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Tablel Experimental design of artificial fermentation

b B g/ C W AEI%
T1 (il i) 45 80
T2 ChRGED 45 60
T3 (il i) 35 70
T4 (i) 50 70
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Table2 Changes of hypoglycemia compounds of sun-cured yellow
tobacco leaf in the fermentation processing
-1

“9-9g

Ak B

i)

d Tl T2 T3 T4 T1 T2 T3 T4

0 692 692 692 692 1480 1480 1480 14.80
1031 991 680 879 1654 1137 1390 1264

12 1018 620 973 820 1520 1150 1062 1255
18 969 827 1033 743 1591 1132 1530 16.86
24 992 727 975 1088 1296 1318 1424 12.06
30 900 911 1062 781 1623 1344 1523 1135
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6d i nE] 40 uglg idv, ZJRARMMEEA K. P, T1 AL
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Table3 Changes of maillard reaction compounds of sun-cured yellow
tobacco leaf in the fermentation processing
-1

“9-9g

Ak B

i)

d Tl T2 T3 T4 T1 T2 T3 T4

i s
2421 2421 2421 2421 4147 4147 4147 4147
3319 4295 3582 4129 4650 31.01 4240 28.60
12 2574 3462 3416 3807 4400 2556 3368 3815
18 5848 2946 4393 4055 4760 3006 4370 24.76
24 4073 2726 4251 3932 4670 2930 3750 26.36
30 3635 37.09 4800 4230 4670 4340 3560 2855

2.3 ARAEMEFRELARERESISENTN
KA A LE SR iR A PR R R, R
FEH AR & R AR IR 4 Frow, BESrT T Ab3E 55 i A8 e
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M, 6dJE2EE N, T2 kbHUM T3 AbFEHE & B8 ET-. ]
B TL Kb R P IR R T2 AR T
18 d Milid & BAA K, 18 d 2 JE Al & B BN, BtE K
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> TL AN R FERT 18 d MRt &k & EI IR K, 5 I ks

ik T2 AbFH S BW ETHEH: T3 M T4 b FEAE K IR 014 14
B, s SRR T1. T2 R T3 AbFLRERT 18 d P& IEt
Bk EARAK, ZIa o RIS, K 30diER T
KM, B T1>T2>T3. T4 A FURTART 24 d 2B # LG,
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Table4 Changes of cembratriendid compounds of sun-cured yellow
tobacco leaf in the fermentation processing
-1

“9-9g

Ak B

i)

d Tl T2 T3 T4 T1 T2 T3 T4

et s
0 10542 10542 10542 10542 9927 9927 9927 99.27
6 11193 118.00 10550 137.92 109.10 9991 9540 116.86
12 108.70 111.10 11518 126.00 12650 97.75 10139 120.48
18 108.70 112.80 116.30 120.90 124.70 10425 100.32 9110
24 10200 112.00 118.00 13460 13150 121.23 106.63 100.40
30 99.60 114.00 12450 119.40 12530 143.66 109.10 106.52
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Table5 Changes of labdanums compounds of sun-cured yellow tobacco

leaf in the fermentation processing
1

49-g

a1

i )

/d Tl T2 T3 T4 T1 T2 T3 T4

i s
0 615 615 615 6.15 2032 2032 2032 2032
6 1340 720 920 1103 2420 2540 1487 1933
12 1490 990 1135 1340 1900 2222 16.60 24.60
18 1679 976 1160 1038 1930 2119 1637 3041
24 1440 118 990 1297 3195 1818 2210 3681
30 1500 1292 1015 1062 3300 2928 2230 26.68
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ME 6 ATLAE Y, LEpm T4 T3 AbPISH1 4 N Z &R
FUEEREACK, o T ACEIAE R EERT 24 d S bR
YRR T R, (BRI S BT T3 A
TERTERT 12 d 285 b PP s s A K, A2
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Table6 Changes of dissolution of carotenoid of sun-cured yellow
tobacco leaf in the fermentation processing
-1

“9-9g

Ak B

i)

/d Tl T2 T3 T4 T1 T2 T3 T4

et s
156.54 156.54 156.54 156.54 9593 9593 9593 9593
182.21 169.20 174.00 159.45 124.78 114.03 103.00 134.43
12 177.00 162.70 172.60 158.72 111.00 103.18 106.52 134.03
18 193.00 176.73 222.00 16151 12500 115.00 103.30 93.04
24 198.86 161.00 213.00 186.58 162.00 100.00 118.75 110.02
30 17025 186.76 220.00 162.00 168.00 100.40 137.05 106.52
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Table7 Changes of neophytadiene of sun-cured yellow tobacco leaf
in the fermentation processing
-1

49°9

a1

i )

/d Tl T2 T3 T4 T1 T2 T3 T4

i s
287.61 287.61 287.61 287.61 260.74 260.74 260.74 260.74
378.08 287.63 342.03 27321 33813 252.04 307.07 210.03
12 328.03 289.39 320.02 258.07 280.69 218.03 234.02 200.83
18 280.02 270.78 316.02 264.92 24871 25457 21112 144.95
24 32804 16177 23918 287.81 18825 234.12 199.03 197.04
30 288.39 170.05 203.04 219.31 171.76 21342 211.08 13178

3 & it

) (EX T 2 SN TR AN IR B AL B, A PR3
F TS PR RS R R AR R, R B PR

Ve ONIEN I PE NS S A 7/ NI NI EP T v 7/ N S
NIRRT RIS T 9 A1) B I A A I I ) S A<
[L0F:Y /1P PR CERE A 7 e il w0 8 /DB DI 1Y S B e Y
IR e S CE PR GER

2) FEAFMRIR R P, DAb i e, /E 20~24 d
FURBESAETS, AR RO BLAR, fEUR AR,
BBERE R, AP, EREEDE, s
A s, SIS EISGE . PGB AT, B TR
%, ARG, Kl i e s, AR B
W, G IO RN R, (ERE NS SRR, 3
SOV N 5 S | BTN RS S B Y4t
i, ERBEY R R, HA R RZ, NS
FERION, B PR .

ARG NHIBEFEER, WSO N TR IR T e i — 25007
SBRAMUFT TR, AR ANTRI RGN AR AE AN R] 7= it o A P A 12 J 08
T H BB BRI ) SR SR A2, B
Ub,  SEBR A N R R R IL

(& % x W

[1] AR, FH. REHL B HEAERS AEBEFAEYNAEM]. L
¥ AR AL, 1993: 386—396.

[2]  Weeks W W. Differences in aroma, chemistry, solubilities, and smoking
quality of cured flue-cured tobaccos with aglandular and glandular
trichomes[J]. Agric Food Chem, 1992, 40: 1911—1917.

[8] W4, B OM, EWWI, . SORAREHE T L A K R R
WEFEL]. Ak TR, 2005, 21(1): 6—8

[4]  JAZEAE, WHULE, MEERE. RRIRENH X AR b 3 TR R VS
BIFEL]. W AR R %3], 2004, 30(1): 20—23.

[51 SRR, KR I AR b R TR IO R[] .Vl r RO R 2,
1997, (3): 5—8.

[6] CRAMH, i, TR, & OB BEARARMA LRBEE TR
BRI P R4, 1999, (4): 6—11

(71 25w, WA, R, 5. ZMEEEE B RS R Y
Al S VAN O R SE[). P AR REA44R, 2004, 10(1): 1—8.

[8] WIEHE AEsE, 2R, S mEEEHERE I AR MR 5 R
ERARMTIR. P EETAHR, 2004, 10(4) : 1—7.

[91 AR Wikoc, K, & BRI R i S Aol B2F Al C3F
BALSRFRIARAG[T . MHERHE:, 2004, (5): 11—15.

[10] WIATHE, AoEsE, R, . =R R I A R R I 2
S[. MERLE;, 2004, (9): 33—35

[11] BEAER, VERER, ARA, S BRAUIRGE R S i AR
FI. HEARN KSR, 1997, 2(3) : 73—77

[12] RKMH, BATHE, R0, &5 BRI AE R & R AR
[9. &R, 2002, (9): 17—21.

[13] segEak, XIENR. JHEEEEEM] dbnt: EARL R, 1998,
12—13.

[14] B2, G527, M. BT EREEM]. dbst: %L
b iRkE, 2001: 89—99.



282 Mk TFEZ# R 2008 4

Effects of different temperatures and moistures on neutral aroma
components of sun-cured yellow tobacco during fer mentation

Yu Jianjun?, Yang Yongfeng®, Li Lin?, Wang Baoxiang?, Liu Xuezhi®, Pang Tianhe®, Guo Wei*
( 1.National Tobacco Cultivation and Physiology and Biochemistry Research Center, Henan Agricultural University, Zhengzhou, 450002, China;
2.Technology Center of Wuhan Tobacco Group, Wuhan 430051, China)

Abstract: In order to investigate the effects of different temperature and moisture on neutral aroma components of sun-cured yellow tobacco
during fermentation, the prepared leaves (tips and cutters) were fermented at four kinds of treatments for 30 days. The dynamic changes of
neutral aroma components were studied by GC-MS during fermentation stages. Neutra aroma components were divided into 6 types
according to the precursor: products of aromatic amino acid metabolism, products of Maillard reaction, products degraded by cembratriendid
and products degraded by dissolution of carotenoid and neoplytadiene. From the content of neutral aroma components, the content of
neoplytadiene was highest, and the following were products of Maillard reaction, products degraded by cembratriendid and products
degraded by dissolution of carotenoid, the content of products of aromatic amino acid metabolism was lowest. From the effects of different
temperature and moisture, the middle temperature and high moisture for 20-24 days was better, yet neutral aroma components increased
slowly under middle temperature and low moisture. The high temperature and middle moisture were not beneficial to neutra aroma
components.

Key words: sun-cured yellow tobacco, fermentation, temperature, moisture, neutral aroma components



