UNAALo

I A ~Aq < A A A o P
suiunyaiugaarvnssunlsulsgiithunsesdunaznanduanou o Tag
a I ° A o P @ A o
wanans1ved laniuriarserdsalszuna 70 wWesigua uailagiumsnanyidsives

Ausznoumsasiedeslullszme Ineaulngidslinuniwdiniinnudesnmsvesdus Ina i

4 Y
A

= o o ' @ @ J
Tdtimsiudandsiganimaanalsna feiliiesninyasnidanaeennaug lums
A [ A = o [ 9 3 a Y] 4 a 1 o (%
wls3d nazipTednsnsesvedmiulsulsgiilunaadunysianis q d1msy
Tassmsdteuaziaumsnaaylssdmsunyains nazdsznoumsulsgimnsedoslu
a Yy 1w o Ao A v & v q Y ay
[Fan15A1 YadumsiimsIdeme linsuduasumsulsglandsilviguninaade
A A ~ = " A A @ 9 A A A A Ao o w
nselalsgnninyasnslegay neaauiladlsniealedu o MnyasNAaITANIN
19 a o 4

1% suamnsaianrdasuaianves Ineliasimunnudesmsvesaaanazawnsoaams
o 9 cL 1 Y o a a o a [ o’d‘ A o
Wudhrdsnnanlsamald TasduiumsitenazasndougunMHand R NguIIIY
NEATHAUTe MY wavInmsIvenudl manls3enTeneeamdddy niosony
dy A = 3 o dy o J o o £ A dy
Wl YTuaeunsuilsgl aall seamaa(a@eiugoady) HIIUIMABAINFY 65-70

J 3 Jd o Y 1 oy Y A A o A o
wosidua i lurandeunrniminniesuiauiu 20 i Wweamnidiumsuialida
1 9 A v @ A ] dy 09: dy 9 AA o | <
dovA8InToIAndos(dauasnnniesliuie) Tuduaouiiaz Idsnntianyuzidunaa

~

o o < A Y oA A gy a o T =

nniuriinvunaamaan)dsuiludnewamieldia 45-60 uiii 1h leuudangungi

~ Y a o o Y A & d ¢ a o o Auy

110 ovruwaiFed au landadunmuda@anusuilszana 13 wesidua naaduaini la

o ] Y a [ a [ 4 v A

ansasmieldlusinlszuia 70-100 VA Tansy waadwsid IRl sglaw
aaAa i A o o ~ J a I3
AITNITUNIIMGINNWARN UMV uNYAININL T3 VAUAY 40-100 1lo5IdUA

1 Q'l G d:j % dy =
arumsualszimeisnnseamau Tduasumanligyl @il seamnaa(@an)
£ A dy J <2 d o Y 1 31 o A A o
HevudeaNudy 70 Wedidua ihldurandonaruiminaiesuiauiu 20 wi theen
A o 1 9 A v 1 @ A Idy % < Y a
mrumsna lidadesdrniosndes@aulasnnniediiie)  widnnaamldine
Aaana o 1 a a [ 4
Ugnseuatiuiu 90 wii shldeundeiiguugil 110 ssrwaiFed vuldnaasmaiauis

Taedus Inam ldamnsosensuldlusimin Tansuaz 500 um



Abstract

Black tea is main products about 70 percents among tea beverage world market. The
black tea in Thailand were used and developed for a long time. The local tea products are low
quality compared to imported with high quality and are more expensive than Thai’s tea. The
project, research and development for small holders and processing factories on black tea trade,
has the great aim for increasing on black tea quality within the scope of knowledge skill and
machine by modifying of tea for processing technique. The research had done at Chiangmai
Royal Agricultural Research Center, Mae chon luang and Pongnoy substation.

The black tea processing for Assam tea: the raw plucking tea leaves (two leaves and a
bud) are withering under room temperature until 30 percents (weight) loss, rolling and press
for 20 min and roll braking them, expose for fermentation at 45-70 min. immediately, dried at
110 °C until tea moisture are below 13 percents. The market price of this assamica black tea
product is 70-100 Baht/kg. which higher than farmer method 40-100 percents.

The black tea processing for China tea: the raw plucking tea leaves (two leaves and a
bud) are withering under room temperature until 30 percents (weight) loss, rolling and press
for 20 min. and roll braking them, expose for fermentation at 90 min. immediately dried at 110
°C until tea moisture are below 13 percents. The market price of this chinese black tea is 500

Baht/kg.





