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Effects of Temperature and Moisture of Flue-curing

on the Aroma in Tobacco Leaves
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Abstract: The study on the aroma accumulation in different treatments showed that the low tem-
perature and low humidity at the stage of yellowing was benefitial to the production and accumu-
lation of aroma premises, compared with high temperature and high humidity. M any important
aroma compositions were formed at the condition of low temperature and low humidity.The influ-
ence of temperature and humidity on neutral aroma matter was more obvious than on acid and

alkalescence.
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