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Tobacco Production
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Abstract: Production of reconstituted tobacco by biotechnology showed promising potential in tobacco field. This paper summarized the

research progress of the gpplication of biotechnology in reconstituted tobacco production. The gpplication of microbial fermentation in the

pretreatment of raw material and concentrated tobacco extracts were reviewed and the application of enzyme technology in the pretreatment of

raw material, extraction process, concentrated tobacco extracts and paper coating were ako discussed. Furthermoere, the prospect of this

app lication was introduced topromote the applicationof biotechnology in the reconstituted tobacco production.
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Fig.1 Technological process of paper-making reconstituted

tobacco
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