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Abstract

In order to study the influence of airflow drying (RCC) parameters on the internal chemical com-
position of cut tobacco, the uniform design method was used in this experiment to test the four
process parameters of RCC outlet material moisture content, RCC water temperature, circulating
fan frequency and return air steam flow. The results showed that in the experimental range, in-
creasing the interaction between the moisture content of the export material and the frequency of
the circulating fan can improve the total amount of carotenoid degradation products in tobacco,
and improve the taste and aroma quality of cigarettes.
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M T R—REGMM THNEZ TR, TR0 SCE 2B RE3]. LR 2T
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Lo PR R oy R RS AL S 0D TR R B ) B DS P R A R ) R I RESRAL ST . Rl
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Table 1. Experiment scheme
Fz 1 ZW/HAR

Fg RCCH! Ak 7K (%) RCC/Kif(C) PR KB (Hz) ] X2V B (kg/h)
1 22.5 40 42 250
2 22.5 60 45 300
3 22.5 80 48 350
4 23.3 40 45 350
5 23.3 60 48 250
6 23.3 80 42 300
7 24.1 40 48 300
8 24.1 60 42 350
9 24.1 80 45 250

2.2.2. ¥R EWMES*

RAER 1 s &2 T 2607, HMSER R EIEFIBITIE T, ML
HEPPATHORE 5 IR, 2 kglik, TRAEEFUMELRE 2 kg FEG[7], HT#%H.

W5 Tk RN ZRARAE A A i - TS

AT AL R ] — SR e i TR A L, 420 T A FRAS 31 ) A PR 0 B VR B A SR B AT A
K FH 3£ [ HP589011-5972 5 Ik FH AN e 1

2.2.3. HiEaE

FIH DPS7.05 giit#fE, /IRt T ESHhME LRI AEEE, SANE R AR &,
B ZIeRIAFE, Hh RCC H kG /KZ,. RCC K. TEFFRMUAIZR ., (ol RZER RS
FIEA=A R A Xis Xon Xav Xy FY RIR

3. BRE LR
3.1. EMSHT

DLVAT e HHORE b A B 534 2 W) B J@ ) e B ) i 5 AR D R, S S 22 AN R 2 50 v 3
SYSuG, ME R 22 KR N R PR e RS R 2. 45 R W, 16 RCC H DKL 5 /K% 22.5%,
RCC /KN 60°C, JEHHUAMAIN AN 45 Hz, [H] R ZEFS IR A 300 kg/h [ TS50 F 28838 N K4k
FEY SRR N 117.97 (ng/e): Tk 6, 7 RCC H O¥kl& /K%K 23.3%, RCC /KN 80°C, 1f
IIANIR Sy 42 Hz, [EXGEIRMEN 300 kg/h T ESH FRAY N EEMZY0 B BRICH
99.67 (ng/g)-

FEAE DR MR R EE RGN G —, KBRS RIS
BN EEEH, REHRME TR EEZREYB], K bR LR &R R ERIR, &R
fey SO 1 A NS = AL 3 L e | B e W i SRR E W A A S G BB = L RN Ll e N g )0
BEATONE RN A0AT, S5 3. FHoiae 2 BURE S P 1 g- KW EG =IRERE & s i 7 i 15.72
(ng/g)~ 4.54 (ng/g). 22.00 (ng/g): TMAL: 6 FEM ) p- K G, ES =R E 25K P -GS E
IMRIRCK, KhEE 2> KAFR 1> AbFE Q> AAFES > AFE 7> AbFE 4> 40P 3> 4bFE 8> 4bFE 6.
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Table 2. Determination results of chemical indexes in RCC uniform experiment
=z 2. RCC H 5] L L RN ELE R

FE Rcifgf/@)’”@ RCOKIR(C)  MEEFRRBLEIZ(H2) @m(zﬁ)ﬁi ﬁ@%gﬁf
1 22.5 40 42 250 111.85
2 225 60 45 300 117.97
3 225 80 48 350 104.72
4 23.3 40 45 350 110.50
5 23.3 60 48 250 104.50
6 23.3 80 42 300 99.67
7 24.1 40 48 300 110.52
8 24.1 60 42 350 104.09
9 24.1 80 45 250 101.72

Table 3. RCC uniform experiment was used to determine the content of carotenoid degradation products (ng/g)
% 3. RCC ¥ 5 LU E XA MRS & E(ug/g)

1 2 3 4 5 6 7 8 9

6- Ff 3-5- P Ji-2- i 118 1.76 1.38 131 121 1.44 1.32 1.17 1.22
6- H 3-5- B -2- i 1.02 0.48 0.94 1.07 0.47 101 1.10 1.06 0.49

e 0.80 0.75 0.76 0.75 0.63 0.67 0.77 0.72 0.64
B-K Ty 1353 1572 1270 1311 1322 1252 1330 1305  12.83
B-— A KT 1048 795 1042 1041 1014 921 1066 955 9.55
5 35 7 7.54 7.29 6.81 7.70 6.98 7.07 757 7.69 7.09
— SURRIE B P 4.43 4.79 4.34 4.28 3.90 3.81 413 3.65 3.65
B = 1 4.25 454 4.05 4.22 4.10 3.98 4.28 4.14 3.95
E 5 = 2 2014 2200 1904 2014 1938 1862 2031  19.67  18.79
E T =% 3 3.59 9.30 2.87 3.32 3.08 3.11 3.27 2.74 3.13

3-Fak-p- —E K G 4.46 4.32 4.32 4.46 4.08 3.99 441 4.21 3.89

B 5 =0 4 22.76 23.22 21.41 21.78 21.76 20.22 22.70 21.29 20.82
W2 2% B 121 1.05 171 1.99 112 0.97 1.35 1.04 1.02
B g 45242 45495 389.64 40274 409.14 35458 408.59 364.84 414.83
V2 JB FE TN 16.46 14.80 14.28 15.97 14.42 13.05 15.35 14.13 14.67
HE 111.85 11797 104.72 11050 104.50 99.67 11052  104.09 101.72

32. IZ8HSMLKPT MREBRT IS ENEXESEEAS
A DPS7.05 Geit-#icft, 7 VRt 2 TZS M 55 T o B AR, SN IE SR N &,
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A ZEIATRE, M RCC IR /KZE . RCC /KR TEHXNURZE ., | KRB b
KRR A B Xo Xon Xav Xg HY FIR. (X-RCC H LS /K %;  Xp-RCC /KIEC: Xo-TEFF
KWL Hz; X-la R R kg/hs X * X3-RCC H LIRS K RAEIRRBUBR 5E EAE; X, *
X4-RCC 7Kl FIEH KA 122 BAE ) o

Table 4. Correlation analysis results of carotenoid degradation products in RCC uniform experiment

F 4. RCC HI5 LKA E MR YEX DGR

(LUEPS T 56 1 P1H
r(y, Xy)= —0.9955 10.4907 0.009
r(y, X; )= 0.9926 8.1998 0.0145
r(y, X;*Xq)= 0.9904 7.1462 0.019
r(y, Xz*Xo)= —0.9956 10.6317 0.0087
r(y, X3*Xs)= —0.9966 12.1781 0.0067
r(y, X;*Xs)= 0.9967 12.2285 0.0066
r(y, Xa*X4)= 0.993 8.3795 0.0139
HRRHR 0.9993
F & 105.2098
P1E 0.0349

B 4 TN, 3 S A AT AH I 2 A AR IRV 530, A3 BB 22 KSR EH S IS 3R Bt = il
AR (1) 1B 5 7 7
Y =3976.63163 —332.5387372X, +1.1597547209X , + 4.818419771X, * X, —0.012880820450X, * X ,
—0.6005794660X , * X, + 23297179276 X, * X, +0.0010090893623X , * X,

A R H0N 0.9993, F{EARZZEMMAE N P =0.0349 <0.05, FTLARSLH k7R, R
PFA RAT.

R 25 SRR B, A (51 U RO L B AREE 2 IRIUE 9 : Xy * Xa > Xa * X > X * Xp > Xy > Xp * Xy >
Xo > Xy * Xeo ARVEATEE PAE TN, S fwmlElA RECER R3S, RO EE L BT b A ] 5 o

4. INGEETTiR

BRI R OB Tk A R DT A R T R A I LRGSR, SRS N R B
WIS AAAE B F ) IREER AR, XTI R L T2 M & TR R WA 21
SIEHL9]-

YRS K SR AR NI (5 EAE R R MRS N R B S 1 2, ik, 18
IR EVRLEE KR AEIA RN A AR, W AR 22 th o DRI - IS 2. B ATYPO
6N 5T (R S B F R AR E MR 2 i M B R B ) S FRAE, HOHC S IR TS B R R B AN E] 23 [10] [14],
PRI L ZHN SO R R R AR 22 KA N R B ) e B R BB S, AR LA T A o Al AR A
JIT % ECE B S R BOE A& R R L SR
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