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A Technical Development on Manufacturing of
Strip Type Paochung Tea Using Mechanical
Plucking Tea Leaves

Taiwan Tea Experiment Station

Summary

Based on to the last two years experimental results,the third year still went
on panning * rolling and drying test. Within that the temperature for panning
procedure will be temperature 260 C , panning for 6 minutes around. If the
panning temperature going too high will cause the tea extract taste too thin and a
little bit astrigency. If the panning temperature going too low will cause the tea
extract a little bit grass smell + green tea taste, cloudy appearance for the liquor.
The rolling time for that will be 5 minutes. Drying process use type B
dryer,temperature 80°C ,30 minutes for primary drying, then use electric oven with

air circulation for two hours at temperature 80 T.
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