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PMERRERERFRRER

S

/MR ZESE ( Jacobiasca formosana Paoli ) AR EFREZEREN—BEHR , KF25H
BRE RTSEARFEENEREN  HRRXQETETREEE , HIIRBREIRE
R REBROERE. AERBENE/NMEEENSEL  REMSRHEREBRA , A
B T4,

ER L MEEERRENRFUREREFANAERSERAE AEREANIRE
FTRARE, KBRHEAKRE , BR MIEERREZCREFRRBERNLR  TERHKRNEE
RE O BREBEMEBEEERANE , EESMUBEFA, FRANMEEREENRFMIR
ERBEFLR  BERMIARNBEETE , EEFERHRNBERENRZNALR , RMB
25 TEEEEL N TEELRX.. AARIARERRBINREFRE  TRIXEEREA
B RBRERESHE AREMHEE  GUREHRNERE  EZNEMKERNASHMMEE,
BET  HERE. EFER. EB84F. MxEE

][l

—. HI

MK ZEE ( Jacobiasca formosana Paoli ) BEJ#E ( Homoptera ) 4R} ( Jassidae ) B8 , TE
PHRAEBE., PEAME, B, HEEFNONESH , AREZEREN —FEE S ( Wickremasingle,
1974 ), BHEMFR (1973 ) i , BEEEE SR ALEABSI/MEEEBIRE, HEEHANUKS
MEBARNRS ORREREFREYHBEBZ TR SREBZRFRESEL. 2, REEE2M
B, EEE118  EERE  GXFTEENERE (HRF , 1990 ; 7, 1994 ), EREERENE
ARFFZIRRE  AXSEANYEESERRRE , EREEZMEMAE (FF, 2001 ) DRIEE
EAELFRERLE  AUERNRLEREREE, ABUERRAARNEREZESRS , RHE
BISRTEARE. 7 (1997 ) WMIREL , BEHERELFMEEENRERE—_A, AARNAE=ES
2 HPFTAMROYES , tEEHREHRS0YMZ EHEE  BERESRNRETZERNR,

ERLEENRRENTRRUBRERAT  WIRFNEAEBRE AL EZRBADIEWNZE
fBf  ZIEEEENREREN., EXHARENEYEREMAEERERE K RItBEHEDRIE
BELR , EHNREBERFRENICAIR—EEEN T, RUGENESIEEARR, KMIH

1L TEREREEXRZEERRARSARTHERE (BB ) 75K, RERRKR. 68 aR%.
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FREmEEERS  AMERRENRET " BEREFR. AIREENMEEERRBHFRELER
£, FERK. BETAMER, A8 NRREERRBRNAEREAZRER , RPN, BH
REZIHBRA " RAZAK, HERERTREESEHATHEERSENRER, H—T(0600
DR ) BR-BEALNYBSF RS EREK  FKEREES , MERETERS , IAEERE. B
EREERARNRARRE AW THERENSBER, HHEE  ABBESX , ¥, 8. &.
%, BEEME , KikEms , REKEEHBRAE  PHEBRERETNRE , EXPHNSB
F. KENERBEETILEANES  BEARFXERMLEARNMEEERER  MAASHEER
% ErNRAEEERRESEMEE. TEAEHFUEZENRERE (WEBEEERY BERZAT
BAEAAHAESR ), KRLERFR , UEH -0 —EHRFE , VFEXEAEERA LR, mE
UELATRENOESERESE. B ERNEERS , Bal 4 BEMTRILE BEBNERR
EtE , EEEREEEHE  REHNEER,

Bt (1990 ) EHBMERERABORF KRG SERL  STHE8EN , SHE(CBEEY
REFESHEE—BEL  LBNANRSRBEECAEREREBEBEERTME, M (1997)
MR E N EL  MEEEEXF BT 2FE  UFORERER 2 KMmENS , HERK
R, BFESERER TAMERKSSEERE , BEUAKERY. BSABE. RERENMEEE
SEEEN; HRERSENHARRTE , SOREERERBRERSELHY K MAK 12 HiE
BECRERSEREFZTRON  HAKE2R/NBE, URATRAFRERERXTZ NMNEEERE &
2R T RILER/TE.,

AEBRUARD SHRFELHR , BEER P RREERABRY  EERATEARE , kRA
BRERE  RARPEEEREBCAERTHEOZRERN  E—SERTRARENFRE , £
AEFXERERCETRN , ZESHAINTEER  BHEERZERE , WHRREXERENE
REREERE , BNt HReRxNER,

MR TR

—. ABMH
1. BEREARBZIREERRBoRIERE  HEEEE , UMEELHI XD AEE
( 100-70% ). HEE ( 70-40% ). ¥EEE (40-10% ) THE ( 10%-EH ) R¥RMA (EREE )
2. HEBRAE : FOBE. BOKT. AR 125, AR 135, AX 8.

—. EBAx
(—) BFiBRE . ZA—MRETLEER , RANT ;

B BER-PE-RR-RR

BX  BER-PE-RE-RE-ER,

A BER-ZR-HE-BRE-FR,

SEXE  RE-AXBR-ERAZARBH-DE-RIZ-ER,

AERER  RE-AAER-ERFAREBER-PE-BERBE-TRIZ-RR,

% BR-ER-Fi- B8R,
(=) mEEE

DR A TR |, FEE 3 AR @EEAR , LUK 150cc , 78 5-6 7 HEZFTR |, §19
EEMES 100 7, iR, BFF 10% , KB 20% , EREHEKSL 30% , RFAEHSHE=MRE{
BT
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SE el
BHEEMIER 8859 (5%HEEKE ) RERREBCER,

#5 SRR

—. MEEERRZFZFRATRAREREZ LR

BEIMMREBERARRZEORTRE AT/ REEZESER. TR, EF. &R,
BRARIRXRETEARE , £ETAREBERE  BUKNNEREERRBZAFTREREREZ TR
M, R—BERUZNMEEERENBFTOAT mEBERETRARE , FEEMTRRNUABERSERK
£ BENIETETHEHNRE , FHIRERFE ; HEAKMEERSHK , EABRERNREK , BIFTE

THEAF IR 1o

HESERHMT. ERHEZENRFER  A¥BBRPREBESEN , BERERZHE  E
AAFIFER. —BMS , RESKOESHE , RFLAUAIHR— L —ES—ENFERE, H
EET., ARBRAEALTES , BRESERN , BB RE L 2RV REE , £ENFREEKE
AEME LEER.

AEFEUREREESE  ERERLURE , KEEE A M NEEERERCZE  2ES
BEXREREKENERAAHYREEEEEANER, BKkERL, RMEREPRERE(X—),
AZ P MEEERRARFATESRETER. ERRSKERLANER , BEREFER ZE/ M x
EERRE EZRABHNEGRZEI. STEXRF I AHMERNGRESEGEMBE  RERE
{tBHY K YARASRESER, RERK (5, 2001 ) BREBECZEE , 25KkERSEB , #A
B, BERTFEEK , UTHEEAREBOERFEERNER. At , TERFLENZ MiEE
RENREREQESR , EXTE , EEAALR BT MEREERENRF I T EHERETE
.

BRBRMERE  REHE  ERESHAATER. TRYPFE TNEE, URKESERSER |
BEBEBNER (HRE,198), MIMEEAT , ARPEIRAE, WMEEERREZRFREQREHE
FRER EEXFZABEEES  BsHE(BREINSEESEER . EREBMZEAT , XFE
ETREERFBRZEIIL, REBRRFAE  TRNETEZR, BEKRBTRATARNETETR, 4B
RRBUNMERERRZFAFREORTEAHRER EX T EHELELE REBREFECA™E
., BCRTERSERE  BERERK, FANMEERAERFTREER , AXRERBES
. BRERIIFEE , AHEER S EHARERZENR , RASfREZEHERREEMEZE , NE
EE—-THR.

DR PMEEERENESOL AT RERERR  NETEHENEE  FE2EKE , ERIEKRT
BEER , ARREERFSEIARK , B ERERENERNEZRE. 5 (2001 ) W MERSR ,
FIMVERERRZAFERNSRBRAEHARAEREN , EAERBERERERTETEZR
B, IIXRLRBR K MOZEESHRAEBRBRTREBREEREE , X KEBEARMIE, U/ ME
EBERRNAFRELR  ERLESETHENGER  ARERETMIRXNETEHENDE , BRF
BEENR , ZRBEERK , AWRSEH® , BEEXLEHNR.
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Table 1. Sensory evaluation of the tea products manufactured from different leafhopper-sucked tea

shoots
) =
s Quality &t
Appearance  Color  Liquor color  Aroma Taste (100%)
(10%) (10%) (20%) (30%) (30%)
HESE 8.75° 8.6° 15.0%® 25.13%  24.75%  82.25% ZEHEIK
Bai-hau Oolong
o' 7.13" 6.75° 13.25° 23.63° 23.88% 7463 ERK, K
Paochung tea
BX 7.55° 7.15° 13.75° 23.13°  21.13° 72.7° SRR
Bohea
'R 7.55° 7.15° 15.25%® 2163 27.75® 745 Bk, RYEK
Yellow Tea
PR 7.63%® 7.63% 16.38° 2552 24.38%  81.36° EFK
Green Tea
FAR: 8.5° 75% 14.5% 24.02 225" 77.0* BREF
Black Tea

7 HEREABTOAYT  RFRNMEEERREEATE,

=, TRFERERFZPREERRRREKRF C EEMTLER

BN RERRRNAFRETRARE  BErIRERRARAIFEERERETEIHR  ERE
BN, RE-—FHETARMmEREFRR AR  RELBRERSHNELORE. % 12,
BHRMELATRE U NMEEERENRFAERYER, SRERBERUEER 2%, BOKH
BERBE , AR BHERBFORERE  HHAFX BHRKEFRIL (XR= ) BORERASEREEE
RZmE , —OUREEERREETNEERES  BUZRARFTREOENE  ERXFEK , &
FOZMDTHE , ZRIEFTERR , EREOZEREZERME , ARERERRK , XAREE
DR REEFHENAERERTK, FEMK (1986 )EH , BERFEIAYZEVK m H B2 o ok & A
BRERSESBEERMUERK , B (1997 ) UELFENMER 12 RAMKRHR , BREL[ERL MR
RBETRRER  CBEHRITHTAMEREERSERETRES  MAKX 2 RELFEY  RER
BUORERFRIMREERER  BRERSERY K REOZREFRRERSETE  BBUUK M
BRE , EFE SR,
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RZ, MEEEREFERERBERFREZRZERMITLER
Table 2. Comparison on the sensory evaluation of green tea manufactured products from different
leafhopper-sucked tea shoots

N B = )
o BERE* Quality a5t
il D d o 5 o Total f& &
Cultivar amage FEAR BF ke 'R O#W ota LA
level  Appearance Color Liquor color Aroma Taste (100%)
(10%) (10%) (20%) (30%)  (30%)
ELEE ++ 75° 7.4° 15.2° 245 223°  77.0° EEK
Chin-Shin Oolong
BXR 1245k ++ 8.1°2 8.2 16.2° 247 238°% 809° EEMK
TTES NO.12
E0KA ++ 75° 75° 15.7° 248 2423  797% EEK
Chin-Shin Dapung
BF 135 ++ 7.4% 7.4° 14.7°¢ 243 243* 788° AR
TTES NO.13

* Damaged level: excessive “+++"; moderate ”++”; light ”+”; trace”-“.

=, MREERRRFIEAREFHEEXRECTE

DBBEEMS K SKXAETREBR  FERKASELETREIE , UNFBRE—SEL
REXEHZOE., EAXNRERREURTINMISHEKR, B (1980) 8 , 1953 FHAAERE
& mE var. Sayamamidori , REFRREREZFAKRE , TRABERKZRF. BRIEFENAE
MAMOUDELRNEE , BHIRELAE  TEERAKCEE  BEXBRERNUK , BOEHE
BEOWK, LEEBRNIR , KREABEN S ZRBEEZNERRREMNER. R=ZBRD
REBRARXFREASLETRE  $HEENEEK , BIERKTHE , RERE K EFERERE
EEEEZR, ETRERUSNEEERALE  RPENREERRUEKSH.,. REREEESB
16 /MEFLLLE  AIEERFENERSRETRIALREK  RESHERK, At , BEEERESRES
BREE(RAEEERE, UFEARNFEN—O0—FERF ), TLETAXER , REABTES AT ,
R 4-8 NMEREREBME,
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®R=, MErEEREXFTRAZEAREHEEERECLE
Table 3. Effects of different withering time on the quality of green tea manufactured from
leafhopper-sucked tea shoots

R g
AR ] AE-l-
=R e e Toal W B
withering times AR & ke ER HR "
Appearance  Color  Liquor color Aroma  Taste  (100%)
(10%) (10%) (20%) (30%)  (30%)
BEZEE 4/ E 6.2" 6.0° 16.0° 227% 222 732" EBEWK
withering 4 hours
BEZAS /B 7.2° 7.3% 15.2° 21.8°  228°% 744° EFMK
withering 8 hours
FEZRE 16 /N 6.7° 7.0 14.9°¢ 21.4°  187°% 6879 #EHk
withering 16 hours
BWEEE 24 N 6.4° 6.8" 125° 1849 1887  629° &K
withering 24 hours
$8 check 7.2° 75°¢ 14.0¢ 20.1°¢  21.2° 70.0° HEERK

7 HAERERAR R XFZPMEEERREEATE.

o, MERERERFFEDEBEHETREARECEE

REOEBEREA—RBHREE  RERFRRER  URHEE & BELB.. BXEMARTHE
AERBEEE? EWBNMAE ? MER (1956 ) WRZEZRRELENRERAIREMIT AT,
BRTARREC , #RERNEBE A UBREChREE , B0 1520 2  BHRERR (EF
BEE ), HENA : —. RERCER  BHSERRRER. =, £ERP kD EFGREOR
ERER L RBORIREE , MBECHY , UFFE. =, XEPRHAEETHRD , £RXEEEE
TEZFEERE  AEkEERIIE, M, BREFERKRERE , BORFEX.

EHEAL. B, &, & F. BAAREP , RTERI , HOREEREBRP LT REFE
EEBE, AtEaEREFERHNRMRREERRERENRE. BRABTXNORERETH
EEiBRE , ERCERA LAFMAE. HERERERANRRIE EXEEEERERIEMNER
BER URAEASIEFBEMNEBELAER  ERELKSREN SR, B{C1$(2003 )EH T
BZ%. ZFE, RRCEBOZEREMETRRAAREREERERNEN. ABREAH LEHBR
(1927, 28 F ) EFEFMRBLRAREREE ( SREE-BE ) P, UARFEEREERELBTE
mEBRESRER  #AKRIIHBPELDDERE , Bt RAEREERFNBARSE , BBRES
ZERARTREMBEERSRET , MUENBERFEB I E A N ARRERS B2 KERUR
BEkDWIERAR  KRERBARE  WREBEREFERS BRBEBMEERS, KA ERETRES
HEFXIAZSEFENMRL L, TATEMA, FEHBFELHBARE K RTEREAEESZRE
RER  ANERREERSHFBAR , ERRFKIBLBRER , ABEREEE , TARARSE
BEERFLEEKD M. ZAALBERMESRE  BAERERENTESR. <&, EHEHN
EEEHRE  WIEHREMASSERR , BIUBRE,

FEARBEIEREFEEENRST  CETRELEBARESE , HER. ERSRERENFED
730, 60 P& , EERE (XM ), BFEDNEREATAR , REBRARSKEEZEE  EEF
BRK , MEERBERERNSE, FERRARXTINEAREL  FEFEDRNEREYFTHEHER
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K, BRTREEBREEERSUE, AANMREERERFRERE  FARRAERRNTHES
NET, ERBERARFREAFRER. AANAERFEZRUE  BERARBIHE  REAKRE
BUE. PEZRRERRFNARTOEFEDHIBN 10-20 2 , FEFWKREEMN , BITER.
PUNMEREBRERFRERST, 7 EEHE, RETMNARAREVERRMFBEE , THEHEINME MR,
AR  ARSEETRKRNEER , ABAZHE , ARE%R , B8R "EFKFK .

xR, MrEERERFFELBKAHEREIRECRE
Table 4. Effects of different wetting and softening time on the quality of Honey Flavor Green Tea
manufactured from leafhopper -sucked tea shoots

R Ei ]
120 37 5 Quality a5t
wetting and o4k 38 e ER Wk Total fm &
softening times Appearance  Color  Liquor color Aroma  Taste  (100%)
(10%) (10%) (20%) (30%)  (30%)

8 10 £ i& 6.4° 7.0° 16.3° 23.0% 2287 756" EEIK
wetting & softening 10min

B35 20 2 $& 72° 7.2° 15.6° 23.2%  231° 764° EEWK
wetting & softening 20min

B8 30 988 7.1° 6.3° 14.7° 21.9° 225° 725" FEERMK
wetting & softening 30min

B3/ 60 2 82 7.7° 6.2" 12.6° 204c 193°  66.3Y B, MLk
wetting & softening 60min

¥ check 6.4° 7.1° 16.5° 19.8° 186°  68.3° FElHK

i HERERAT 2%, AFR I RRERARERATE,

i, MERERETEFEREREIR . BEEmTLR

ARESHRAER,. KAAORSHRE, WEREEN 73, , ABERIX R ERBRARRA
W, ENEETBMGRER. QBN , MIBRENE . ARERERRANRES , BRENE,
SRSURERERRF , BEABRTER  ELORER , B RARRBLLEN & RRETH
SEER  BRSBARANIRANIMIBEED, AZRERFBBAFTRBEEREN , KBEK
BERITALR , RLHER N EREERRECAFTREIREEETEcmE RERANANMREERE
ZHEFEFRARETARE , FTERRFEIRAEREEREST K. FERAE-—FLEERTEAFHmER
BAIFRZmE  UREURSERSBRETATR/NR, +28], T2, FLRE. BOKTRE
AERHR , FEENMFREEREC—ORMERTE , HEAR. SRERZ MEEERENRTRNK
%, MEFX RBENBFTOATRERE , HOZRHEHE , XEURTREETR (XRE ), BRIRAE
12 HRERKD | BRPEERN BHREBFOKRT , A% B REBARSTEERK. EOREER
BER , SEERR , RERE. AR SHMAREE , BERFLR , FRABERELEREN , #W%
AEEBHEERR , EFEHENETRK. FERRZNEEERRNARE , HEAKER NEREM
HRWAR , R E-FEBRARBEARERHRETERTHEETARNTE, —RAEELRE
MRAXRSESZESNNREE , 8 RERRRN— O —RNES , ARRESESRNEERR.
AR NREFRSEESRFOERREBRHAZHERAE  FREAN D FLERETETEERMK
HRAAE MEFRNMREECERESRH , SELZRNANFXEFREZETRRIALT , BRETHE
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HRE, AREN N EEEREEESE  EFEAKER , JANAFEREFERE. SELNEER
RRALF , BEES TN ARRREETAKRR, BUBEZER.

A, TEARXERERF R VEEERERAREAX L ERMTLER
Table 5. Sensory evaluation of black tea manufactured from leafhopper-sucked tea shoots among
kinds of tea cultivars.

) =
o RERE* Quality a5t )
cultivar Damaged Fouk ez . K& &R Gk Total 1@ &
level  Appearance Color Liquorcolor Aroma  Taste (100%)
(10%) (10%) (20%) (30%)  (30%)
BELERE ++ 7.3° 7.5b° 15.5° 16.7° 2119  68.1°
Chin-Shin Oolong
ABF 125 ++ 7.3° 7.7® 15.0 23.3% 238% 772° EEMNK
TTES NO.12
BO0KA ++ 8.1° 7.9° 15.3 % 227°  222¢ 7632 %?ﬂﬂi‘
Chin-Shin Dapung Z)
BF 134 ++ 75° 75°¢ 14.7¢ 219¢ 2320  748° EBEKKZK
TTES NO.13
=t Xk + 7.2° 7.6 16.52 20.7% 21.8° 73.8° EiEEmEk
TTES NO.8

* Damaged level: excessive “+++”; moderate "++"; light ”+”; trace ”-“.

AN MEREERERFBRERBEEAHARREZEE

HEQZERHE. EERRERFTZREALHELNBNBRE , E5RS ZER., EARXEEFARE
RERRE , ARERENZINRNAR 12 RFRELF , IIREFREIRE , tRERRXFEAT
#® REE wRESE  BRREFRAKRBRKX. AUEEAK , fHERE. EERXFELBBE ,
REZRHFNABER BT R, REBTRETUR , BRI KIBRE 404544 , BETHEEBHA
2, ETREEREEMmES,

ARE—SHBETRAFERNNEHREZEE SRy /AFERE 10, 20, 30. 60 D #ER R
HTERE , SRERBETRFERE 10, 20 2EREERN 30, 60 TERHRER (X)), HHEE
ERRERDEEMEEEIEEER, AR CRBRBEEREARMNEBEESURRE , LU REE
REBZ RFRELR , WIBIREABENEETR , IENERETHREDS , BErEEKEN
mzigg, ERAEER/NDEBRE  HERRSHE , NEFE—SER, REEFLRMNERE
HREFRHXEASDEERR  HERXFLZUEBARREL , TARETRETRREOKMIR.
HEZEFMRNEERZFTREEARBEE —TE2YM  RERINAEAREREZYE , UEMHE
REEFERNBEM. ABRERK , 2B ERNE 00-100°C , EZRETHFEEE  BRAFRER
IR R | TRER,
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Table 6. Effects of different wetting and softening time on the quality of Honey Flavor Black Tea
manufactured from leafhopper-sucked tea shoots

u% u ]
B R By Quality &t
Wettlng and ﬁ?ﬂﬁ @:)‘% 7k@: §ﬁ ‘E"ﬂi Total ﬁ E?
softening times  Appearance Color  Liquor color ~ Aroma  Taste  (100%)
(10%) (10%) (20%) (30%) (30%)

B3/ 10 288 6.8° 7.0° 16.7° 2332 232° 77.0% EFK
wetting & softening 10min

658 20 288 7.2° 7.3° 15.9° 23.2° 228%  764% ZEEWK
wetting & softening 20min

B35 30 o8& 7.0% 6.2¢ 14.7¢ 222° 224" 725  HERK
wetting & softening 30min

@158 60 2 8& 72a 6.7° 13.2¢ 20.7¢  19.7° 67.6° EER, RALR
wetting & softening 60min

$E check 7.1%® 6.9° 14.8°¢ 20.1¢  19.0° 67.9¢ FEK

HHHSEAAK LR, AFTIMEEARRARERTE.
m

BRI BRENEERIRNAARESRRTE INERCEHER , BUERBRAUBERSE
MER , HERETS  XPEASTARERFEVLERR, ¥HRELBXRIEAEZENRRE , 2
HESEREMR LRHE K AHEEE  SRBIEEAH, REFRBETERTERHERES
MBEAFERETREREER f2—  AURERREBMENTIREASRRAR BT XIEFRE
BEXRREMRT , AEARAGHREEER. ARRERERIRRELE , — ERREEREFC
BREANRE  EERIIRFNBERCE  FRAIAELEZ/ETRENERTE , ABREREQESR
MEYN  REEERER , BEIREREEER YR FTEREAE. RERBESRKENASE
EEEE.

MAPMEREREREFRE  REVCSEMREN , TREHRABRURREEELRE , BBRE
RET , REERRAXRTENERE  BHUREEFREQUERRERE  RRABIERIEE
Rik. MEXR—FHXFEERSNES , XENMREERENSIEY BT MARAKLTE,
MAPMERERERERE RUREERNAZEREN  FTREFTAETRARNKFMISR. &
FEFGFENTRENT  FERH( ZMEEERER )> TRFEZRE (48 MK )-PE-> &
E-FELE (1020 28 ) > #B- Hm. EEARNIRE : XERH ( ZNMEEERE ) E
RBEZE (24 M) > Fis- ¥E-> BELEME (1020 28 ) > /R Bm. EFEKR, AR
JAERA , FEKBLEAIKAR 1 : 50, BEKRERAR , FEEEBRANOK , BHREXEF , LS
SAERMAKRERA | B EREK,
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Experiments of Leafhopper-sucked Tea Shoot
Manufacture

Huey-Tzang Chen  Sang-ShungWu  Shin-Yan Chen'

Summary

Leafhopper ( Jacobiasca formosana Paoli ) , is a kind of annual pest, generally found in Taiwan tea
gardens. Under threat of pests, other than a lower yield of tea; it would cause harmful influence on the
quality of tea products, especially the light-fermented Paochung that possessed the characters of aroma and
taste. So tea farmers would invest more time and money in chemicals to prevent tea production from pest
damage.

Traditionally, the tea shoot, which was injured by leafhoppers, was the main material manufacturing for
Bai-hau Oolong. This study was conducted to manufacture different teas, and to evaluate, organoleptically,
the aroma of those products. We found that among those evaluated, green and black teas were suitable for
commercial development, because of their honey-like fruit flavor, easier process procedure, and lower
production costs.

Leafhopper-sucked tea shoots were utilized as materials for manufacture of green and black teas. The
procedures were slightly different from the traditional method. Those green and black teas were possessed
special honey-like fruit flavor, were denominated as “Taiwan Honey Flavor Green Tea” and “Taiwan Honey
Flavor Black Tea”.

With the leafhopper-sucked tea shoots as the raw materials, it could decrease the utilization of
insecticides and pesticides, and lower environmental pollution and farmland impairment. Accordingly for
those reasons, it could be beneficial to popularize organic tea products, and raise the additional worth such
as the sustainable use of farmland.

Key words: Bai-hau Oolong, Taiwan honey flavor Green tea, Taiwan honey flavor black tea, Leafhopper

1. Associate Agronomist, Taitung Branch of Tea Research and Extension Station, Taitung, Taiwan, ROC.
2. Director, Taitung Branch of Tea Research and Extension Station.
3. Associate Agronomist, Taitung Branch of Tea Research and Extension Station.
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