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Tab. 1 Microbial community structure and dynamics of cigar leaves

T 587772 Epip Uil ES FEL® EE DU
MR PR £/ B/ 2 ARHIX S AT E T R 40w PR 2 FHEE (Bacillus) RHLH [20]
KJen/vhE 4nm, FHIRONHEIEBRE (Staphylococcus) 5 F A 1 J& MG 54T, AN [E B R
ERilip T ) Bl 7 S K
MRERAT TR WS AR BRI (B. megaterfum) FANEZFAIATE (B. subtilis) JytRH5 40T B A5 [21]
BE & R IEIAT, WAEMBGEE DD, RIS R AR S IR TR T
90%
FRREAT PR DA GH-T i i 59 10°-107 CFU/g, 4 S0 A, Mt Wi L 57 3] [22]
A ER NEAK R MERUKR TS, MR AR S RIRD AR [ERALE G
WE R W KSR AT E BT EE)E (Penicillium) 43 3 A B
HEMNAEE .
FRRA AR W EE =S AR, AT & IR/, AN 2k o AN BE e s BT Al 2 [23]
ESIDIE REERAF R, BUE S EMRAR OO EORZERAT B > AR SRR B > R 2 AT
(B. cereus) > WRZFEMFTEE (B. circulans) > BARZEAATE (B, mycoides) >
WE RN SRR (B. stearothermophilus) > JG/NSEFAFE (B, pumilus) > Ftsk
FHIMFE (B. coagulans) ; & B ECEE K EEMITT 24 RN 2 E FEIC
REMEE R BRRIFENTR 76 KT I N G002 W e 9 45 RN A R AR Ak R, R TR D L 3D A B R B R [24]
INESEIIER WEE A (Debaryomyces hansenii)  Jeotgalicoccus. % K& IR JE (derococcus) .
JEE I FL K AFFHEIE (Lactobacillus) FELET IREEE (Weissella) RN BiE KEEHIT,
(PCR-DGGE) JH IR AN pH Ry, AR GHC B [ 2R AT s O AR A s pH ik — 2D i
HEAFEERFT B (Corynebacterium) FVE [ J& (Yania) 75N T 35 B A0 M
T A
[llumina MiSeq  S&VEEFEM W )8 N R B )8 (Corynebacterium) i % ¥ W J& AN H B [25]
ll52 st (Acinetobacter) . RPN JE (Pseudomonas) . ZF M H JE 55, 05 BETE 45

Mt R B2 RE T AR AL, R IERT HIAR A  JE N IRAT R R (44.64%) MBI B
(40.88%) , KREEFIAMMA R E N EEREE (72.78%)




SRAGRISE T JH - R ] S A s AT e i e

3

VIR A RANTE], BEE KB EAT TR SR M H e
BTG (H2, FREEIH 99% LL B e & AT
B R mOE R 7R 1) B, RAL G4y BRG R T RS
HMH I AR S B — R R . R 5
B5FREXT I 0 AR AT B ST, A AR AR
T PR B 0 R 2 FRT 1 i RN e T BK TR J IR A TR, 5840
TR H 5 5 A B 0 MR S 7R VR
RTINS, RIS MR EE, A
NER LGy BEEFITER R AR, &5 DS
ERIEE R JE . Jeotgalicoccus FLERW & BT IR E &
BORAT R R A QR . B 5 B o B A S A B R 55
HIA NG PP, ubsae iR 54L G0 B a5 3R 07 VA A
b, REMEEE A, B2 MR N S A AR R v A
FARFAE P70 R B 15 75 BRI 55 550 00 A 26 P e R
SERIIBIETT, R T AR RE A B TR R HES)
EH.
22 EMABIZHR

i M P P R R AR T v 32 S R MERR R I AN 2 4
R, Ao TR AE S FRas 7K LAAM R A R T A
i Ja R HERR . 385507 Sk AT K 7 B4R
N N el 5 i o7 O 3 Ly B 7 U A SV 7
AR, IEEE R R EE T E . WA KBRS T
HA AHEAAS, FEFE R I IE H T & A TS A
B, MK OBk, 20Kk, &5k W &+
L FIRCR . B AR TR D & T
OO AR, DU AR R 3 T R ) T SR
PR R B 55 At AT R IR AL B, R I I 1 5k

il I S A I QG 7 N S A N

JR— O HERUR B IR AL BT At MR -, 4 IR I T 4
T R A ST R AR T, MR TR
MR, AR ESER PR, RN
HIBE TR, SETE T A0 AU RFAE

R TS, RAEGHHERTNE, KRR
PR e, P S5 A TR, BB S TH R R P i o
R A LA B0 55 50 I K 23 3 0 2 40% R A
HEFUHERR D5 ST AR HE IR AT SRR HE, S 1 HEAR
IS AR Tl T . EiE R AR s
FMT, KEHRIE 75% W, B A AT A 27 By
(I A B PE I B R 1 R IR S 85% I,
AR THSRAHEACE B B RS 2
Jid R A, MR RRIEE R, SRR TR
WSRO ORI SRR S AR, A I R R
55°CHY, AMLTTEBONEAE, KRS B AR TR
R PPN B R B IE 60 C I, it A M Ak 27
J% T3 U PR T

170 45 P 5 i A Pt S ol A D B R A TR R AT
P Pl 2% 1 B R LA A A BT, X 5 A A
HARAER], REVE ST A BN ) B (PELR 2) -
ST R 2 B R A R HE R R B R AT 2%, o
PRI Rl 75 2 BRI R P O BRI B 5 R
SHEYIREED,  SCE HAER AR, AR
JRAIE G, LIRS 2 ST 5 A7 o )
H.

R 2 TAEMARMER / BHIALBHR

Tab. 2 Studies on the fermentation of cigar tobacco with bacterium / enzyme preparation
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Research progress in curing and fermentation technology for cigar tobacco leaf production

ZHANG Qianying, LUO Cheng, LI Dongliang”, CAI Wen

Key Laboratory of Chinese Cigar Fermentation, Technical Research Center, China Tobacco Sichuan Industrial Co., Ltd.,
Chengdu 610000, China

Abstract: Curing and fermentation are important production links that determine the quality of cigar tobacco leaves and finished

products. Compared with flue-cured tobacco, the curing process of cigar tobacco leaves is more gentle, and microorganisms have a

more important role in the formation of the final quality of cigar tobacco leaves. This article summarizes the research progress of cigar

tobacco leaf curing and fermentation, and believes that genomics, metabolomics and other technologies should be used to further study

the role of microorganisms in cigar tobacco leaf curing and fermentation.
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