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Abstract
197801

The objectives of this research were to study and optimize the factors affecting the
quality of tea processing based on experimental design (Full Factorial Design). As a result, the
control factors for this process were drying time and temperature, and the rolling time. The results
of experiment were evaluated in terms of color, smell and product taste. Optimal solution was
solved by comparing the products with the reference tea.

Experimental designs are separated into 2 cases of tea products: chopped leaf tea and
whole leaf tea. An optimal solution for the first case was found at the drying temperature of 20 °C
for 2 hr. and the rolling time of 16 min, before baking. With respect to these conditions,
Theaflavin amount (TF), Thearubigin amount (TR) of the products were 1.617 and 21.490 %,
while the sensory test were 0, -1, -1 for color, smell, and product taste, respectively. Therefore,
the composite desirability response of this method was 0.8277. For the whole leaf tea experiment,
the appropriated values of each factor were drying temperature and time of 16 °C for 10 hr. 14
min., and rolling time of 2 min. before baking. According to these conditions, the chemical
responses of TF and TR were 1.551 and 22.267 %. The responses of sensory test (color, smell and
product taste) were -2, -1, -2, respectively. Composite desirability response of this method was
0.7709.

The results from this study could be implemented for tea farmer and local enterprises by

improving the tea processing technique in order to yield high quality and reliability of tea product.





