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The Changes of O; ~ \H;O; Contents and GR Activity in Tobacco Leaves
under Different Curing Conditions

Gong Changrong” Li Yanmei”? Ma Jingmin® Zhang Li"¥ Li Changjun?
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Abstract The changes of O, ~ \H;O,contents and GR activity have been studied in tobacco leaves

under different curing conditions. The results showed the same trends of the contents of H,O,.O,, ™.

MDA and GSH under different curing conditions. All increased slowly in 0~12 hours and quickly in 24

~48 hours, and the turning points appear on 48 hours in curing proceeding, but the changes of GR activ-

ity is on the contrary. Comparatively, the ranges of changes of them are the biggest in treatment of low

temperature and that of treatment of high temperature is the smallest.

Key words tobacco leaves; GR; O, ~ ; lipid peroxidation
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