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Study on Characteristics of Routine Chemical Components of Tobacco Leaves

in Honghe Prefecture Yunnan Province Based on PCA
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Abstract : To clarify the quality characteristics of tobacco leaves in Honghe Prefecture, the routine chemical components of 3 124 tobacco
samples were determined, and the main chemical components of tobacco leaves in different positions, varieties, and producing areas were
analyzed by PCA. The results showed that there were no significant differences in routine chemical components among different producing
areas and varieties, but the change of quality characteristics was obvious among different positions, which were as follows: the nicotine,
total nitrogen, and protein were w (upper) > w ( middle) > w (lower) ; the potassium, the chlorine was w (lower) > w ( middle) >
w(upper). Refer to the appropriate value of chemical components of tobacco leaves, it was found that the nicotine content of lower leaves
was slightly higher than the appropriate value; the potassium content of upper tobacco leaves and the sugar/nitrogen ratio of middle and

lower tobacco leaves was too low.
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