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Analysis'of Processing Practices
and Product Quality of Tea
in Local Small-Scale Tea Processing Units

in Wawee Sub District, Mae Suai District,

ﬁ ResearCh Chiang Rai Province, Thailand

Jakob Johannson

ADdNYT Tea Research luaavsngdnimnatiuiisazsiausunansesdisues
Jakob Johannson Guiiutindnmszduusyilnlasenissansznitenniing e
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The mountainous area of Northern Thailand with its agricultural production has to

adapt to higher market standards in terms of product quality and food safety. Assam tea
(Camellia SINENSIS var. aSSamicay is a perennial high value crop, which is increasingly
grown in the uplands of Northern Thailand, and which contributes to the livelihood of
many agriculturally dependent communities and to more sustainability by preventing

erosion in comparison to annual crops.
Jakob Johanns

This Master Thesis is analyzing orthodox small-scale Assam tea processing
procedures and according tea quality of black and green tea in Wawee, Chiang Rai
Province, Northern Thailand. Literature review, observation of three local tea processing

R units in Wawee and interviews with key
informants were conducted to analyze
the present processing structures. The
final products’ quality was evaluated
by collecting three batches of samples
throughout each tea processing step
at the chosen tea processing units and
analyzing these collected samples with
regard on moisture content, caffeine
content and anti-oxidative compounds,
including total polyphenol content
(TPC), total catechin content (TCC) and
eight individual catechin types.

All observed tea processing units
produce black and green tea in the

same sequence of processing steps:
after being harvested, tea leaves are
withered, heated, rolled, oxidized
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(only black tea) and dried. The heating process, which is a
measure to deactivate tea-inherent enzymes and commonly
referred to as “roasting” or “pan-firing”, is unusual for black
tea processing, as it inhibits the wanted enzymatic oxidation
process later on. Moisture content levels varied amongst
sampling batches and processing units. These irregularities
were further supported by observations and interviews stating
that processing practices depend on experience and subjective
perception rather than on technological equipment. Due to
the heterogeneity of fresh tea leaves, TPC levels did not
show a steady decrease throughout processing. TPC was
not statistically lower in black than in green tea. Black tea did
not show the typical biochemical changes occurring during

oxidation in terms of catechins. Even in the early stages
of tea processing the detected catechin structure showed
characteristics of degradation, both in total amount and
in configuration of individual catechins. Caffeine contents
were lower than expected and significantly higher in black

than in green tea.

It was concluded that tea quality was not stable due to
intuitive management of the tea producers resulting in poor
quality tea products, which can only be marketed locally.
Quality control of each processing step is necessary to
improve tea quality for opening new markets for small-scale

tea producers.
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