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ABSTRACT.

A study was conducted in the low country tea factory to find out the variation

in bulk deoslry: appealance & hsnng characterisucs ol made lEa wltlr

variation of standard of leaf and withering percentage The following

neaslrements ale takeo

l. Standard ofleal

2 \\ rthenng Perceotage

3. weiglrt of 1o Dhools. 2"d Dhools, 3'd dhools' 4th Dhools' & big bulk

4. Bulk dersity.

5. Appearanc€ and taste ofmade tea

Slandard of leat l\ muclr imponalll ]n lea processillB stalks conli'n more

moistue thatr the leaves Leaves and stalks lost moisture at differe lates

du ng witheriog Tetrder leaves withereil faster than coarser leaves When the

leaves ar:e alamaged, the cell constitutQs being mixed with enzS'me' pre-

rpoistwe penetration stafied, leaves, which are da aged also dried out during

$itheriDg ard cause loss ofboth appeamnce aod poteffial liquoriDg quality'

Standard of leaf is measured under two critcria'

I Good leaf- lnmarure undatnaged feafs and buds '

2. Bad leaf i lnnnature bud & leafd'maged' and coane leaf

The qualiry parameter of the fira'le tea such as 4ppearance' taste and bulk

density decreased as the standard of leaf a4d withering percentage decreases

Here th€ withering percentsge must b€ fixed within a sp€cified range Highly

lncreasiog witheing percentage also gives bad rssult'
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