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Table 1. Comparison on the ratio of repeated cut tea shoots for
different mechanical plucking method (%)

EE| #
P S 5
1 I I v
HoEME 1.8 11 11 2.1 1.525 + 0.506"
EING Y 2.7 2.5 2.9 3.325 + 1.261°
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Table 2. Loss of plucked tea shoots for different mechanical
plucking to and fro (%) .

e M - (=] =
BB ER 0.625 + 0.189° 1.325 £ 0.741°
LN 0.525 £ 0.189° 1525 + 0.457°
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Table 3. Comparison on the yield of fresh tea shoots. ( kg/4rowsx30m length )

B ' X kO £ K S 1y
BB 24.82 21.4° 24.0° 23.4°
L ING 23.1°2 24.3° 22.32 23.2°
F 15.7° 17.9° 15.1° 16.2°
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Table 4. Comparison on the weight of tea shoots (g /900 cm?)

A= & X D S T 1
SRR 61.5° 65.4° 41.8° 56.2°
L IN 32 59.82 67.1° 38.0° 54.9°
F R 57.4° 65.1° 37.1° 53.2°
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Table 5.Comparison on the density of tea shoots ( shoots/900 cm %)

A &K Fk ZE £ 5 E 5

BT 109.8° 109.1% 105.6° 108.2°

LI 4 117.12 103.1° 97.0° 105.7°

F 100.3° 102.3° 65.1° 89.2°
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Table 6. Comparison on the yield tea shoots and plucking time.
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ACHERERR) 1 042 042 233 99.0 248a 5500 6,990
B(EE AR 2 020  0.40 22.2 92,5 231a  5.139 6,660
C(ATTFH) 16 157 2512 13956 62.9 157b  3.494 140,000
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Table 7. Comparison on the stalk content of made tea (% ) .
R A EXR

H
. * & K £ 2K
B ER 3.0 7.6
L IN 3 5.0 8.6
F B 2.4 4.3
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Table 8. Comparison on the sensory test of tea quality.
mn &t H
*F m H ik ®BFE K& Fk &F
(10%) (10%) (20%) (60%) (100%)

FBAR WUEMER 8.0 7.5 155 425 73.5
BR AR 8.0 8.0 155 42.5 74.0
EX  F ¥ 8.2 7.8 14.8 41.2 72.0
XA WUIEER 7.0 6.5 14.0 39.5 67.0
ES I YN 24 7.0 6.5 14.0 395 67.0
&K F S 7.0 6.5 14.5 40.0 68.0
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Study on Using the Rail Mechanical Plucking
Management System in Hand Plucking Tea Area

Teng-Feng Huang Chin-Liou Lee Yeun-Kung Chang'

Summary

In order to introduce the merits of labor saving and high operation accuracy of rail mechanical
operation system to the farmers of hand plucking tea areas, we have compared rail mechanical plucking,
two men mechanical plucking and hand plucking. The ratio of repeated cut tea shoots were 1.5% and 3.0%,
respectively, for rail mechanical plucking and two men mechanical plucking. This proved the high operation
accuracy of rail mechanical plucking. The required plucking time for the same tea field area (4 rows x 30
meters ) , rail mechanical plucking were 0.42 hrs, 0.2 hrs, and 1.57 hrs, respectively, for rail mechanical
plucking with 1 operator, two men mechanical plucking and hand plucking of 16 pluckers. The plucking
cost of 1 kg fresh tea shoots for rail mechanical plucking and two men mechanical were NT$ 1.3, but NT$
40 for hand plucking. The comparison of plucking labor need, plucking time and plucking cost showed that
either way of mechanical plucking was more efficient than hand plucking.

Better fresh tea shoots from rail mechanical plucking may result in better tea quality. Obviously
this rail mechanical plucking method is better than two men mechanical plucking of tea.
Key words: Tea, Field management, Rail mechanical operation system
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