
The Sumotro t rend d id not  lost ,
however,  os cost  of  product ion wos
considerobiy h igher  than growing

flue-cured. Also, technology deve'
loped o reconst i tu ted tobocco sheet
thot  could reploce the convent ionol
c igar  wroppet .

F lue-cured tobacco is  greot lY in-

f luenced by the soi l  in  which i t  is
grown.  I t  thr ives in  sondY loomY
soi l .  I t  is  reody for  horvest  when the
green begins to f ode ond the .leoves
become o yel lowish-green,  the t iPs
cream-colored.  As the leoves r ipen,
they ore" primed," snopP ed off three
to f  ive at  a t ime stor t ing ot  the bot-
tom of  eoch p lont .  S ince tobocco is
pr imed obout  once o week,  i t  tokes

formers f rom four  to s ix  weeks to
br ing in  an ent i re croP.

Mony Georgio formers st i l l  pr ime
thei r  crops by hond.  Six  to e ight
primers or "croppers" move down
the rows of tobocco. The leoves ore
pi led on t ro i lers to be pul led by t rac '
tor  to  the cur ing born.  An acre of
tobocco wi l l  requi re 300 to 400 man
hours f rom plont ing to horvest .

Only recent ly  hos mechonized
horvesting ond curing reploced hond
lobor.  One-mon horvesters s t r ip  the
leoves up to o cer to in height  on the
sto lk  ond deposi t  them outomot i -
co l ly  in  t ro i lers.

Besides horvest ing,  cur ing o lso is
done mechonicol ly .  Humidi ty ,  tem-
peroture ond oir circulotion ore more
eosi ly  contro l led in  bulk  borns thon
in conventiono.l curing borns. The
need for constont surveil lonce by
the formers is  e l iminoted.

Cur ing tokes p loce in  three stoges:
yellowing, drying of the leof ond
drying of the stem. In the yellowing
stage,.heat is mointoined ot oround
90 to 700 degrees for  24 to 40 hours.
The temperoture is  then ro ised to
735 to 740 d.egrees to dry the leof
ond fix the color. This stoge tokes 30
to 36 hours.  F inol ly  the heot  is
roised to 760 to 165 degrees to dry
the stem. Then vent i lo tor  openings
in the born wolls ore thrown wide
open so the cu redtobocco con obsorb
moisture f rom the otmosphere.


