4) FAEE R

Q) WEEIREE, HERMEAN 36°C~37°C/36°C~37C. BMEEMIG, £IKLL LCI/NGFHE T2 B bk
B, HENFAEA R X /2 36°C~37 CREA .

b) N TG KNS EE . AT BRI NAE K AR 8, AN E 8 Bl AN HEMR 28, WA T
PG ANIE#E, o8 RXNLTCROZ AT S B N 7R K B AT, BT AR 5 35 5 — 3, {7
FRER EE BHERR . BULESRIGH XN A5, J5i% 1 [RIRRIESXWLIE . 15 1 /N 10
5y, BOMLAEIA 5 IR J7iE 20 RUKBL LCUNS RT3 39°C ), R T, 15 12 /N )E, BERE5)
W%, BENHERE 36°C~37°C/36°C~37 CRAEMAM: 8 Wik . 7EAR A2 /D B RIG IR KHLIZE 18 /LA L,
ORI 7K 7 S AR B FE K

¢) THEIRE 36°C~37°C/36°C~37°CTEE 8 At /o v Bl HEE , MEERIEE W B AE 34°C~32°C, {HT-ERIRSE
1E 36 C~37°CHal, M FEAWADT KRK(REA RS, BWEEOET B, P, HK), B
N AR GBI s o DL 1°C/2 /NSRRI B2 7+ 31 40°C, WBRIREAE 36°C~37°C, Failit 6~10 /N
i AR 8~9 B, ERKIFA R K.

d) LA 1°C/2 /NPT ERIRE T 42°C, BEKIRETE 36°C~37°C, Fali 10~16 /NEF, MM A 28
WO, SR ), FEk 2/3 YLERER, mRad,

5) BHIANERMA . R REEE, f 8 B E AR K THR I 38°C.
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4.2. EEHA

1) FEEMESZ: WA EREEMTEE: HFAE 10 B FRE .

2) ST EE R

M E (& R X N 44°C~49°C, S fET1E (Ul IX 46°C~48°C. fINT 45°CTIRBHEAE (0 fk
KB T 49°CTHE, T RN A, EEEA K.

3) AR

a) 46 C~48 CRa B M LA 10 Al 35 (FWKIE L 4 5K) . KK ENERH

b) 52°C~54°CEa & MM 10 AR EE(F k42 3E) . KK B RAGEH.

4) FRAEE R

a) LA 1°C/2~3 /NPT BRIEE T3] 46°C, WRBRIGEAE 37°C, Aol 6~8 /NI, SEIm IR E EhKkAEE
TS 2 NS

b) LA 1°C/2 /NEPHTERIRFE T2 48°C, IRIKIR BELE 37°C~38°C Ay, Rl 6~12 /NI, SEILM BT
TR EIZH, HHUHA ARG .

c) LA 1°C/2 /NI RiR 2 THZ 51°C, {RBRIREAE 38°C . Al 6 /N o SEI i R MRS B R 14

d) LA 1°C2 /NPT ERIEE T 22 54°C, IBERIREAE 38°C~39°C. R SLILM 4T, BEHTIH I I8 )
KB, E4EKARERT, fald 14~16h LL b, {EiblEE, g/t BRIz, PifEs .

5) & T R R 1 )

) HEREAEFHEAE BHRE, HERH RN K TT, B ks e SR

b) JHMTHIEAT] 2/3 UL, TERAGEHT 50°C, TERIEF] 52°C~54CE Kol . {BERAfe It
FFZ 40°C, & NBCEY) ALY -

¢) Btk mi iRt v AR NG IR BT 49°C) LA . HK.

d) 7£ 45°C~50°C [l (kg BRI (2> T 37°C) 2 BnlF .

e) AReRFHRERR, B, SRR,

4.3. FHHH

1) FEAESRE, ShEkET, BB, W Eir. B

2) B

a) LA 1°C/h (iR KT BRIt 54 CFHRF 60°C, MERRIERETE 40°C, F2il 4 /i . SEHLERKET,
WA TR .

b) A 1°C/h i FE th 60°C FHiRF| 65°C~68°C, BEKIRAELE 40°C~41°C, R ik A bUMEm 3 kT4

3) T R i) AR

Q) FHEAEIP, AR

b) FERAEEL 68°C. WERAEIL 42°C, DAPIIEFZMAIELL, (HIRIRICT 40°C, MHE%, A
.

c) ANme R AR 5

d) {5 KIF, FALERR, LIRS 2L B
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