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Table 1 Comparison between the tea leaves automatic stirring machine and bamboo-made tea leaves

stirring machine
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Fig. 1. The specification and appearance of the tea leaves automatic stirring machine
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Fig. 2. Installation of a magnetic rotary encoder to
monitor the height of the rotary tea rake
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25 kg of tea leaves can be poured directly into the stirring machine
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Fig. 4. The tea leaves poured from the center of the stirring machine can be automatically and evenly
dispersed after stirring
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Fig. 5. The discharged tea leaves after stirring
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Fig. 6. The overflown tea leaves from the top of the rotary rake
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An Evaluation of the Applicability of Tea Leaves
Automatic-stirring Machine

Tien-Lin Liu ~ Wei-Yang Hwang” Tern-Feng Huang Chin-Liou Lee
Cheng-Hou Chang*

Summary

In the production process of partially fermented Oolong tea in Taiwan, the withering operation
mainly adopts the Multi-tier withering rack. Although it is a semi-automatic operation, the stirring
operation of tea leaves still needs to be carried out manually. Therefore, the repeated withering and
stirring operations of tea leaves cannot be automated. The automatic discharging mixer developed by the
predecessors can achieve the functions of convenient feeding, automatic stirring and discharging tea
leaves. After modification, the automatic adjustment of the rotary rake can control the tea leaves
discharging speed and stacking thickness. However, there is still the problems of overflowing and
remaining of tea leaves in the rear side of the machine. In the future, with some structural improvements
of the stirring machine, it is expected to be suitable for serial connection to the Multi-tier withering rack
for automatic withering and stirring operations.

Key words: Oolong tea, Automatic, Withering
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