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Abstract
A Study on the Current Status of Tea in Thailand

Dr. Sailom Sampanvejsobha, Dr. Theerapong Theppakorn, Dr. Panom Winyayong and

Dr. Prapasson Eungwanichayapant

From a study of the current tea status in Thailand, it was found that there are two varieties
cultivated; Assam (Camellia sinensis var. assamica) and Chinese (C. sinensis var. sinensis).
The Assam variety is also called landrace, wild, or Miang tea. Leaves of the Assam tea are larger
than those of the Chinese variety. Assam can also grow readily in the shade provided by forest.
There are many strains of the Chinese variety such as Oolong No. 17, Oolong No. 12, Ching
Ching Oolong, Thi Guan Im, and Four-Season. Thailand has a tea cultivating area of 118,101
rai. 84.4% of the area (98,544 rai) is used to cultivate Assam tea, while the rest (16.6% or 19,557
rai) is for the Chinese tea cultivation. Fresh leaves of the Assam and Chinese varieties are sold
at 12 and 50 Baht per kilogram, respectively. In 2007, there was 81,074 tons of fresh tea leaves
produced in Thailand. 77% of these were processed into dried tea, while 23% were used to
make Miang. 96% of dried tea leaves were produced from the Assam variety, the rest being

made from Chinese. Miang is produced from the Assam tea leaves.

Dried tea in Thailand is divided into three groups according to the levels of fermentation. These
are green, Oolong, and black tea. The technology used to produce green and Oolong tea is
imported from Taiwan. The materials for producing green tea are mainly the Assam and Oolong
No. 12 leaves. Oolong tea is made from the Chinese tea leaves only. Black tea processing
technology is from India. The materials for black tea are the Assam leaves. On average, 4.6
tons of fresh tea leaves can produce a ton of dried tea. During the processing steps, there are
tea wastes in the form of tea powder, stems and imperfections. These wastes, which will be sold
as low grade tea, account for 2% of the finished products. In 2006, Thailand exported 3,467
tons of dried tea and tea products. The total value was approximately 203 million Baht. The
main markets were Taiwan, Cambodia and the US. Thailand also imported 2,464 tons of dried
tea and tea products. The total value was approximately 265 million Baht. The imports are

mainly from China. On average, Thai people consume 0.09 kilogram of tea per person per year.



Miang production is inherited from generation to generation. 41,946 rai of Assam tea is planted
for making Miang. After harvesting, the tea leaves are steamed, bunched and fermented. 100
tons of the fresh leaves will make 144 tons of Miang. Wastes produced in Miang production are
steamed water (15 tons) and fermentation water (20 tons). Miang has a tart to sour taste. Miang
is mainly consumed in the north of Thailand. It is eaten as a snack during work for alertness.
Salt, sugar and ginger can be added according to the cultural practice of each area. In addition,

Miang is also used in local ceremonial events in the north.

In tea plantations for dried tea production, there are two types of pruning, major and minor
prunes. Minor prunes are done after every harvest. Major prunes are scheduled once a year,
normally at the end of the year. Wastes from pruning are 531,455 tons per year or 4.5 tons per
rai per year. The wastes consist of 4.9% young leaves, 24.1% mature leaves, 67.2% stems and
branches, and 3.8% seeds. In tea plantations for Miang production, there is one pruning a year
with 36,912 tons of wastes per year or 0.9 tons per rai per year. The wastes consist of 55%
young leaves, 18% mature leaves, and 27% seeds. The wastes will be used to produce low

grade tea or fermented and used as fertilizer.

This study of the current status of tea in Thailand provides guidelines for improving tea quality.
These guidelines involve many factors, including agriculture, agricultural systems, natural
resources management, strain improvement, post-harvest technology, processing technology,
quality assessment, extraction technology, tea applications in food and non-food industries,
including food and beverages, health food, medicines, cosmetics, marketing, supply chain and

applications of the wastes from tea production.
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