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Table 1. Comparison on the loss of moisture content after roasting with 6 hours.(%)
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Table 2. Comparison between the liguor color and roasting treatment.
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Table 3. Comparison on the change of aroma after roasting treatment.
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Table 4. Comparison on the change of taste after roasting treatment.
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Fig. 1. Comparison on the aroma and taste after roasting treatment.
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Fig. 2. Correlation between the aroma , taste and roasting treatment.
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Effects of Roasting on the Quality of
Pouchong Tea in the Eastern Taiwan

Huey-Tzang Chen Kuo-Renn Chen Chyong-Chang Juang

Summary

Five temperature levels (60, 80, 100, 120 and 140 °C) were used to test the effect of roasting
tea in combination with five time levels (2, 4, 6, 8 and 10 hours). The results were as follows .
The higher roasting temperature, the less moisture content of made tea. The moisture content
of made tea decreased 4.2, 4, 6, 6.9 and 7% respectively in 6 hours associated with five tempera-
ture levels. ; _ |

After roasting the color of liquor turned to yellow and the appearance changed to brown,
red and black. Roasting at 80 °C with 8, 10 hours and 100°C wiht 2, 4 hours increased the aroma
of made tea. During roasting in 80°C with 4, 6, 8, 10 hours and 100°C with 2, 4, 6, 8 hours, the
- taste became best. |

To view the above results, the roasting level of 6 hours associated 80~ 100 "C were suitable
for roasting tea in the eastern tea district.

Key words: Eastern Taiwan, Pou-chong Tea, Roast
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