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The Appliance of dynamic model and Response
Surface Methodlogy on the Roasting Quality of Tea

Chen Kuo Renn and Lin Gin Chih
TTES, COA

Abstract: Five temperature levels(80,90,100,110 and 120°C)were to test the effect of
roasting tea in combination with six time levels(2.,4,6,8,10 and 12 hours).The results were as
follows: (1) the color of the made tea: The color of the made tea was not significant difference
with temperature 80-90°C among 2-12 hours. But the higher roasting temperature was, the
duller the color was. (2). the color of liquor: Below roasting temperature 90°C ,the value of
L(brightness value),a(red-green value),b(yellow-blue)were significant difference. If the
roasting temperature was above 100°C,the a and b value was different significantly by the
change of roasting time. It turned yellow, brown ,red gradually. The results indicating that 100
C temperature was the critical temperature to change the color of the liquor .In order to keep
the quality of Mingjung tea area, suggesting that the roasting temperature did not over 100°C.
(3) flavour and taste: Roasting by 80-90°C temperature and 8-10 hours, it could remove
coarse and improve the taste quality .Roasting By 100°C temperature above 6 hours, it made
tea light-mature. The higher the roasting temperature was, the maturer taste became , but it
did not made tea bakey . But the roasting temperature was above 120°C , the taste became
burnt and lost the characteristics of Mingjung tea.



