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Moisture content’s estimation of tea leaves during drying process
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Abstract

During steaming, the moisture content is less decreased comparing with other steps in order to
pressurize and ferment the tea leaves before processing. During the primary heating, the moisture ratio is
decreased from 70%-80% w.b. to 50% w.b., During tea rolling, the moisture content is stable. During secondary
heating the moisture ratio is decreased to 20% w.b., still higher than the standard level. The final drying will
decrease the moisture ratio to 5% w.b. The results have show that among the models, The Modified Wang and
Singh Model was found to be the best model for describing the drying behavior for panning and secondary Drying,
Whereas the Modified Logaritmic model was the most suitable for Primary Drying and The Logaritmic model was
the most suitable for Secondary Drying.
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