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Development and evaluation of green tea knead and demoisture machine by heat air
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Abstract

Development of dual green tea kneading and drying machine was done by studying the defective part of
the old prototype and made corrective designs of those parts. The improved prototype consisted of; 1) machine
base, 2) kneading compartment, 3) blower, 4) sweeping forks, 5) kneading paddles, 6) kneading shaft, and 7)
prime movers and electrical control panel. Twenty kilogram of steamed green tea was kneaded and dried by hot
air set at 90 ¢ ¢. During the initial 30 minutes drying time, the cover of the drying compartment was fully opened to
facilitate the moisture outlet. The cover was then lower down to have an opening of about five centimeters until the
tea leaves dried, which took about 90 minutes. During the drying tea leaves ware sampled at 15 minutes interval
for moisture determinations. Results showed that the green tea leaves at initial moisture of 336% d.b. dried quickly
at the first 15 minutes, followed slow rate of drying until completed at final moisture of 37% d.b. The dried tea
leaves were in good quality.

Keywords: Green tea, tea knead, steam of green tea.
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Figure 1 a. Kneading compartment b. Modification of sweeping paddle and sweep fork
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Figure 2 a. Green tea kneading and drying machine b.Relationship between drying time and percentage of

moisture c. Dry green tea
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