o= b4
j Eile o WR i

Science and Technology of Food Industry

‘.'31' RS LR SO AN Eihaieb il iy
HENN R ERENFEIN

( 050035)

Effect of microwave loosening intensity on chemical composition
and sensory quality of tobacco leaves in different regions

CHEN Jing-zheng LI Wei-na SU Hong-jun LIU Yu-bin LIU Bai-song
XIE Min SU Guo-sui BAO Feng-wei CHEN Wei-hua

( Technology Centre of China Tobacco Hebei Industrial Corporation Hebei 050035 China)

Abstract: In different microwave power and different processing time conditions the tobacco leaves which grew in
different regions were treated with microwave loosening.The content of total sugar total nitrogen alkaloid chloride
and kalium of the tobacco leaves was determined before and after the microwave loosening and the result was
compared with the sensory quality. The results showed that: with the increasing of microwave irradiation intensity

total sugar content first increased and then decreased total nitrogen and alkaloid content had a little decrease

chlorine and kalium had no obvious change.Under the lower irradiation intensity condition the indices of quality of
aroma clean degree refined degree and offensive taste were improved.But under the higher irradiation intensity
condition the indices of quantity of aroma and concentration were worsened the indices of sweetness and
aftertaste had no obvious change.

Key words: microwave loosening; microwave power; microwave processing time; chemical composition;
sensory quality
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