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Abstract

Fermentation is a natural continuation process of tobacco leaves after modulation, and it is a key
step in improving the appearance quality, aroma substances, and smoking quality of tobacco leaves.
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This study analyzed the effects of fermentation on the appearance characteristics, internal quality,
and aroma substances of cigar tobacco leaves, and explored the relationship between aroma sub-
stances and cigar flavor. It provides a reference for improving the types and contents of aroma sub-
stances and enhancing cigar flavor during the fermentation process of cigar tobacco leaves.
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