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Table 1. Weight loss percentage during Oolong tea manufacture process
& B . s
7 1L manufacture  process
Treatment —————r— _ ' e e e
EIREM % BADRR BIKBAN BIROUSHT BIOKMEE B W B B W R REMEE
After solar Before lst Before 2nd Before 3rd Before 4th Before After Yield
vithering. - shaking shaking - shaking  shaking panning panning
BOER 1 & | | -
( MP1) 23.5%5.6* 26.6x6.2 28.91+6.9 31.247.0 33.6x7.1 36.1+6.9 44.6x6.1 26.5x=1.0
BYER 2 &5 S | : | o |
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F #R B | | |
Hand 19.2+6.1 22.1%5.3 24.7XE5.7 0 26.9x6.0  28.7£6.0 30.8%t6.0 43.9x53 26.1%£0.7
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Fig. 1. Changes of withering rate during Oolong tea process.
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Table 2. Refining ratie of crude Oolong tea us ing mechanlcally plucked
tea leaves | |
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Fig. 2. Refining ratio of crude Oolong tea using
machine-plucked tea leaves.
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Fig. 3. Sensory scores of Oolong tea using machine-
plucked tea leaves. '

| AAREMMKSELER _
H 3 55/ VKBRS IR B S B A » e R TR e 4 B MR

BRI » X BY—EREEBY "R R TR » ARG TTHE » HRBISRAE L E A K




144
ERFRAALERE 12 R (1993)

FREW » WHMEEE 2 2% » WRERBERLEE - REA/NIFRETR o [ HEK
A T FREN H RS » SRS > A GEHE » 3 —ERIB R FHFESRI
6F19.5 » MTHF » T FRERR10.55 » LYRERE » EKkEHH » AL RHETZK
0 L B WA TR 2 AR A > IR K AL R » BRAE RS HESR AT AL IR 2 B € o ARBUBR
FRIREZ K » SRAFRREN A E » ERUFIRERE » ERERRN TR RRZ R
SR HokaERENR-
EERSE » — AR ERNOTEZHM » MARZSEBNETRRERET » Bl
K BANENI » BRZEHES BEBEES— - #EABBE AEEERREEL » PR
FERE L SR RBARBIEY » MHFRREZRFEEE R ILBRER

A DA SRR 0 AR (BY 5 ) IR IR SR B 5 B AR A o BREEBY— 3R
BB RTA L TIHER » 83— B RER LRB AT » HBPRRAET

o o

AEEFEFEHDEWRERSERITE » WEA MBS AER » XHRSEERARE BN
BHERT » WA S NS A ER GRS TACHE » Ty RSB % o hAS BT
ﬁ!ﬂfﬂﬁ%%ﬂ%%%%&$h%ﬁﬁﬂ’H%mﬁﬁﬂé¢ﬁut » ANERER Y F5 B
AR RAH RS AHE LB E o '

2 2 37 Bt

1. Bui®BH . 1982, RMEFREREREEE. Aﬂﬁﬁﬁﬁﬂ%&mﬁﬁmﬁ

2. TR, HTHRE. 1984, BfE®. RERKEER. N\HBEXHEIREM (SWH) .
BB . WS B BB ARED

3. Bk, RIS, 1986. FWREE TSR - BRI CBR DSR2 MR,
E M RETA oM 5:117-126 _

4. Sanderson,G;w.;lgﬁd.The theory of withering in tea manufacture.Tea Quarterly
35(3):146-163.. ' ' .: ' -

5. Sanderson,G.W.,1986.Changes in cell membrane permeability in tea flush on
storage after plucking and its effects on fermentation during manufacture. .

Sci.Food Agric. 19:637-639.




' 145
EEWHRFFTHRERRR(FE)ZHR

A Study on the Manufacturing of Oolong Tea
Using Mechanically Plucked Tea
Flush in Summer.

Ying-Siang Shyu! I-Ming Juan' Yung-Sheng Tsai! Lian-Fa Chang?

Summary

In Taiwan, Oolong tea used to be manufactured from hand-plucked tea leaves. Because of
industrialization of the nation has made labour supply in shortage, resulting in high production
cost of the tea. The objective of this study was to investigate the application of mechanically
plucked tea leaves for making Oolong tea. The optimum condition of solar and indoor withering,
~ and machine- rolling were also studied.

There was significantly different on moisture loss during solar with'ering and indoor wither-
ing with shaking steps between hand-plucked and mechanically plucked tea flush. Mechanically
plucked tea flush with much more broken leaves and buds showed higher decrease of moisture
content than hand-plucked tea leaves. A yield of 26.4% and 26.1% of made tea was produced

from machine-plucked and hand-plucked tea flush respectively. A high ratio of stalk and old tea

leaves was observed in made Oolong tea using machine-plucked tea flush than hand-plucked.
Oolong tea produced from hand-plucked tea leaves had better appearance and low bulk den-

sity. As for the tea tasting quality, the tea made from hand-plucked tea leaves was better than

~ that of tea made from machine-plucked tea leaves.

1. Agronomist, Director and Associate Biochemist, Taiwan Tea Experiment Station.

2. Assistant Agronomist, Dung-Ding Substation of Taiwan Tea Experiment Station.



