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Study on changes of aroma components in flue-cured tobacco during fermentation and aging
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Abstract

The changes of aroma components in flue-cured tobacco during fermentation and aging were studied by method

of fermentation and aging experiments. The volatile acid, volatile carbonyle in the leaves and the majority of thé aro-

ma components in the leaf essential oil increased significantly during fermentation and aging. Regressive analysis

showed that the quadratic curve correlation existed between the content of aroma components and the time of fermen-

tation and aging. It was found that the content of aroma components in aged leaves was much higher than that in fer-

mented leavs. Majority of the aroma components reached their highest level at 18 to 24 months during aging.
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