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Analysis of enzyme activity and relevant chemical components of
flue-cured tobacco in different stages of aging

Zhao Minggin, Wang Baoxiang, QiuLiyou, Li Fangfang, Li Xiaogiang
(College of Agronomy , Henan Agricutural University , Zhengzhou 450002, China)

Abstract The dynamic change of polyphenol oxidase, peroxidase, amylase and protease activities as well as of rele-
vant chemical composition of three flue-cured tobacco varieties were studied. The results showed that activity of
polyphenol oxidase, peroxidase, amylase and protease increased at the earlier stage of aging and decreased at the
later stage. This activity reached 47.7 u/ g, 54.27u/ g, 12mg/ g and 4. 74 u/ g respectively after aged 6 or 9 months.
The contents o polyphenols and pigments tended to decrease with the length of aging time, they decreased 12. 92 %
and 17. 85 % respectively, compared with those in tobacco leaves at earlier stage. The contents o starch and soluble
protein also tended to decrease with the length of aging time; they decreased by 8. 07 % and 45. 47 % respectively,
compared with the contents in tobacco leaves at earlier stage.
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