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Fig. 1. The appearance of the traditional panning machine and firebox (A: The traditional panning
machine, B: Carbonization of the traditional panning machine, C: Carbonization of the fireboxes
indicated in the right red frame, D: Never-cleaned fireboxes, E: Periodic cleaning fireboxes).
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Fig. 2. Appearance of the new developed electrical panning machine.

(A: The first generation electrical panning machine, B: The new kind of the electrical
panning machine.)
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Fig. 3. Positions of temperature measuring in panning machine
(A: Position of temperature measuring in the wall,
B: Position of temperature measuring in the air of inner space.)
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Fig. 4. Comparing with the temperature of the traditional and improved panning machine
(A: Changes of wall temperature vs. position, B: Changes of air temperature vs. position,
C: Changes of temperature differences between wall and air vs. position).
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Fig. 5. Diagram of the air flow in the panning machine (A: The traditional panning machine,
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B: The new kind of the electrical panning machine).
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Research of the Improvement for the Small Type
Electrical Panning Machine

Wei-Yang Hwang  Hsien-Tsung Tsai ~ Chia-Chang Wu *”
Summary

The temperature distribution is not uniform in the traditional panning machine, because the
combustion is not uniform in the fireboxes. We designed and improved the small type electrical planning
machine to solve the problem of temperature distribution. We measure the temperature of the machine
wall and air of inner space. The results show that the average temperature of the machine wall of the gas
panning machine is 259 + 28 °C, and the average temperature of the machine wall of the electrical
panning machine is 256 * 10 “C. The average temperature of the air in inner space of the gas panning
machine is 185 1+ 10 °C, and the average temperature of the air in inner space of the electrical panning
machine is 244 + 3 °C. The sensory evaluation results show that tea aroma become more clear and taste
become more fresh after electrical panning machine treatments. Electrical panning machine can make the
temperature distribution uniform of the machine wall and air of inner space. In the future, we will design
the big type electrical panning machine for the mass production.

Key words: Panning machine, Tea quality, Tea processing technology
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