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Abstract

[Background and Purpose] The curing process of tobacco leaves greatly influences the quality of
the tobacco. It is common for leaf hanging phenomenon to occur during the curing of upper and
middle leaves. The research aims to comprehensively comprehend the causes and patterns of leaf
hanging and to consistently enhance the curing techniques and facilities through practical expe-
rimentation. The ultimate goal is to minimize the loss rate during the curing process to the utmost
extent possible.
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Table 1. Temperature changes of the bottom shed of the baking room at different time periods before the renovation of the

air inlet (hours)
= 1. #E X OBUSERTE B R B8 B R E L (/M)

Bﬁﬁiﬁﬁm 16~24 /NIEF 36 /NI 48~T2 /NBF 84 /NI 96~120 /N 136 /NEF 148~172 /M)

% b3 WL Z
The temperature in 38C 40°C 42°C 46°C 54°C 63°C 68°C
the baking room
M [0 i NP
Instantaneous entry 38T 33T 38T 38T 42°C 58°C 63°C

into temperature
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Table 2. Temperature changes of the bottom shed of the baking house at different time after the renovation of the air inlet
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Table 3. Comparison between ripe fresh tobacco and freshly cooked tobacco in the upper leaves after roasting (%)
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