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Continuous Mechanical Processing Technology of Yingde Gongfu Black Tea

ZHAO Chao-yi et al

(Tea Research Institute, Guangdong Academy of Agriculture Sciences, Guangzhou, Guangdong 510640 )

Abstract According to the traditional processing technology of Yingde Gongfu black tea, the continuous processing machinery of Yingde

Gongfu black tea was designed. Through repeated trial production combined with sensory evaluation of tea products, the basic technical param-

eters of the continuous mechanical processing technology were obtained.
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