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Optimization of Tea Fermentation Room Conditions
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Abstract

Thailand has many productions that make from tea and it
will export to world market every year. Tea is a popular beverage,
especially, semi — fermentation tea such Oolong number 12 and
17, etc. The important process to produce semi — fermentation
tea to be good taste and good color depends on the tea
fermentation process. The tea fermentation process will do in the

tea fermentation room that can control the temperature and the

humidity for controlling the oxidation. From my study reveals the
tea companies have not information of the best state of tea
fermentation room. This cause is a research purpose.
Researchers need to develop the tea fermentation room and to
study the best state of tea fermentation room to be better taste
and color of tea. In this study, researchers build a 1 m3 tea
fermentation room for fermenting 10 kg of fresh tea leaves that
can control the temperature around 15 — 25 °C and the relative
humidity is around 60 — 80 %RH. This experiment is to find a
relation between temperature and relative humidity effects on the
good taste and good color of tea with using response surface
method and sensory test. The response surface method is to find
a relation between accept of the temperature effects on
production and the relative humidity, which uses for fermenting.
When the researchers get the response surface, and find the
optimization solution with using sequential quadratic programm-
ing. In this study found that the optimum temperature and the

relative humidity of the tea fermentation is 25 ¢ and 80 %RH

respectively.
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