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Table 1. The flow diagram of manufacturing of chip-type Paochung tea.
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Fig. 1. Changes of withering rate during manufacturing process of
~ chip-type Paochung tea.



75
BYOERUMENT R RFR

2. RAERNAERNELR

‘Table 2. Quality scores of chip-type Paochung tea |
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Table 3. Quality scores of chip-type Paochung tea made by Rotorvane machine.
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Table 4. Changes of SEensory quallty for chip- type Paochung tea durlng storage.
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Studies on the Manufacturing and
Storage of Chip-type Paochung Tea

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

I-Hen Lin Rei-Tang Chiu Wen-Kuei Wu

~ Summary

Chip-type Paochung tea made by cutting machine in each _stéps_ included: Cutting before solar
withering, cutting af ter solar withering, cutting after indoor withering, cutting after panning,-cut-
ting after rolling, cutting aft_er,__dryin_g, and made by formal steps were investigated by this
experiments. The results show that sensory quality of chip -type Paochung tea made by cutting
after panning " cutting after rolling or cutting arter drying are better than those cutting before
solar withering ~ cutting after sol.at withering and cutting after indoor withering, which show poor
quality of flavor and color of infused liquid. The quality of chip-type Paochung tea made by
spring or fall seasons are better than that of summer. Thermal treatment of chip-type Paochung
tea at 120 C for 4 ~ 6 ~ 8 hours will cause the quality drop down significantly. Sensory quality
of chip-type Paochung tea made by rotorvane machine has a. poor appearance and flavor, to

comparing with other cutting machine storage at low temperature condition will keep the qulity
better than that at room temperatare.

Key words: Chip-type Paochung tea, Manufacturing, Storage
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