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Effects of sodium chlorite on enzymatic browning reaction
and curing quality of flue-cured tobacco
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Abstract In order to study the effects of sodium chlorite (SC) on enzyme browning reaction and curing guality , the PPO
activity , polyphenol content, chemical composition, smoking quality and economic characters of cured leaves of K326
were investigated. The results indicated that changes of PPO activity of tobacco leaves treated with SC and the control
tobacco leaves were similar,but PPO activity of tobacco leaves treated with SC was lower than control tobacco leaves.
The scopoletin and chlorogenic acid contents of middle leaves treated with SC were higher than the control leaves, but
there was no significant difference of total polyphenol contents between SC treated and the control leaves. The
chlorogenic acid, neochlorogenic acid, cryptochlorogenic acid, rutin and total polyphenol contents were higher than the
control leaves. SC increased the chlorine and reducing sugar contents obviously,and made the chemical composition
more coordinated. SC improved the smoking quality slightly, and increased the economic characters obviously. In
conclusion, SC inhibited the enzymatic browning reaction and improved curing quality of flue-cured tobacco.
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Fig.1 Effects of SC on PPO activity changes

of tobacco leaves during curing
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Fig.2 Effects of SC on polyphenol contents of middle leaves and upper leaves
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Table 1  Effects of SC on the contents of main
chemical components and chlorine
of cured tobacco leaves %
AR R EEAE BB M BE EH EAR
CK1 0.18 10.2 13.6 2.65 2.20 0.79 5.46
CSC 0.21* 12.5° 13.9 2.28" 2.27 0.79 5.92
CK2 0.14 13.8 16.6 2.55 2.28 1.33 6.53
BSC 0.27" 14.6" 16.6 2.42 2.20 1.16 5.89
T« RIRE r-test AL BLRIXT IRAE «=0. 05 KF LA BFH%EF,

AR T R R B S A SRR & REAIR T
S A R kR K i x HEAH L 2
SRR, SCALHX B A R AR
¥ E R, R SC Ab B AE 45 5 B 5 Al -
Fb B B B ROBE 0 L o DA 065 J5 R 2 0 T R
PR A TR T R L X — & AR it S R iR
438 TN BE O3 K5 T R Ak 2 o B R M 1 F 9T 4
B R,
2.4 SCXHEFHEMEERENZM

M 2 Ha] LU L SC gk e b B R
J A o DL O . SC A B v AR - A
W S 3 v A AT A A A R BT O T Bk IR
JITHRE T » 2% S0 RV A X R T D L 2R A AR 0
TXFH L1 . (AR SRR EES

®2 SCHERMMBEEREHNRM

Table 2 Effects of SC on smoking quality of cured tobacco leaves

< REORW RS MMM B ) 4 it
CK1  rfmik &b+ P&+ 104 15.7 18.0 12.2 8.4 3.0 3.1 70. 8 rfr 45
CSC ik &t 4 10.7  15.8  18.3  12.4 8.7 3.0 3.1 71.9 o 4
CK2  fmik &+ P+ 10.6 15.8 18.2 12.4 8.4 3.0 3.1 71.5 v 4k
BSC Rk & &%+ 11,20 16.2 0 19.1 12.8 8.7 3.0 3.1 741 s+
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