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Abstract: Several kinds of glycyrrhiza residue were used in production’of tobacoo sheet by papermaking method. The experimental
results demonstrated tha the optimized processing parameters were 70 C, 30 min and 1:12. After refining and papermaking, tobacco sheet was
formed. Their physical properties and sensory quality were measured and the best one NO.7 was acquired. Its sensory evaluation score and
tensile strength were 91, and 0.582 KN/m, respectively, much-higher than others.Its bulk and tigheness were 446 cm®g* and 0.22 g-cm™,

meeting the requirements of technical indexes (YC/T 16-2003).
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Table 1 Experimental materials
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Table 2 Standard of sensory evaluation test of glycyrrhiza sheet
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Table 3 Sensory evaluation test of glycyrrhizasheet at different
retting temperature
e EF MAURE RN FR AN @8 R5ES

1 4 5 11 29 18 22 89
2 4 4 9 29 16 21 83
3 3 4 8 30 15 21 81
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Table 4 Sensory evaluation test of glycyrrhizasheet at different
retting liquor ratio
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Table 5 Sensory evaluation test of glycyrrhizasheet at different

retting time
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Fig.1 Mark of different sheet at sensor evaluation
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Table 6 Comparison of different sheet at physical properties
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1 70 73.8 0.30 4.11 0.24 0.323
2 70 71.3 0.33 4.60 0.22 <0.1
3 70 72.9 0.28 384 0.26 0.339
4 70 68.2 0.32 4,75 0.21 0.297
5 70 64.0 0.30 4.69 0.21 0.243
6 70 70.4 0.31 445 0.22 0.292
7 70 65.0 0.29 446  0.22 0.582
8 70 74.6 0.30 4.06 0.25 0.306
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