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Applied research of tobacco rod crushing and screening

HU Jia-wei, SHI Qi-lin, GUAN Chuan-li, LIU Gang
(Guangdong Golden Leaf Technology Development Co. ,Lid. ,Shantou 515100, China)

Abstract ; In order to solve the problems such as the difficulty in the utilization of tobacco rods and the lou-
er use rate, the need for more use of the tobacco powder stick. That relationship of petroleum ether extract
content, quality of water extract, aroma component and size of tobacco powder were studied. Experiments
conducted by mechanically crushing and sieving the tobacco powder stick samples, comparing the propor-
tion of screening material and form, combining with petroleum ether extract content of each substance
screening , combining screening to three segments more than 15 projects, 15 to 60 mesh, 60 mesh sieve,
each segment to ensure the uniformity of the quality of the screening goods. Then by comparing the three
sections of the screening material quality sensory evaluation it was found that the quality of 15 to 60 mesh
screening material was the best, followed by 60 mesh screening material , both of which are better than the
quality of the tobacco powder stick samples which were not sieved crushed. They may preferably be used in
production.
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Analysis of surface functional groups on tobacco stem

DU Peng', CHE Jing', WANG Hai-bin®, ZHOU Jin'
(1. Guangdong Golden Leaf Technology Development Co. ,Lid. ,Shaniou 515100, China;
2. Center of Technology ,China Tobacco He'nan Industrial Co. ,Lid. ,Zhengzhou 450000, China)

Abstract ; The effect of microwave expansion on the surface functional groups of tobacco stem by conven-
tional stem cutting method was studied. The stem was characterized by X-ray photoelectron spectroscopy
(XPS) and Fourier transform infrared spectroscopy ( FT-IR). The FT-IR result showed that: after micro-
wave treatment, the percentage of surface hydroxyl, carboxyl and —CN increased significantly. There was no
significantly different between traditional cut stem and novel cut stem during FT-IR tests. The XPS result
showed that phenolic hydroxyl, ether, carboxy were three forms of carbon in microwave expansion stem. The
forms of oxygen in all samples were similar,and expanded stem had higher content of hydroxyl than original
stem. In addition ,there were many nitrogen groups in the surface of the expanded stem molecule.

Key words :tobacco stem; microwave expansion ;characteristics ;surface functional group
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