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#1. FTHABEAEAEEAERAEERWLKEMY (Sunmer crop ’90)
Table 1. Water content removed from fresh leaves during withering process with
different degree of solar'withering(by Wt,%)
= @ & ®B X W %&£ Kk K

Vater content removed from fresh leaves durlng withering process

AXBAEE HXBAR ?m& W

gﬁim . gﬂﬂﬁff ﬁ#”rﬁ&

Degree of
golar After solar Before 1st Before 2nd Before 3rd Before 4th Before
‘withwring withering shaking  shaking shaking shaking panning
B (A) 4.4 | 7.8 11.1 13.3 14.4 16.7
Light _ B
IE® (A) 6.6 11.1 14 .4 16.6 7.7 18.9
Natural | | |
H (A) 8.8 14.4 16.7 17.7 - 20.0 21.1
Hard - | | |
L Eﬁt (B) J.7 8.5 13.4 15.9 16.0 19.5
Li
iEﬁ’ (B) 4.9 9.8 14 .6 17. 1 17.2 20.7
Natural | - o
< (I3) 7.0 12.2 15.2 18.3 - 20.7 22.0
Hard ' . o |

* (A) ~ (B) REFBAMAREZRMN -

- R2, AHE AXEAEERNRELEZHE  (Summer crop '90)
Table 2. Effect of tea quallty by different degree of solar withering

[3 ﬁE §5 mﬂgﬂhiﬂ; . — , _ i& $k
Solar withering process | | Flavour’

W H W B

e iR B8 K@
BEBE kAR T R ﬁ H&
Degree of loss. we;;ht Appearance Color Color of Aroma Taste - Total
wltherlng (wt l1quor _ _
L?.?miht(e) 4.4 6.5 6.0  12.0 16.5 18.0  59.0 7 - #k
ight _ - _ -
EH (A) 6.6 6.5 6.0 14.0  19.0 19.5 65.0
Natural .
HEd (A) 8.8 5.5 6.0 13.0 18.0 17.0  59.5  ZK¥ ~ BRI
Lmht(e) 3.7 6.5 6.0 12.0 16.5 17.0 58.0  ZKI¥R ~ WU
18 | | |
IEE;:#I (IB) 4.9 6.5 6.0 12.0 16.5 18.0 59.0 ZK¥R -~ IR
atura -
Hgd (B) 7.0 6.5 6.0 14.0 21.0 19.5 67.0 H ik
ard

IR ZHERGA > FIRIRRAING B RN ARYE - BAFHELRZ Sk B2
B S o HLEAERW L ARBT. 0XK6.6%%5 » 2 MEER » AGEK  FRR
B WORBEEE | TTKRER 6.6%% » HIOWMBIEABEYS » MWk | SokBIEHS.8% » HIF
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=3, i?ﬂ%ﬁﬂ“ﬁﬂ#ﬁﬁﬁ%ﬁ%ﬁ?.%* (Winter Crop 1 '90)
Table 3. Effect of tea quality by different type of shaking during indoor

withering
o - o R
B 77 A o : - Flavour
® R & X ————— WA
Shaking _ T R B BR
type ~ Appearance Color Color of = Aroma Taste Total
- _ . liquor _ -
M EH R 7.0 7.0 16.5 19.0 19.0 68.5
Four stages | -
A EH 7.0 7.0 15.95 21.0  22.5 73.0

Five stages

v R S R

3 MRTH  BERER  RERFFERGLEXNMBHR » FINGERZEARE
» BETREEAEE o ( F U EIN MR S RE » EEBEHEBRER » RIBUE W B o #
BRI Ty BB » WS K R R E TR 2 K o AR E X - B U E R 1 2 A9 B B RY
» FHEHOOAEEZ 1204 » HIG RN BERELERE o

 E B R AR - HOLEEARE » HIEWRI5°C » RERIRARRS 20048 » 2
B+ R R R IR — K » DB H A KEESI S o FWRHNE AR » BASAREL
FE » AR ITE — E IR o TN EY RGBT o aﬁ:mﬁimﬂaﬁm
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4, BEABMARTEEHAMSHSAXTRBBMMAE (Vinter crop 2 '90)
Table 4. Different treatments and their conditions for indoor withering
process with five stages type of shaking methods

" EE R

.} ;|
Treatments Indoor w1ther1ng process
51 1 22 RW)
1 kg. leaves 1 5] 8 B W_E =@ ﬂﬂlﬁl ﬁﬁﬁl
Order of stage lst 2nd 3rd 4th 5th
_ ?#Kﬂ(by hand) 3 6 12 24 48
A shaking times |
| L M (45 ) 90 90 90 120 135
(control) setting time(min.)
F#HXE (by hand) 3 6 12 * 5 min. * 15 nmin.
B Shakln times (by machine, 8 rpm)
W BN () 90 90 90 120 135
sett1ng time(min.)
F#R X B (by hand) 3 6 12 * 5 min. * 15 nmin.
- C shaking times (by machine, 8 r m)
B E RS 90 90 120 120 135
settlng time(min.) |
' FH XM (by hand) 3 6 12 * 5 min. * 15 min.
D shaking times (by machine, 8 r m)

Bl RS 90 90 120 135 150

settlng tlme(mln )

m
Numbers of leaf
collection plate

HNBRZRERSE, S

'%i<+eﬁﬁ>m£@ﬁm#m’mﬁﬁmnm%mgmvagﬂﬁmmﬁ:@oﬂ
WAEER240°C ~ 52 o BB 55109  BRFRBMTE o WRZ BB E RS
IR FRS o

%5, ENRARFEMBGAELNKRE  (Vinter crop 2 '90)
Table 5. Quality of tea making by Different indoor withering treatments

T IR

Flavour |

g #H B K a8 K& — s W
H R W R -
Treatments Appearance Color Color of Aroma Taste Total
| liquor

A 7.5 7.5 15.0 21.0 22.5 73.5 <control
B 7.9 7.0 15.0 21.0 22.0 72.5 MW ¥
C 7.5 7.0 15.0 19.5 21.0 69.5 BR ¥
D 7.5 7.0 14.0 18.0 18.0 64.0 F BR

ks i HERERTRFR  HLELURELEFRRL SR EER TR
8 0 WORHLE o D B AT  MIESUENBABTE PR » TR GRA
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6. FTREIAXLEEEEAMEHFRNEMNEZHE (Spring crop 1 '91)

Table 6. Quality of tea making by different solar withering and dlfferent -
indoor withering treatments :

e cA2E-2. . B IR

Solar ‘Indoor N Flavour
withering. withering ¥ R & 8 K & m K 2
 EBE AV Appearance Color Color of Aroma Taste Total
Degree Shaking type | - kiquor |
B’ g 5 =, 7.0 7.0 14.0 19.5 20.0 67.5
Lﬁght Four stages o o | o
EH 0 mMER 7.0 7.0 150 - 19.5 21.0 69.5
Natural Four stages | B |
Y [ = 7.0 7.0 14.0 19.5 21.0  68.5
Hard Four stages | | -
| A [H] =X 7.5 7.5  17.0 21.0 21.0 74.0
Light Five stages | |
& A E = 7.5 7.5 16.0 22.5 21.0 74.5
Natural Five stages | | |
A [H =, 7.0 7.0 14.0 19.5 18.0 65.5

Hard Five stages

K6 ZRRRMITLR » SRR ESBER2SCH » XENBEHRASEHHE o MR
FRERMLHR ° HHEHBBUMRGEY DRBRZHR o KPEEARBAERE »
REMR ~ KK EBERTE » WK » FEBRS o

KRB  ZWR26°C » HBRESY » FW Lz S BB EAE R ENE SRS 7
iR > SRR AR > B © R — XA o HhHE RN E - 8
WA A 2R LU AL o -
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207, TEEXCEARZARIEFARNFE AR (Spring crop 2 '91)
- Table 7. Quality of tea making by different solar withering and different
indoor withering treatments

AEEN  wnE ' Fiavor
olar ndoor ) | Flavour
withering withering ¥ iR @t @ K& m W o
= M AKX Appearance Color Color of Aroma Taste Total
Degree  Shaking type | | fi1quor
Py (5] 55 7.5 7.9 16.0 19.5 21.0 71.5
Light Four stages | | N | |
| Ilg’# Eﬁlﬁlﬁi 7.5 7.5 16.0 22.5 21.0 74 .5
Natural Four stages - _ . o -
| :: | VY [E] ﬁ“ 7.5 7.5 16.0 18.5 21.0 70.5
Hard Four es |
4 1 {5 iﬁ . 7.5 7.5 16.0 18.0 18.0 67.0
L%ght Five stages | :
E & A [B] & 7.5 7.5 15.0 19.5 19.5 69.0
Natural Five stages |
224 R E 7.0 7.0 14.0 18.0 18.0 64 .0
Hard  Five stages

mi%7 o A SR AT 4 » IR B 25°C R » iﬁ?%dﬁﬁfﬁu%ﬁﬂglﬁlﬁZﬁ#ﬁ‘t%ﬁP
B HPXDERHEERENBCRESHARE  CEEARMBERZIKE

BREZXRE > ZWER23°C > HIWETSY BRBERRERRISC » BSR4
~ 135> ~ 165 o AT AEE —E MR BRMIR0 o FEMRE BRSO IRI0D ~
904> ~ 905% ~ 12043 ~ 1704 © & EIMFRIRE S FUBFHRIK ~ 6K ~ MHE55) ~ HIRSS - HiiP1
55) » BAIRIS IS MR oM 4 o ERNBAN KW KREVNHRS Frr » WERRE
R » HEWRI R E AR FRPELEREPE o BF %ﬁﬁ#?ﬁﬂﬁﬁ*ﬁﬁﬂ o MRFRLZ

o unﬁﬂsgiﬁ*%ﬁﬂﬁgf’

#8. NRABOXEREBEKEFRAERTLKREE (Spring crop 3 '91)
Table 8. Water content removed from fresh leaves during withering process with
different.degree of solar withering(by wt.%)

agﬁgigﬁg £ i ® ®x W & K K

: Water content removed from fresh leaves durlng withering process
egree

of solar H¥EERE®K g - Al 2 W BT

withering %#Hﬂ %#Hﬂ %#Hﬂ #Pﬁﬂ %

: After solar Before lst Before 2nd Before 3rd Before 4th Before 5th Before
withering shaking shaking  shaking. shaking  shaking panning

| 4.5 7.2 9.0 10.7 12.4 15.7 16.7
Lilr:ght - |
H 5,6 8.1 10.5 11.1 12.5 15.8 16.7
Natural |
:: | 7.1 10.8 12.6 13.5 14.3 17.5 18.0

Hard
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£9. THHEHXEAELEAMBHFXKMRZHE (Spring crop 3 '91)
Table 9. Quality of tea making by different solar withering and different 1ndoor

withering treatments

EEA bk EGt b . & O
Solar withering Indoor | N ~Flavour |
~ process ~ withering e MR tE K& — i &
2 ﬁ%zkit(%g M- A Appearance Color Color of Aroma Taste "Total
Degree Loss weight Shaking type - liquor | -
- 4.5 P 5] = 7.5 7.0 17.0 20.5 18.0' 70.0
Lﬁght Four stages | |
-4 5.6 L 7.5 7.5 16.0 21.0 18.5 70.5
Natural - Four stages -
E 7.1 Y [E] 7.5 7.5 16.0 22.5 20.0 73.5
Hard | Four stages | o
4.5 Algl 7.5 7.5 17.0 21.0 18.5 71.5
Lﬁght | Five stages | |
H 5.6 AE = 7.5 7.9 16.0 21.0 19.5 71.5
Natural Five stages - | | |
24 7.1 iR Gl 7.5 7.5 16.0 22.5 21.0 74.5

Hard Five stages

#0 HEHXEANEE » SRR KB NRRIELN » FiECEREE  KBEE
A LA E B IEN B » HEMEEBRRERS R HNRSERUEEZ LK
 BRTISERRE  EX—RITHEUREELKRRIETEEREARE c NRYEHZEES
ut’mﬁmﬁﬁmﬁﬁﬁﬁﬁmm@ﬂﬁﬂﬁﬁm#ﬁﬁZ%ﬁm’ﬁ%%%ﬂﬂﬂﬁ%%
(o SRRV E R3S R o

S —EAURE R » SIH RN » AW RFBERGES » EXMCRAERE A 2=+
BESZHBIER » RER—L S RE =R MBS o BRFWZ EERREGEG » DUE%
EASHE - EALRAR IR BHEERARTE 2L AKRERE. 0N TE » FTHBAREY
ZHKEBRG.0%~8. 0% » EEARAWZIKRERS. 0% LF o B A EEIRREK
DL¥HZ EER SR BEER25°CR » BT AR RBE » BH25°CRy » B FEIR A VaE =
M5 o BAEABRRTRERME SR > BERFERTRERE o ZEBEELL240°C~
250°C ~ F¥f 43300 =E S5 8BME » FHRFINE 419300 E 5920 o

BERB RS RS RER | R R R 2 R &30~ 40%
BRI R ERAE MRS o FEBEAIMIER ELERARE RWAKRN 7.1%)  KERER
ZENSEREAR12VIGERAER » HEABEZREMEGE » SERRE R - MRKE
- RS '

EXRREEANERIAE  SRNEREREERMERERE HR » KPBBHEAIIE
90 » 90 » 120 » 12051204 (EER) » HEEWEHRERITH o MIPRBHTEN S BREO3 6
» 129 24K BA8R (HER) o) 32599 15KRBR(AER) » FESMHEER o Hh HK
EEFLAR » TERAT.08% » AENDT.05% » ERNEMIHLAR » WHEE23.3%
AEFE25.8% ; BEMEAER260°C « 4506 » BB AR » MEXS41.3% AERS
43.3% » ERINFMIE 49088 o SRR » SAMPRLURMNE R MRS S > AER MRS K
B R » KEBHL » RS » WRK MO o MARABEILIS » 6 0 129 247G > L
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f o B—EWEAER » SEFNEERAEERMESAE » WERIUERS S 5 » MR
MELA3 » 50 9 155 257K EEE o WIS HEMELMB— KME KB4 RELARE - REFRZHR
B 0 KSR TERAAERMS o HRERBFIWRI0 - ROBESSEEFRAR=E
B2 2 o RELZ MR IA B3R 0 6K » 127K » 247K » 48K » B & 3K » 5K » 9K » 1
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#10. FRIZABEASFARAELBRZHE (Summer crop '91)

Table 10. Quality of tea making by using different indoor withering processing

treatments
ELERFEPEEEEZEY ] % bk
Indoor withering using methods and their Flavour

water content removed from fresh leaves 7 iR @8 K - — ¥
Sy - H R BB

BT FHRR 9&2&!(%%1: Appearance Color Color of Aroma Taste Total

Shaking type Shaking times Loss weig | 1quor
mEX  3,6,12,24, 23.5 7.5 7.0 15.0 21.5 20.5 71.5
Four stages (By hand) |
P ] =, 3,5,9,15 23.2 7.3 6.7 15.6 21.0 19.5 70.1

Four stages (6y hand }

AE  3.6,12,24
Five stages (by hand)

Al 3,5,9,15,25, 25.6 7.2 6.7 13.3 20.0 19.5 66.7
Five stages (by ﬁand) |

F T e TR - iy * el

48, 26.0 6.7 6.0 13.0 19.5 18.0  63.2

PRI BRBABS WA R - SRR 20°C » HIBHREER66% » HEN B2 ME MR
» YW R 260°C ~ BFA 4508 » WREKZ RETEMRI? o
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11, BOREFEBHEBEPWRAREEANEFTRIT A (Autumn crop '91)
Table 11. Different type of treatments for indoor withering process and their
water content removed percentage from fresh leaves through withering

process
A ERER: * FWRAR (%)
B W Indoor withering process ¥ater removed from fresh leaves
Treatments S AXER EAEE B W

e 2 EE —[E ZE =ZE B FHE Solar Indoor  Panning
- order of stage 1Ist 2nd 3rd 4th 5th withering withering |

F#XW(by hand) 2 3 5 9 - -
A shaking times 6.7 20.6 41.7

WE B M (5H) 90 9% 90 130 -

setting time(min,)

F#HXE(by hand) 3 5 9 15 -
B shaking times | 7.0 | 20,2 38.0

R KR () 90 9 90 130 -

setting time(min.)

N A I S N e S AEE By ER e e S A A SN A e G vt G o e e ns B T B B T S S DD IS IDp S P S B TS a TS Sy . e e am W B O O D B b b ey ey b e e e e s e s S S S S EEE S S SRR R S

FHexB(by hand) 2 3 5 0 15
C shaking times | 7.5 22.6 40.0

W R M (5) 90 90 90 90 130

Setting time(min.)

?#Kﬁ(by hand) 3 o 9 15 29
D. shaking times 7.6 22.4 39.0

wmERMBEB(Z) 9 9 90 90 130

setting time(min.)

e EE W S S AN S P D W PR R WY W B A PR BN e o mmn e o o min e e gy vak R PR P W ST WS B B B B dekd el R ek el el b gmly dem mim AT TR BE BN W BN S e bl S e I mm B I R R R R PW W VIR SN B Gk ke

FHXRB(by hand) 3 6 12 24 -
E shaking times _7.5 22.2 38.0

Control ¥ & BF I (%) 90 90 90 130 -

- setting time(min.)

L Pl el el L T ———— - T S -

#12. ERERREAEBHE FXBEREFEZFE  (Autumn crop ’91)

Table 12. Effect of tea quality by using different treatments in indoor
withering process

P e B il il

S Sk Eelinisienii ik APt el ol e R g e llre ol

T BR |
- Flavour |
R OH ¥ iR B B K & * v 4 W B
Treatment BHF R ¥ LR
Appearance Color Color of Aroma Taste - Total
liquor
A 7.5 7.9 15.0 18.0 18.0 66.0 i?$k
B 8.0 7.9 15.0 19.5 19.5 69.5 3?%&
C 8.0 7.5 15.0 21.0 19.5 70.0 ¥
D 8.0 7.5 15.0 21.5 21.5 73.5
E 8.0 7.5 16.0 22.5 21.5 75.0

ROEER=EWZTME o BE AR BRBMEEXERE SR > 1200 T4 > File
AR RBGEWERKR  BEREERSBE > HEWRME o @3 CK DE) I E =M 5 X
» B CREZIB TR » FREE » WIRIIRM o B IZ HEIRR Ll 5
FHgk o BEEHHSORGELRERGT » ERKRERY » WIREEE o DR B A RN 2B
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» RIRFRRAFH B o RTTERERR » (ERTEERZ ML HR » BRABAHR 306
» 12 0 247K + RHEEEFIESFUE390 » 90 » 90 » 1304 o HRBPA R E Nz M H= » RIS FHE
MRz HR > BEERERBEBR 3:15°92 189 27K o -
e A LR iﬁq%ﬂﬂ:ﬁiﬁﬁﬁ%%ﬂ%%mm%%%ﬁﬁ ’ ﬁﬁﬁ%?Zﬂe*Eﬁﬂ%ﬂE
38~41% %4 ° ' -
A RRESEWREHERE » HOLIEFRF » IBBER29°C » H#ﬁﬂﬁmﬁﬁ JEIEI%"%{H ﬁﬁﬁ
KRBT » » FEEEF20°C » REHIEARKSERINE 50 EE PY DA, 5 =UhnR 0t R IR R
OFCEA » AIEHREG0% » FSIH o ENIAZBEMIR3 » Hh IR T ERE LB &K
BR20% » AERER2].2% o HEMILE S HHEIFRISFIR65 » 85 90+ 100 » 110 » 110548
(AER) » FRBEBFZFEGHER 1108 o BWEREER260°C » 5728 » BER
HEWEIYEKER3T.9% o HFRKFURININ  c SRBERBEETERIIPBRIL -

#13. ENEERETEMES XAEABREMLREEE (Vinter crop *91)

Table 13. Different type of shaking methods with same setting time for
indoor withering process

e e #—--_——_—-Hlﬂﬂ—ll_—m—h_—l—-- dnyainkininly

 #Z AN FE M @ B

- Indoor withering process

A B —
Treatments MR E W —E Z—@| =Z=H @WE HE AH

order of stagf lst 2nd 3rd 4th 5th 6th
RO M ( 85 90 100 110 -
setting tlme(mln ) o | _ 110
F#HXB(by hand) 3 6 12 24 32 -

A shaking times _
##mﬁ(by ‘hand) 3 6 12 24 15min, -

B shaking times | (by m,ach'lnel, 5 rpm)
FH XB(by hand) 2 4 8 16 28 -

C shaklng times |
F# KM (by hand) 2 4 8 16 15min. -

D shaking times - . (by machine, 5 rpm) |
FHRB (by hand) 3 6 12 24 28 32

E shaking times | |
%?—”F?kﬂ(by hand)_ 3 6 12 24 28 15min.

F shaking times o (by machlne, 5 rpm)
F ¥ KRB (by hand) 2 4 8 16 28 32

G ‘shaking times |

__-—-ﬂ——_——-----—_—ﬂ—--l__ﬂ-—‘_-------ﬂ——__---_-—I___-------_“_—---

?ﬁi&ﬁ(by hand) 2 4 8 16 28 15min.
H  shaking times o (by machine, 5 rpm)




- 103
e RIRMA T LKL R

#F14. ENEFRRERERER B EFERRIEE A ANRELE % (Vinter crop '91)

Table 14. Effect of tea quality by using different type of shaklng methods with
same settlng tlme for indoor withering process

e il

| h Flavour | »
moH & iR & K & e S i )
Treatments ' - ' R B OB |
- - Appearance Color Color of Aroma  Taste Total
. | liquor | |
A 7.5 7.0 14.0 - 25.5  22.5 76.5
B 7.5 7.0 14.0 22.5 21.0 2.0
C 6.5 6.5 13.0 22.5 20.0 68.5
D 6.9 6.5 13.0 22.9 20.9 69.0
E 7.5 7.0 14.0 22.5 19.5 70.5
F 7.5 7.0 14.0 21.0 19.5 69.0
G 6.5 6.5 13.0 21.0  19.5 66.5
H 6.5 6.5 13.0 21.0 20.0 67.0

3 LA RE TR H » S VEERFE 7 B 2 A lﬁl-at}%ﬂ» R EABEA » HE
REF3 > 60120 24 » 32KE » BRBH » WRBLE o TRBBLUSHR (5l 5 ) REF#H
FER > TR AR - WEEFETH » FRRURER » EREAEIH » ERD SRR
» ATAE IR A BGR SE o MEICK DML A » TIHPERER » FKBERTAMN - FET
B B RSB © AEIRXBIPIREL E~E 0 HBRZGH » R » WORMEH -  HAEB
HRE » K Ek o '

BRE— KA > WM M > M BERERG20%EE » HXEERAER
33C » FABRREATSY » FANMADT M - L& WBFNTGRARRT. 1% 8 HERR2

C > HENRER 80% > AW LFE25°C » HBIRERIRRT2  ERNEFHERIMD IR
190+ 100 » 120 » 1205150536 (FER) o BIMAZEAR » RREEEAKE » S8~ ~ SHZ
IHER I EI004 ~ 9043 » FERFH10043 ~ 12043 o BRI 250°C ~ 4934 » HHRFFRIR 39 &
SR FETERZ o ANRBREEETFER—RNES o

#15. EAZERER I A F R R SN RS B (Spring crop 1 92)

Table 15. Effect of tea quality by using different type of shaking methods
with same setting time for indoor withering proces

- | | | TR
= N #E A A # _ | Flavour
7. Indoor withering p process I iR BaE K — M 4
Treatments - R ¥R
iy K F¥pRB  Appearance Color Color of Aroma Taste Total
_ Shaklng type Shaklng times l1quor
A I (5] =, 3,6,12,24, 8.5 8.0 17.0 25.5 25.5 84.5
Four stages (by and) |
B Y ] = 3,5,9,18 8.5 8.0 14.0 21.0 22.5  74.0
Four stages (by handi
C4 rHEASE  3,6,16,31, 8.5 8.0 15.0 24.5 24.5 80.5
(Control) Five stages (By hand)
D G- 3,6,12,22,36, 8.9 8.0 15.0 25.5 25.5 82.5
Five stages (by'hand5 | |
E B, 3,5,9,15,27 8.5 8.0 16.0 25.5 26.5 84.5
Five stages (by hand)
| C5 fiE=HE  3,6,12,18,33, 8.5 8.0 15.5  25.5 25.5 83.0
(Control) Five stages (by hands

e Pl L L S Fenler
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P [ 25 B 2 AN 3 5 =% » TNESR K s B W » TR HLRAER S o BBEC4B.C5
RMRIGER ~ AERZ SR » RSB S AR o MAT AR AT 5 I R PR B o U [
AW E TR = R 25 B IR R BB S » DIBUKEME » FHRISE o AERMIBERID -
ERCSEMMEBRZRAK » HehUHAEME R BE EREBE

R E I ERER » SR B AR MR R » BB LA 250°C » 44> 8RENTT o HRiR
RS ERE » ENEASERTAENMEFRNERERL SR » XABERHMRD
BHIMR BRI ZKE ~ MR OB o B E MR KREE 3260 120 247¢ » gR#ERR
5690100 » 120 » 12043 » ﬁlﬁl'ﬁ%‘ﬁ 3 5 » 9 15 277% » BRERFEIRH90 » 100 » 120 » 120 »
15043 © |

< &%ﬁ%ﬁZmﬁﬁ%%ﬁ y HTERR AT 1 298 BRI & 2 IR RS A o 3 4> B U E
R - AEXMARERS o ¥HZHBEEB23C » WESS6% B » HLBEREXE HX
FH > BEREEERI2C » BES15 48 /S EESREMR—K » KBLKE » SBRHET
R7.03% e BAZANBBBCETE AL » WKL ISEEGEG o REFEIOSERIETS
—[EI R o S PSR BR YIS ET R R B P M S 1 » M EC SR BEIETOR! o T3 U I A2 A BB (4
W1 NREFGHRETSERETINEL c ROEERRB_ENITHE M2 AR AR
FH# 326 0120 24K36K% (HER) M HR BEF®R 305 » 9 1TR26%K (HER)
M S ACARTERZ B KERFHR 306 16 33K - B RCREERZ KR > K
BEBFR 3°6 5120 18K%33K o

#16. ENEATAML S AXBEH RN KELEZWE (Spring crop 2 '92)

Table 16. Effect of tea quality by using dlfferent type of shaklng methods
for indoor withering proces

' - &
' = AN E NS E - ' Flavour _ .
B8 ®  Indoor withering process JE #R @ ® Kt - W 4
Treatments — OB R ¥
T FIFRR B Appearance Color Color of Aroma Taste Total
Shaking type Shaking times _ liquor -
A4 Y f5] = 3,6,12,24, 8.5 8.0 17.0 24.7 24.7 83.4
Four stages (by hand)
B4 mE=  3,5,9,17 8.5 8.0 17.0 21.0 22.5 77.5
Four stages (6y handj | _
C4 HEEEE  3,6,16,33, 8.5 8.5 17.0 25.0 25.0 84.0
(Control) Four stages (ﬁy hand) |
A5 - AER 3,6,12,24 36 8.5 8.5 18.0 26.5 26.5  88.0
Five stages (by hand5 _
B5 - AlEE 3,5,9,17,26 8.5 8.5 17.0 24.5 25.0 83.5
| Five stages: (by Eand) |
C5 AEXEE  3,6,12,18,33, 8.5 §.5  17.0 25.5 25.0 84.5
(Control) Five stages -- |

(by hand)

o

Fra—
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RNV OMLRTZHE
All treatments B 32°C B 155 .
30% — Leaf temp.32°C » 15min o -
#W | Mature | HXEZWM |8 min interval shaking | BAZENEITERA Rl
Fresh Solar Start 1 Setting
| leaves | | thherlng Gently shaking with indoor withering - 90 min
B hand 1 time after 8min ' ' _
(6 kg) (753957 )Average water removed 7.03%

7.03% from fresh leaves

| Wk
- (11.7%)

%izlﬁi‘-’:?lé’éﬂ(l
Wm0 | (13.3%)
Setting '

| 00 min | Water removed from
' fresh leaves 12.3%

B
Second
shaking

“%ﬂ@u#
First
| shaking

Water-rémoved“fram
fresh leaves 11.7%

- WP R AR — WP RAKE
W& | (17.0%) i, W0 | (20%)
Setting e Third Setting
- 90 min | Vater removed from| Shaking 90 min | Water removed from

fresh leaves 20%

WPk KR _ WG4k

(20.2%) 58 A B AFE 15058 | & (22.4%)
Five Settinh —

Water removed from| shaking 150 min | 22.4% water

fresh leaves 20.2% removed from
fresh leaves

fresh leaves 17.0%

AR 1006

UM | Path
Fourth [ Settinh
shaking 100 min

Path 1 REFFRKE(21%)

Average water removed from fresh leaves 21%

B W | RWEIRKE 40%

Panning Average water removed
from fresh leaves 40%

(260°C » 553107 )

% R
Rolling

4 min

ZRBESIRS | W% kR 63.3%
Ventilation Average water removed
drier from fresh leaves 63.3%

100°C » 30 min,Primary drying
WAERER | FWPHEAR 77.0%

| Electric oven | Average water removed
from fresh leaves 77.0%

80°C » 120 min Secondary drying
MHBER |
| Crude tea

1. FERHRBRBERTE (Spring crop 1 '92)

Fig. 1. Flow chart of tea making process for spring crop
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Hrp AR EE ~ J7350B & WEIR ARG » R HRR T 0 RERIIREIENA ©
MMMIREE ~ FRB BHEMRAIER » RS HER o BEI165hTH » TRERR - 68 -
KEFHTHEBBWESR MR VU E I E o ZOE Nk » B AR > MR AERE #ﬁ%ﬁ%
OB ER » HABHE - REPER  ZREMUABRZREFRNBEH 5] 885 ) L 5
A e, EREWEHEERRRAR > QB ~ WEZ RERA BN 16K R 33K » LRk
BREEMS05 » 1405 Mtk F T ERF B P 2 K » BB NE o

UHREBEETRNAEFAEHNB LR IEE KW FRWRZ EHXERR2TC
y IREES66% 0 HYLZEERFIEEE38°C » B 15704 » HM Lo e #lie » DIERE
I o ENE AR ANERMR TR RS IIRI 61224 X WEHIR
904 ~ 904> ~ 12043 ~ 12053 » BB —WEN HRNBERREHR o KIBRERBTIMRIT -

F17. TARWEENFEESECEE (Autumn crop '92)
Table 17. Effect of tea quallty by using different pannlng temperature

B W R ' - B O

Panning process TS o X Flavour W 5
BWEE kK E (%) & RO OW %K

Panning Total Loss Appearance Color UTolor of Aroma Taste Total
temperature weight _ N l'iquor o

250°C 40 .3 7.7 1.2 - 16.0 22.0 20.5 73.4

260°C 40.9 7.2 7.0 15.7 21.5 19.0 71.4

270°C 40.1 7.0 7.5 14.7 21.5 19.0 69.7

280C 40.8 6.8 7 3 14.7 21.0 19.0 68.8

P L E LI E e EE%W%&%%@Zﬁ%ﬁ“

B FATA o BWEEREL 250°CERE  REEEEE > TRAEREEK  AERBRRE

W KB BREMRTREET OB o LREP HEE R KBTS E6.4% 0 £
NE BRI Z K ETR23.8% » MW R I T HRAKEE0.4% » WIREEHZTH K
KBTS . 4% o ILINEFHA B WML 250°CBE o

 AXRBBUFREERZ » FWI1004E P » WOEEMEARE » BERENSE25% &
H 2B E25°C » HEHREES50% » HEEERIEEES32°C » BRI 205068 » H R 155 G iR
BIFE=K » W HETENRH Y TEE o HREREE » SURTAEREREFR » BiE
ST BUR604Y ~ 605 ~ 10553 ~ 12053 ~ 14553 » MM AW BB FHIK ~ 6% ~ H WM
353~ 650~ 204> 0 HARB0F » O ESINH o RWREHE =M » 260°C ~ 553 » 260°C ~
653 » 280°C ~ 547 » W HBERISVUSME » ZBEHRMIIEE (100°C » 305048 ) » EHIEBRIER
FfE (80°C » 1205348 ) REVBHMERE o RERBRIFHEME2 ik o BRZLETEHE
iR F18 » RDFSBURTEZZEEHE o BHRER R RNEMHERRER IS IE » LA
R FERRIR » 670 0 1278 » 187K » #882205> (588 /43 ) o




All treatments

25%
B O

( 6 kg )

First
shaking

= E R shaking machine 3min | SRR 105534
Third { |
shaking

R 120535

Setting
120 min

. . 107

B R.H. 50%

— I 32°C » FRE204 6 ' 1 : -
HXZEMA | Leaf temp 32°C » 20min | BAZENMITENA 60
Solar - - Start Setting |
vithering | 155-EKFREEESNIL—=7K | Indoor withering 60 min
Mature “———- Gently shaking 3 times
with hand after 15 min.
H—E ?#_‘3{ B 604 i Gk 2s FHAX HHERLO07 4t
Setting Second Setting
Hand -shaklng 60 min shaking Hand shaking 60 min

three times si1X times

| ﬁE*‘E&/\f}ﬁi
55 17 [T O Machme shaking 6 min
Fourth -
shaking (ER?#IBJ() or
' Hand shaking 18 times

?ﬁi‘&“ﬁ}ﬂ

Settlng
105 min

(RFRL1Z K) or
Hand shaking 12times

SEEE | HWE20ME | BE145SE

Fifth —~ -~ Setting
shaking Machine shaking 145 min
- 20 min
260°C » 6 min - 280°C » 5 min

260°C » 5 min

' B
! Rolling ”

4 min

ZARHZ R

~ Yentilation
drier

100°C » 30 min Prlmary drying

l T AER ISR |
Electric oven

80°C » 120 min,Secondary drying
Sk L EEPNS

Crude tea

2. BEFHBBRWER (Winter crop '92)

Fig. 2. Flow chart of tea making process for different panning conditions
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#18. TREBFEASKESEZLE (Vinter crop '92) _
Table 18. Effect of tea quality by using different panning conditions

' B R mm ks —nou " B
¥ W K- JE T 33 T
Panning Appearance Color Color of Aroma Taste Total
conditions liquor o
260°C ,5 min. 7.5 7.5 16.0  24.8 24.3 80.1  #uk
_260C,6 min. 7.5 7.5 15.0 24.3 23.3 77.6 Eﬁmﬁ
280°C,5 min. 7.0 7.0 14.8 22,5 23.1 4.4  BREB K

R 18T4 » B 2 BB R4 LIEE260°C » RMASERE - HEERE - REERAD
i » I 7 BIGR LS MO vk o TR RS 280°C » FI A 0 BB FRL R E & 2
SEE o FRBRE ~ M ~ RPN o IR — RSB ZREHE » KRR E2# » RI260°C »
65338 B 280°C » S BIREFR R BREMRMERAM » REUA TR » BT HEBAKREIR ©
mﬁm%ﬁﬁﬁ’mﬁﬁﬁﬂ’%~~:@Z%Eﬁ%ﬁﬁﬁmﬁ~Wﬁoﬁﬁﬁﬁﬁﬁﬁm_
[ERE 187K ©

X —RERBEER TR o R ER ~ 8 ~ ﬁ?&ﬁ&iﬁiﬁﬁ%“fiﬁ‘tmﬁz
B 55— TEPRE R S L Z RS 100°C ~ 3080 » FLUEFIRE0C ~ 90 B 2% »
H—E R R U ZERZRE100°C ~ 30 A1E R » BB R ERERESC ~ 2/ 25 »
BRBM—EHE - MERENKCER » R~ A8 ~ KA FHPEER » FRAEUE—
BEHFRAREE > FREE > AEREEIEA » BREBRBFOREER o B—HRBEASFR HHE
BEAIR T o T RR LR o B R DL Z R RISV » FLIE RSB ISREIC e Rtk o

MERIERERL: - HLEFEEE - EREBEREAR - BE6G - RN RegsHc
I 58K o RIEBRBU FRAFETER  EERHAPRITZAR EHEMEE » 3 UFRE
Z IR TRER » AT A T E o B BIHR W — B8R o

BRBBERNSAZARRPRERERFMREMERALEZLE » WE I RPIRTR
B RMRRECEHBGRE c FRPBLBIRREFR S » REREZ2ETRT » iR 2B
e BERZHGR c EHZEERER20°C » HERER80% » BXAEFARERFICCHRER3I0
@ HE15SER DI FEREBHR =R WS H NN HETE o BB AR Lk
E5%6.4% c HRREEE » ERITARIXMBE TR CERNER » QIR ERERIR » EARE
AR HE MR T o KPR 7T NERE » Fie A KFERES BWEERE » 63
3 N\FERE o BEIVEBEVIEHE » RFERA > HREEEMEERRERPINIRE o THLEE
R 2 BUER 004> ~ 904 ~ 12043 ~ 1804 o EAE MR E BRI < R E K R KE
BT #R19 c FRBERFERS 5T o MR WEBARS 120 » 98N o
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210, BRHEBUNLEESHBERG B2 (Spring crop '93)

Table 19. All relation candltlons and their treatments of tea making procedure
for the experiment

w o= B A OB @B B =®

[

Treatments - Indoor withering process ' [
O s — N W & G
IR B—EH H£-@E H=H HHEME Panning
- Order of stage lst 2nd 3rd 4th condition
g (b ﬁ#d) (mif%Iﬁ L,y R y 5666"5""
aking ty y han y machine » rpm * 5 min
W (R v 2k 25
Settlngetlme mln 90 90 120 180 R ﬁﬂ
Total lose welght 9.1 11.8 13.6  14.6  Rolling time
) =R 3 times 2 min 4 min 16 min 5 min
[ shaklng methods | _
ﬁ!#?i?EE 3 times 3 min 6 min 18 min 5 min
IT shaking methods | | _
i XAy aA 3 times 4 min 8 min 25 min 5 min
) shaking methods -
B HE 3 times 6 times 12 times 32 times 5 min
IV shaking methods (All by hand shaking) .
, M HE 3 times 2 min 4 min 16 min 6 min
\"J shaking methods | | |
K. I Vi3 3 times 3 min 6 min 18 min 6 min
VI shaking methods | _
e HFE 3 times 4 min 8 min 25 min 6 min
VII shaking methods
i IR 3 times 6 times 12 times 32 times 6 min
VIIE shaklng methods | - (All by hand shaklng)

H R E B » DI260°C » 5 AR %ﬁ%mznﬂﬁﬁﬁmﬁ/ﬁ} i 18
WIS AR 6% o B KBBIHWIR] FFESMANERE S ERASME » FLL
ZAEGIRITIE (100°C » 30504 ) » MAEBREREL (90°C » 9054 ) BEBBMER o
FR 2 BB R TR E R BRI 20 o

=20, BREBARERSGRRBBEN RESEH CE® (Spring crop '93)
Table 20. Effect of tea quality by using different tea making procedure

T OB
| | Flavour
m ¥ IR B8 K& —_— R a2 W B
Treatments , T R ¥ W |
Appearance Color Color of Aroma Taste Total
liquor
| 6.5 6.5 17.0 21.0 19.5 70.9 [ R
II 6.5 6.5 17.0 21.5 21.0 72.5 8
I11 6.5 6.5 - 16.5 22.5 22.5 74 .5 R R
[V 6.5 6.5 16.0 21.0 19.0 69.0 o b
V 6.5 6.0 16.5 19.5 19.5 68.0 il i
VI 6.5 6.0 16.5 20.0 20.0 69.0
VI 6.9 6.0 17.0 21.5 21.0 12.0 o
VIH 6.5 6.0 15.0 20.0 18.0 65.5  WEBE

ﬁm@vmw@m@ [ EIVMHIL » %%¢¥ﬁ%ﬂ%@$§ﬂ
KRB VEIEERE I BIVHELL » BERAECEREK o
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BRBR S B R RPN BIRAN 0 AMTEES ST o R0 41 » s (S
MRESAIECE ) MNET RIS HEREOEY o TR I (WRRRAFR) SRERS » HRSG
AR R BGER o RE I B IE MR SR 0 BRMEEERSME > HHEXEETHEHS o
REIVEFRAR » HRPRERE » TR KBRS » BBBWRIK » 8K » 18K » 38K
» DU BRI M B 2 et o ABE LA LB 3R > MR LIRS KW » HERBE R
R » BRIULEIRR R E MR SRR o BV EVISEE [ VAL » BRIHOE
B > BB RS RS AL o HIRRERIEN » HRMFEB AW » FMENEEZHN
B EREENY » HREFEFRZEE » FRBMKSEE » XBURBE

BBz R o HR B BUREG RN R BRE » T e
=R~ BHRIUS ~ BIRA5 C MR HAARE W%%&ﬁﬂﬁﬁmﬁﬁﬁ%ﬁmﬁﬁﬁﬂ
BRI ER A - M ERE—E K BRMRESGGET o

R AR M AR MBS R RER 2 » TR PTE SUR G — Eﬁﬁ%ﬁ%ﬁf
 FIEFCHFOR IR ~ B TR ~ BWOGEE - SIS « R TS o

KW R BEGEGR - ERMCRMEREAZE+EE A2 E-HBIER » REE— O
THE SRS MEELS c ERHRWZ HEEEGRME  LEREASE  WURELLKES
T.0%5EARRBEY c EAMMER NI BEACHERFRELLKRELRC. 0¥ TH » EH
BT T 5ARE6.0%5~8.0%% » ERFARLEZLKRERS. 0L LE o BREXNHET
IR » ERREE R 22 B EREH25CRE > BT R EA M » BHS25°CHY » HIE
R MER RS R o ERNEFEERTRERN ML HR » BEEFFLEBSRERE c MERZ
B RBAFIES > 60 120 247K » HEFBERFRRAIAFE05> » 904 » 904 » 12053 ; AERZ
ML RESI B3 > 60 12 (WSS > 5B /5 ) - 24 (EHMBS) » 36K (HEWH155)
y BRE R I B59043 » 9053 » 904> » 12043 » 15043 o M EN AR IEE S KR » FEIEE]
TE18%~22%2 ] o ML LR EAZ AR BTG R o BN REE6S%AE Al » Y
B ZRAFREY 5 B AR » T 7 S XM A I » (B S A B LT I FE 4 2590 » 90 2 90 » 90 »
14043 o EAHSRBEAESSX AR » PUEMIPHYH AT > [EMIETRE » i A E XS
REBMEL3 > 60 120 18 » 33K » IHERFATME60 5 60 » 90 » 90 » 1404 o E B BEETS%ES
e o P [E IR IREY T RN R > (AT o i T BB IR A OO » T I o
90 » 90 » 90 » 120 » 17043 o M HISF & T FR80%AS » EMRIFAEX ML H R » MIPKWB3» 5
» 90 15 » 2TRELAFEEREAIRIZ90 > 100 » 120 » 120 » 1504 o FFEMRHE:2A250°C~260°C ~ i
I BES B » BB S LK B I3~ 415204 © HRIRR MIAU R4S B 2 54 4
hf] o W RIS R 3~44> o ek AR » RLIZHEE B 100°C ~ 303 YT -
HLA B EREEL0C ~ VN E R c TRFERBMEREE » BBERTHERZ ML
R BRKBH BRI > 8> 18> 38K » FERFHIE0 > 100 » 120 » 180434 » H ARSI T
it B AH ] o :

%W

AR ASRECS0— M 7.1 — R —107(8) MRS » ALK BB LA
B2 M FL 10 B AR T 1 B P T8 A B RO T A S » TR



111
ER2MURKY CHRPZHE

£ 53X

1. PREER. 1956, Rl R K EBEARLESE  pp.109~129 ¢

2. MIELEE. 1991, EWERIWEBEMR. pp.122~1250°
3. BRIEZEE. 1992. AMARKWBEBER. pp.116~119 ¢
4, MEZEEF. 1993. EWARKIBRBE®. pp. 99~104 o




112
CERERFREMR 13 % (199)

Study on Manufacture of Strip Type
- Paochung Tea with Variety of
~ T.T.E.S.No.12

' CHENG-HUNG CHENG

Summary

According to our experiment results, we can offer a standard procedure for making Wen-Shan
Paochung tea with the variety of T.T.E.S. No.12. That will cover the best way for plucking tea
leaves, processing methods for solar and indoor withering, panning conditions , rooling time, dry-
ing methods etc..

For T.T.E.S. No.12, the best material for processing is two or three leaves and a bud, with
hand plucking by the time of the surface area of tea trees being 30 ~ 40% mature. As for solar
withering process , we suggest using natural withering method with around 7% by weight of water
content removed from fresh leaves. For indoor withering, the processing condition is room tempera-
ture dependent. So we should consider it first. If the room temperature higher than 25 °C, then
use four stages type of shaking process with hand gently shaking 3, 6, 12, 24 times in each stage,
afterwards setting for 90, 90, 90, 120 minutes with respectively. Otherwise the room temperature
lower than 25°C, then use five stages type of shaking process with hand gently shaking 3, 6, 12
(or by machine shaking 5 minutes, 5 rpm.), 24 (or by machine shaking 8 minutes), 36 (or by ma-
chine shaking 15 minutes) times in eeach stages , afterwards setting 90, 90, 90, 120, 150 minutes
with respectively. The total amout of water removed from fresh tea leaves after indoor withering
must control within 18 ~22% by weight. All what saying in the avove, are based on the relative
humidity being 70%in the house. What type of shaking will be use for indoor withering process,
should be decided as far as the material reach the factory. The condition for panning is 250°C ~
260 °C (outlet temperature), within 4 ~ 5 minutes. The total water content removed from fresh
leaves after panning, should control in the range of 38~41%. The time for rolling process should
be 4 to 5 minutes, but for young shoot 3 to 4 minutes only. For firing procedure, use type B venti-
lation drier, 100°C and 30 minutes, for primary drying, then use electric oven with air circulation.,
80°C and 120 minutes, for secondary drying to dry through the raw tea. For high maturity leaves,
we suggest using four stages type of shaking process, with hand shaking 3, 8, 18, 38 times in each
stage, and afterwards setting 90, 100, 120, 180 minutes with respectively. Other process will be the
same.

Key Words: Strip type Paochung tea, TTES.NO.12, Manufacturing conditions.
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