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Plucking Round, Agronomic Characters and
Pauchong Tea Quality in Relation to Altitude of Tea
Garden

Chian-Hoai Fong® Chun-Ming Tsai Chin-Ko Shieh lou-Zen Chen?
Summary

The experiments were conducted at six sites namely, Longtan (Taoyuan), Luku and Zenai
(Nantou), Meisan and Chuchi (Chiayi), and Hoping (Taichung). The three year results are summarized
as follows:

Frost damage on winter tea usually occurred in the tea garden with the sea level above 2,100 m.
Because tea plants were growing under the cooler conditions tea shoots grew slowly, resulting in longer
plucking intervals. There were only 3 plucking rounds. Therefore the production cost was high.

Length of internodes, leaf area and leaf thickness were positively correlated with altitude of tea
garden. The values of above-mentioned characters (internode length etc.) of plants grown in the
altitudes between 1,300 and 2,100 m were greater than that of plants grown in the altitudes 380 and 200
m. The difference was highly significant.

Soft tea leaves with dark green color were produced from tea areas of high altitude. The
appearance and liquor color of made-tea were better than that of made-tea produced from areas of
lower altitude tea gardens. The best Pauchong tea was produced in the tea garden with altitudes
between 1,300 and 1,350 m above sea level. Tea quality declined from the altitude above sea level
2,100 m. with fewer plucking rounds.



