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+ +» Summary

- Method for tobacco curing and drying is a kind of extraordinary one. It procceeds
not only to get ride of moisture out of the flesh leaves, but also to motivate the
yellowing of the leaf appearance and its chemical changes during the drying period
“and, also, to keep its color from changing after yellowing. All these procedures are
considerably complex and arduous and are seldom found on drying of other crops.
Because the time consumed in tobacco curmg and drying will totally last 120 .
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