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Abstract: In order to study the effect of chloride ions on combustibility from reconstituted tobacco, the routine chemical components, the

combustibility and the smoking quality of reconstituted tobacco were analyzed. Reconstituted tobacco was made of tobacco stem with different

concentrations of chloride ions at the same area. No significant differences were found in contents of total sugar and reducing sugar. However,

the content of chlorine in different reconstituted tobacco samples was varied from each other. The contents of chlorine was between 0.60% and

1.04%, which showed non-significant correlations with burning rate from tobacco sheet and cigarette smoldering rate. Chlorine content of

0.60~1.04% also showed little effect on reconstitutedtobacco.
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Table 1 Components of the samples

Mot ot E% GL% G3% HEH% HAEY%
T1 50 - 40 10 31.1
T2 50 10 30 10 30.2
T3 50 20 20 10 311
T4 50 30 10 10 30.1
TS 50 40 - 10 30.9
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Table 2 Chemical composition of the two Yuxi tobacco stem

AR BB TR BB SR K% Cliw  4Taut
GDOYX001  11.7° 10.2° 272  512% 2.66° 1.92°
GDOYX003 16.1% 12.72 2.2° 5.15°  1.49° 3.46°
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Table 3 Chemical properties of the samples
Kiskw TR EHH B OAB AR
Ml  HEI% A% FI%  Fl% B
T1 10.6* 8.86° 0.83° 2.23% 0.63° 3.56°
T2 108 9.06° 090° 236* 071 3.30°
T3 1074 893 092 2327 0.80° 2.90°

T4 104* 853* 098 230" 0.87° 2.64¢
T5 105° 879% 098 227  1.04* 1.99

i RPRFNE FEAT 0-0.05 KT E R R FELF,
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Table 4 Results of burning rate of different methods
. B3
# &b F A
1 2 3 4 5 6
T1 0.426 0.433 0.449 0.427 0.430 0.433 0.433
T2 0.427 0.430 0.426 0.417 0.445 0.398 0.424
T3 0.436 0.421 0.447 0.405 0.462 0.405 0.429

T4 0.462 0.432 0.497 0.503 0.423 0.469 0.464
T5 0.471 0.443 0.437 0.472 0.463 0.449 0.456
F 5 BAIBHIEAIRIERRNE LR (mmls)
Table 5 Results of Yin ran rate of different methods

B B5

f=a F¥E
1 2 3 4 5 6

T1 0.498 0.586 0.508 0.537 0.578 0.542 0.542

T2 0580 0580 0.576 0.570 0.498 0.570 0.562

T3 0.578 0.576 0.498 0.528 0.467 0.554 .0.534

T4 0566 0.496 0.580 0.528 0.530 0.478. 0.530
T5 0.498 0.558 0.498 0.557 0.570 0.488 .0.530

*® 6 BUREMEX RUIEMERBXERIER

Table 6 Pearson correlation coefficient matrix and results of

correlation test
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Table 7 Sensory evaluation scores of different methods

FE AR
Ho & A AR OFR R A% AR 4
/5 20 =/10 Jm/10 /20 /15 /20

A

T1 5 18 8.5 8 175 12 14 83
T2 5 175 9 75 185 12 13 825
T3 5 175 9 8 18 12 13 825
T4 5 17 8 8 165 ~11 135 79
T5 5 /175 9 8 175 12 14 83
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Table 8 Sensory evaluation results of different methods
Yy PR L
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fekihg, ERBR
5 SRR R IR+

T A RAREE

R MR E 2B T
" Pearson Correlation 1 -0.733  0.727
" Sig. (1-tailed) 0.079 0.082
# Sum of Squares and Cross-products 0.001  -0.001 0.008
% Covariance 0.000 0.000 0.002
N 5 5 5
. Pearson Correlation -0.733 1 -0.638
" Sig. (1-tailed) 0.079 0.123
% Sum of Squares and Cross-products -0.001  0.001 -0.005
Py Covariance 0.000 0.000 -0.001
N 5 5 5
Pearson Correlation 0.727  -0.638 1
& Sig. (1-tailed) 0082 0.123
# sum of Squares and Cross-products 0.008  -0.005 0.099
T Covariance 0.002 -0.001 0.025
N 5 5 5
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