Tea Varieties

Black Tea
What Is Black Tea?

Black Tea is a type of tea that is uniquely produced
after acceptable processes, effective oxidation and
drying methods by using the leaves, buds and soft
branches of Camellia sinensis (Linnaeus) O.Kuntze
varieties that are known to be suitable to produce
tea that can be consumed as a drink.

The Stages of Black Tea Production

Black tea production consists of: 5 main stages
including the withering, curling, oxidation, drying
and classification.

What Is Withering?

In this process the warm air is used to vaporize the
water of the tea leaf to make it physically ready for
the curling process.

The water content of the fresh tea leaves drops
from 70-80% to 50-55%.

What are the withering techniques?

The withering can be carried out in two ways;
naturally or artificially (forced):

Natural Withering: Tea shoots are withered under
natural weather and temperature conditions.
During the natural withering process the leaves
are placed on the shelves with 10-15 cm intervals
(0.5 kg per m2). It provides higher quality values
when compared to the forced withering process,
although it takes 16-20 hours of time. Low air
temperature is the biggest advantage in the
natural withering process, in addition to providing
plenty of air. The most significant disadvantage of
the natural withering is the fact that it completely
depends on the weather conditions.

Artificial Withering: The basic purpose of the
artificial (forced) withering is to ensure that the
tea laves contact with the air with sufficient drying
power at suitable temperature to achieve uniform
and good withering results.

- Active Withering: In an active system the fresh
tea that is going to be provided by the automated

YepeH yaii
KakBo e yepeH vain?

YepHUAT Yait e BMA Yal, KOMTO ce Npomn3BeXKaa
YHUKaNHO cneg npuemameu npouecu, epeKkTMBHM
MeTOAM Ha OKUCNABAHE U CyLUEHE Ypes U3MON3BaHE Ha
IUcTaTa, MbNKUTE U MEKUTE KJIOHW Ha COpTOBETE
Camellia sinensis (Linnaeus) O.Kuntze, 3a Kouto e
M3BECTHO, Ye ca NoaxoAALLM 3a NPOM3BOACTBO Ha Yall,
KOMTO MOXKe Aa Ce KOHCYMMpPa KaTo HanuTKa.

ETanuTe Ha NPOM3BOACTBOTO Ha YepeH Yail
Mpoun3BOACTBOTO HA YEPEH Yali ce CbCTOM OT: 5
OCHOBHM eTana, BKAOYMUTENIHO U3CbXBaHe, KbapeHe,
OKUCNIABAHE, CylUeHe U KnacuduKaums.

Kakso e uscywasaHe /cyweHe?

Mpw TO31 Nnpouec ToNAMAT Bb34YyX Ce N3MNO0JI3Ba 33
n3napsiBaHe Ha BOAaTa Ha YaeHMUTe /INCTa, 3a Aa CTaHe
dun3nYecKkM roTos 3a NpoLeca Ha KbapeHe.
CbAbprKaHMETO Ha BOAA B MPECHUTE YaeHU INCTa
cnaga ot 70-80% Ha 50-55%.

Kaksu ca TeXHUKUTE Ha MBCVLI.IaBaHe?

M3cylwaBaHeTO MOKe Aa Ce U3BbPLUM MO ABa HAYMHA;
€CTECTBEHO W/N U3KYCTBEHO (MPUHYAUTENHO):
EcTecTBeHO M3cylaBaHe: YaeHUTe U3ABHKM M3CbXBAT
npw ecTecTBEHU METEOPO/IOTMUYHN U TeMNepaTypHU
ycnosus. Mo Bpeme Ha ecTeCTBEHMA NPOLEC Ha
M3CbXBaHe /INCTaTa ce NOCTaBAT Ha padToBeTE C
nHTepsanm ot 10-15 cm (0,5 Kr Ha m2). Tolh ocurypsiea
NO-BMCOKM CTOMHOCTU Ha KauyecTBOTO B CPaBHEHMeE C
npoLeca Ha NPUHYAUTENHO U3CbXBaHE, BbMPEKKN Ye
oTHema 16-20 yaca Bpeme. Huckata Temnepartypa Ha
Bb34yXa € Hal-roNaMOoTO NPeANMCTBO B eCTeCTBEHUS
NpoLLeC Ha M3CbXBAHE, OCBEH Ye OCUTypPABa MHOTO
Bb34yX. Hall-CblLecTBEHMAT HeA0CTaTbK Ha
€CTeCTBEHOTO M3cylaBaHe e GaKTbT, Ye TO HAMbJHO
3aBUCK OT METEOPOIOFMYHUTE YCI0BUS.

M3KycTBEeHO nacywasaHe: OCHOBHaTa e Ha
M3KYCTBEHOTO (MPUHYAUTENHO) U3CyLLaBaHe e Aa ce
rapaHTUpa, Ye YaeHUTe N1IaBMU ce AONUPaT A0 Bb3ayxa C
A0CTaTbyHa CM1A HA M3CyLIaBaHe NPU NOAXOAALLA
TemnepaTypa, 3a 4a ce NOCTUrHAT PAaBHOMEPHMU U
£06pu pesynTaTv Npu U3CbXBaHe.




fresh tea loading machine to the bunkers is in
proportion to the band speed and pouring
thickness. These bands are adjusted according to
the tea processing conditions to ensure regular
feeding with suitable thickness to the withering
vessels. The active withering system shall not be
stopped during the production other than the
compulsory situations.

Temperature used for withering

The temperature of the air that is going to be
provided for the withering process may vary
depending on:

-The freshness of the fresh tea,

-Wetness,

-Also, depending on the weather and operational
conditions, it may vary between the
environmental temperature and 380C.

The ideal artificial withering temperature is 320C.
The withering process can be shortened by using
high temperatures. But quick withering will
negatively affect the quality of the black tea.
When tea is excessively withered, the dry tea looks
brown while the brew color looks light and
greenish.

Withering period : Generally, it is impossible to
state a universal withering period to apply. In the
natural withering process this takes 16-20 hours
and the forced withering process requires a
shorter period. In Turkey, the active withering
systems are used for a period around 6 hours.
The drying capacity of the air: Increasing the
volume and speed of air during the withering
process becomes much more efficient than
increasing the provided temperature.

Withering technique

The withering can be carried out in two ways;
naturally or artificially (forced):

The indicators of a withered leaf

-Floppy, tired and wizened,

-Not lively and bright,

-Stem sections are bendable without breaking.

- AKTMBHO M3CbXxBaHe: B akTMBHa cucTeMaA NPECHUAT
Yait, KOWMTO LLe ce NoAaBa OT aBTOMaTU3MpaHaTa
MalUMHa 3a 3apeXkaaHe Ha nNpeceH 4Yali Kbm
6yHKepUTe, e NPOoNoPLMOHANEH Ha CKOPOCTTa Ha
NeHTaTa u gebennHata Ha HaavBaHe. Tesun NeHTH ce
peryavpar B CbOTBETCTBME C YCNOBUATA 32 06paboTKa
Ha Yas, 3a 43 ce OCUTYPU PefoBHO XpPaHeHe C
noaxogAuia AebennHa Kbm CbXHeLMTe CbaoBe.
AKTMBHaTa cMCTEMa 33 U3CbXBaHe He TpsAbBa fa ce
CMvpa No Bpeme Ha NPon3BOACTBOTO, OCBEH NpU

33 b/IKUTENHU CUTYaLUMN.

Temnepatypa, M3N0A3BaHA 3a U3CbXBaHe
TemnepaTtypaTa Ha Bb34yXa, KOATO We 6bae
OCUTypeHa 3a npoueca Ha M3CbXBaHe, MOXe A3
Bapupa B 3aBMCUMOCT OT:

-CBeXKecTTa Ha NpecHuA Yal,

-BnaxHocT,

-CblLLO TaKa, B 3aBUCMMOCT OT BPEMETO U
eKcnaoaTaLMOHHUTE YCN0BMA, MOXKe A Bapupa
MeXay TemnepaTypata Ha OKoaHaTa cpega n 380C.
WpoeanHaTa TemnepaTypa Ha U3KYCTBEHO M3CbXBaHe e
32°C.

MpouecbT Ha U3CbXBaHe MOMKe Aa 6bae CbKpaTeH upes
M3MoA3BaHE Ha BUCOKM TemnepaTypu. Ho 6bp30To
N3CbXBaHe e ce 0TPa3u HErAaTUBHO HA KA4YecTBOTO Ha
YyepHMA Yan.

Korato 4aAT e npeKasieHOo U3CbXHaJ, CYXUAT Yal
nsrnexaa kadas, AOKATO LBETLT 33 BapeHe U3rnexaa
CBETbJI U 3e/IeHMKaB.

Mepunopg Ha nscbxsaHe: Mo NPUHLMN € HEBB3MOXKHO Aa
ce NocoYn YHMUBEPCANEH NEPUOS HA U3CbXBAHE, KOWUTO
Aa ce npunoxu. lMpun ectecteBeHmA npoLec Ha
M3cbxBaHe TOBa oTHema 16-20 yaca, a
NPUHYAUTENIHOTO U3CbXBaHE M3UCKBA NO-KPATbK
nepuoa. B Typumna cuctemunTe 3a akTUBHO U3CbXBaHe
ce 1U3nos3saT 3a nepunop, okono 6 vaca.

KanauuTeTsT Ha M3cyllaBaHe Ha Bb3ayxa:
YBennyaBaHeTo Ha obema 1 CKOPOCTTA Ha Bb3Ayxa no
Bpeme Ha npoueca Ha U3CbXBaHe CTaBa MHOrO No-
epeKTMBHO OT yBe/IMYaBaHETO Ha NpeaBuaeHaTa
Temnepartypa.

TexHWKa Ha U3CbxBaHe

M3cbxBaHETO MOXKe Aa ce M3BbPLUKU NO ABa HAYMH3;
€CTECTBEHO W/N U3KYCTBEHO (MPUHYAUTENHO):

lNoKasaTennte Ha U3CbXHANO JINCTO




What is Curling?

This is the process in scope of which the withered
tea leaves are crushed, broken into pieces and
bent with the help of various tea production
machines and the cell juice spreads on the curled
leaf surface, with which the oxidation begins.

First Curling (Smooth Curling)

The first curling process is carried out with smooth
(leaf) curling machines.

When these curling machines are filled slowly in
the long term they can receive at least 300 kg of
withered leaves.

A curling machine can be filled and emptied 8
times during a shift and the curling period lasts at
least 45 minutes as of the beginning of filling.
After the first curling process the curling machines
are slowly emptied.

They are passed through rotorvane in scope of
factories with rotorvane; otherwise they are
directly passed through fresh tea sieves. But it is
recommended to avoid rotorvane usage.
Precautions are required to be taken to prevent
the need for rotorvane when fresh tea is obtained.
After the tea leaves are aerated at tea sieves, they
are sent for second curling process to the press or
belly curling machines.

Second Curling

The second curling process is carried out with the
help of the press or belly curling machines. Press
curling is recommended.

The coarse leaves not broken into pieces during
the first curling process are ensured to be broken
into pieces under pressure with press or belly
curling machines; the cell membrane of the leaves
are cracked to leak the cell juice outside and
better oxidation conditions are prepared.

The tea emerging from the second curling process

-MeKO, yBAXHANO0 U COpBYKaAHO,
-He »xnBo n cseTbAO,
-PasgenuTe Ha cTb610TO ce orbBart, 6e3 ga ce yynsr.

KaKBo e KbpAUuHI?

ToBa e npouecsT, Npun KOMTO U3CHbXHANNTE YaeHU
TNCTa Ce HaTpOoLWaBaT, HAa4YynBaT Ha Nap4yeTa u ce
OroBaT C NOMOLTA HA PA3/IM4HN MALLINHA 3a
npon3soAacTeo Ha Yyall U KNETBYHUAT COK ce
Pa3nNpoCcTpaHABa BbPXy U3BUTATA JIMCTHA NOBBPXHOCT,
C KOeTO 3ano4yBa OKNUCNABAHETO.

MbperYEH KbPAUHT (paBHOMEPHO HabpbUKBaHe )

MbpBUAT NpoLec Ha HabpbYKBaHe Ce M3BBPLUBA C
rNagKu (MUCTHU) MaLLMHM 3@ KbPJIUHT.

Korato Te3n malwunHu 3a HabpbYKBaHE Ce MbAHAT
6aBHO B Ab/IFOCPOYEH MNJ1aH, Te MOraT ga noay4yat
noHe 300 Kr n3cbxHaau aucTa.

MalUMHKa 33 KbP/IMHT MOXKe [ia Ce Hanb/HU U
n3npasHM 8 NbTU NO BPEME Ha CMAHA M NePUOSDBT Ha
KbP/IMHT NpoAbAXKaBa Ha-ManKko 45 MUHYTU OT
Ha4yanoTo Ha Mb/IHEHETO.

Cnep nbpBMA NpoLec Ha HabpbYKBaHe MalUMHUTE 3a
KbPAWHF 6aBHO ce U3npasBsar.

Te ce npeKapBsaT npes poTopBaHe B ob6xBaTa Ha
$babpuKkn ¢ poTopBaHe; B NPOTMUBEH C/yyali Te ce
npeKkapsaT AMPEKTHO Npe3 cuTa 3a npeceH Yail. Ho ce
npenopbyBa Aa ce n3bArea ynotpebarta Ha poTopsaHe.
M3uncKBaT ce npeanasHU MepKu, 3a Aa ce NpeaoTBpaTu
HeobXxoAMMOCTTa OT POTOPBAHE, KOraTo Ce Nosy4n
npeceH 4Yau.

Cnep, KaTo YaeHUTe NMCTa Ce NPOBETPABAT Ha CUTO 3a
Yyali, Te ce usnpalLaT 3a BTOpM Npouec Ha
HabpbyKBaHe 40 NPecUTe UAM MALLMHUTE 3@ KbPJMHI.

BTropuyeH KbpaAUHT

BTopwmAT npouec Ha HabpbyKBaHe/HaTpoOLLaBaHe ce
M3BbPLLUBA C MOMOLLTA Ha Npeca UAN MaLLMHK 33
HaTpowaBaHe. [lpenopbyBa ce KbP/WHF C Npeca.
lpy6buTe AncTa, KOMTO He ca HAaTPOLLEHM Ha NapyeTa no
BPEME Ha NbPBUA NPOLEC, Ca NOACUTYPEHUN HA
napyeTa nNoA HansraHe ¢ MallWHK 3a Npeca Uau
KbPJIMHT; KNeTbyHaTa MembpaHa Ha nncTaTa ce
HanyKea, 3a 4a u3Teye KNeTbUYHUAT COK HaBbH U ce
NOAroTBAT NO-A06pU YCAOBUA HA OKUCNEHME.




(in case of rotorvane, they are passed through
rotorvane again) are aerated in scope of the fresh
tea sieves and sent to the oxidation unit.

Press Curling

Press curling process takes 40 minutes.

During the press curling process, the press
application is performed 3 times at the least
during this period.

Press is applied on the tea for 5-6 minutes with 90-
135 kg of pressure.

After 5-6 minutes the press is lifted and the
machine runs for 5-6 minutes without press.
Therefore the heat of the tea that was increased
because of the over-friction during the pressure
will be reduced.

Belly Curling

Belly curling machine process takes 15 minutes.
Exceeding this period may make the tea too hot
and may cause quality loss.

It must be avoided to place too much curled tea in
the belly curling machine, and attention should be
paid to leave 25 cm space above, in scope of the
curling boiler.

What Is Oxidation?

Oxidation is the process in scope of which the
chemical compounds within the cell juice of the
curled fresh tea leaf are biologically changed with
the effect of the oxidase enzyme, after which the
black tea gains the desired color, sourness,
brightness, smell and aroma.

After the oxidation process the green color of the
tea leaf transforms into copper red, and a pleasant
aroma that smells like apple is gained.

Oxidation is the stage, during which the quality of
the black tea is created or destroyed.

The factors that affect the oxidation process

YaAT, M3143b1 OT BTOPUA NPOLLEC HA HaTpOLUaBaHe (B
C/lyyait Ha poTopBaHe, Te OTHOBO Ce NpeKapBaT npes
poTopBaH), ce NnpoBeTpaBa B 06xBaTa Ha NpecaTUTe
NpecHM YalloBe 1 ce M3Npalla B OKUCAUTENHATA
eavHuua.

KbpauHr c npeca

MpouechbT 3a KbpAUHT € Npeca oTHema 40 MUHYTH.
Mo Bpeme Ha npoueca Ha HAaTpoLIaBaHe ¢ npecara,
npuaaraHeTo Ha npeca ce M3BbPLUBA Hali-MaiKo 3
MbTW Npe3 TO3M Nepuoa.

MpecaTa ce npunara BbpXy 4aa 3a 5-6 muHyTK € 90-135
K HAaTUCK.

Cnep 5-6 mnHyTM NpecaTta ce NnoBAMra M MmallmMHaTa
pabotn 5-6 MnHyTK 63 npeca. ChegoBaTtesiHO
TON/INHATA Ha Yad, KoATo e buaa yBesnyeHa nopagm
CBPBX TPMEHETO MO BPEME Ha HaNAraHeTo, Wwe 6bae
HamaneHa.

[oo6oTKa 3a HaTpywaBaHe

MpouechbT Ha MallKHaTa 3a HaTpoLlaBaHe Ha
ocTaHanuTe HeobpaboTeHUTe AncTa oTHemMa 15
MWHYTK. MpeBMLaBaHETO Ha TO3U Nepuog MoXe Aa
HanpaBu Yas NpeKaseHo ropel, u aa NnpuYMHU 3aryba
Ha KayecTBo.

TpsabBa Aa ce n3bArsa NocTaBAHETO Ha TBbPAE MHOTO
HeobpaboTeH Yali B MaluMHaTa 3a AOHATpPOLWaBaHe U
Tpab6Ba Aa ce 0b6bpHE BHUMaHKMe Aa ce ocTaBu 25 cm
NPOCTPaHCTBO OTrope, B 0bxBaTa Ha KoTena 3a
HaTpollaBaHe.

KakBo e okucnasaHe?

OKMCNABaAHETO e NPOLLECHT, NPU KOUTO XMMUYHUTE
CbeAMHEHMA B KNETbYHUA COK Ha
nperbHaTMA/HaTPOLEHNA MPECeH JINCT OT Yall ce
NPOMEHAT BMONOIMMYHO ¢ edpeKTa Ha OKCUAA3HMA
€H3MM, c/ief, KOeTo YepHMAT Yal npnaobusa KenaHus
UBAT, KNUCENNHA, APKOCT, MUPUC U apomar.

Cnep npoueca Ha OKMC/ABAHE 3e1eHUAT UBAT Ha
YaeHWTe INCTa Ce NPeBPbLLA B MEAHOYEPBEH U ce
noJsiy4aBa NpUATEH apomMaT, KOMTO MUpuLLe Ha AGBIIKa.
OKWCNABaHETO e eTanbT, NPe3 KOWTO ce Cb3AaBa UK
paspyLuaBa KauecTBOTO HA YepPHUA Yali.

fDaKTOpMTe, KOWUTO B/IUAAT Ha NpoLueca Ha OKUC/ABaHE




e Time

e Heat

e Humidity Laying Thickness and Density

e Oxygen Concentration

e Oxidation Chamber Conditions

e Other Factors (leaf type, picking standard,
freshness and oldness of the leaf, the
growing conditions)

Time

The oxidation period is not the time passed for
oxidation, but the time that passes between the
beginning of the curling process and completion of
the oxidation. It shall not exceed 3,5 hours.

The oxidation period is reduced or extended
whenever required to correct the mistakes that
occur during the curling and withering stages and
to bring the color and smell properties to the
desired levels.

In orthodox system the oxidation period is 23/4 -
31/2, otherwise (rotorvane, CTC etc.) it takes 1
hour shorter.

Extended oxidation period reduces the brightness
and sourness of the brew.

When the oxidation period is extended the tea
brew has more color and less property, and when
it is shortened it has less color and more property.

Heat

The oxidation temperature can be between 21-
320C depending on the weather conditions.

Ideal oxidation for tea occurs between 24-260C.
Oxidation is slower below 210C.

It gradually slows above 320C.

It stops at 660C.

The brightness and liveliness of tea liqueur
increases during the low temperature oxidation.
The liveliness is reduced when the temperature is
increased; it gives a matt and dull color.

More theaflavin is gained with low temperatures.
The brightness, liveliness and hardness depends
on TF amount.

The arubigin formation is accelerated when the
temperature is increased. This negatively affects

e Bpeme

e TonauHa

e [lebenvHa v NABTHOCT Ha NoJIaraHe Ha BNAXKHOCT

e  KOHLEHTpaums Ha KMCAOPOoL,

e YCnoBMA Ha OKCUZALMOHHATA Kamepa

e [pyru dakTopwm (TMN AUCTa, CTaHAAPT 3a 6paHe,
CBEXKECT U 0CTapAIOCT HA INCTaTa, YCI0BUATA Ha
oTrnexaaHe)

Bpeme

MepuoabT HAa OKUCNABAHE HE € BpeMeTo, M3MMHANOo 3a
OKUCNEHWe, a BPEMETO, KOETO NPeMUHaBa MeXK Y
Ha4aNoTo Ha NpoLeca Ha HaTpyllaBaHe U
3aBbpLUBAHETO Ha OKMcnaBaHeTo. To He TpAbBa aa
HaaBuwaea 3,5 vaca.

MepnoabT Ha OKUCNABAHE Ce HamanaBa Uan
yAb/KaBa, Korato e HeobxoANMo, 3a Aa ce Kopurupar
rpeLuKuTe, KOUTO Ce CYYBaT Mo BPeME Ha eTanuTe Ha
HaTpyllaBaHe 1 M3CbXBaHe M Aa ce npuseaar
CBOWCTBaTa Ha LiBETa M MMPU3MaTa [0 KeNaHuTe
HuBa.

B opTogOKCanHaTa cMcTema NepmoabT Ha OKUCAABaHe
e 23/4 - 31/2, B npotneeH cny4ait (potopsaHe, CTC u
Ap.) oTHema 1 yac no-KpaTKo.

YAbKEHUAT NepPUO Ha OKUCAABAHE HamMansaBa
APKOCTTa M KNCENIMHHOCTTA Ha BapeHeTo.

KoraTo neproabT Ha OKMC/ABAHE Ce YAbXKMN,
NPUroTBAHETO Ha Yali UMa NoBeYe LUBAT U NO-Masiko
CBOWCTBA, a KOraTo ce CbKPaTh, MMa NO-MaKo LBAT 1
noseye CBOMCTBA.

TonanHa

TemnepatypaTa Ha OKMC/IABaHE MOXe Aa bbae mexay
21-320C B 3aBUCUMOCT OT METEOPONOTUYHUTE
yCcnoBswms.

MNAaeanHoTO OKUCIEHUWE 33 Yali ce C/lyuBa mexay 24-
260C.

OkucnasaHeTo e no-6asHo nog 21oC.

MocTeneHHo ce 3a6asaA Hag, 320C.

Cnupa ce Ha 660C.

APKOCTTa U }KU3HEHOCTTA Ha YaHUA JINKbOP ce
yBe/sinyaBa Nno Bpeme Ha OKUCNABAHETO NPU HUCKA
Temnepartypa.

MuBocTTa HamanAsa Npu NOBULIABAHE Ha
TemnepaTtypaTta; NnpMaaBa MaToB UBAT 6e3 61ACHK.
Moseye Tead1aBMH ce NOyYaBa NPU HUCKK
TemnepaTtypu. APKOCTTa, }KU3HEHOCTTA U TBbPAOCTTA




the various properties of the black tea.
The disadvantages of high temperature is more
than those of the low temperature.

Humidity

The relative humidity is kept around 90-95%
during the oxidation.

The humidity rate must be kept high to avoid
discoloration.

Laying Thickness and Density

The temperature of the tea leaves increases
depending on the laying thickness.

If the leaves become hotter during the oxidation,
the thickness shall be reduced.

Too thin tea layers will cause the temperature to
be lost and the oxidation will not happenin a
suitable way.

The thickness shall allow the air access.

Laying thick reduces the surface area that is
exposed to the drying effect of the air.

Thick laying brings better results against the thin
layers that are thought to be suitable.

Oxygen Concentration

Oxidation only occurs thanks to the oxygen in the
air.

Oxygen is the basis of the oxidation process. Plenty
of oxygen is required for TF formation.

If fresh air is not provided, there might be sections
towards the bottom sections of the places where
the tea leaves are laid, with higher temperature
and insufficient level of oxygen. TR formation will
accelerate at such sections and consequently
various properties of the black tea will be
negatively affected.

During the oxidation process the withered tea leaf
particles must contact with air (02) well. Therefore
the catechins can turn into the aflavin and the
arubigin.

The extreme air causes lower temperatures and
accelerates the cooling through vaporization. This
causes unwanted results with the oxidation
process.

3aBMCAT OT KosindecTtsoTo TF.

O6pa3yBaHeTO Ha apyburmMH ce ycKopaBa, KoraTo
TemnepatypaTa ce nosuwwK. Tosa ce OTpasaBa
HeraTMBHO Ha Pa3/IMYHMUTE CBOMCTBA HA YEPHMA YaNl.
HepocTtatbumTe Ha BUCOKATa TemnepaTypa ca noseye
OT Te3M Ha HUCKaTa TemnepaTypa.

BnakHocT

OTHOCKMTEeNIHaTa BNIAXKHOCT ce noaabpKa okoso 90-
95% no Bpeme Ha OKMUCAABAHETO.

CTeneHTa Ha BNa*KHOCT TPAOBA Aa ce nogabprka
BMCOKa, 3a Aa ce n3berHe obesLBeTsBaHe.

[OebennHa M NABTHOCT Ha NoaaraHe

TemnepatypaTa Ha YaeHUTE INCTa Ce YBEIMYaBa B
3aBUCUMOCT OT AebennHaTa Ha noJsiaraHe.

AKO /incTaTa cTaHaT No-ropeLum no Bpeme Ha
OKucnsBaHeTo, AebennHaTta ce HamansABga.

TebpAe TbHKUTE NAacToBe Yai Wwe goseaaT Ao 3aryba
Ha TemnepaTtypaTa U OKMCNABAHETO HAMA [1a CE C/yUM
no noAxoAALl, HauuH.

[ebenvHata TpAabBa Aa N03B0sBa AOCTHM HA Bb3AyX.
MonaraHeTo geben cnoit HamansaBa NOBBPXHOCTTA,
KOSITO € U3/10}KeHa Ha u3cyliaBawma epeKT Ha
Bb3ayxa.

[ebenoTto nonaraHe Hocu No-gobpu pesynTaTu cpeLy
TbHKWUTE C/I0EeBE, KOMTO Ce CMATAT 3a NOAXOAALM.

KoHueHTpauua Ha Kucnopopa

OKucnaBaHeTo ce cnyyBa camo 6iarogapeHue Ha
KMCNopoaa BbB Bb3ayXa.

KncnopoabT e B 0OCHOBATa Ha Npoueca Ha OKMUCAABaHe.
3a obpasyBaHeTo Ha TF e HEOH6XOANMMO MHOTO
Kucaopoga,.

AKO He € OCUTYPEH YUCT Bb3AyX, MOXKe a MMA
Y4aCTbLUM KbM A0/IHUTE YAaCTU HA MecCTaTa, KbAEeTo ca
NONOXKEHU YaeHUTE JINCTA, C NO-BUCOKa TemnepaTtypa
W HeAOCTAaTbYHO HMBO Ha KMucnopos. ObpasysaHeTo Ha
TR we ce ycKOpu Ha TakMBa y4acTbLM U Cne[oBaTesiHO
pas3INYHNTE CBOMCTBA Ha YepHMA Yail Wwe bbaat
HeraTMBHO NOB/IUAHMN.

Mo Bpeme Ha npoueca Ha OKUCNABAHE U3CbXHANUTE
YyacTULM OT YaeHM nucTa TpsabBa Aa KOHTaKTyBaT Aobpe
c Bb3ayxa (02). CnepoBaTeIHO KaTeXMHUTE MOTaT Aa
ce nNpeBbpHaT B adaBUH U apyOoUTUH.

MpeKkaneHMAT Bb3AyX NPUUYMHABA NO-HUCKU
TEMMEepPaTypu 1M YCKOPABA OXNa*KAAHETO Yype3
nsnapAsaHe. ToBa BOAM A0 HEXeNAHWU pe3ynTaTu ¢




Oxidation Chamber Conditions
Oxidation chamber shall not be directly affected by
the sunlight.

Other factors that affect the oxidation process

The bright colored tea leaves can be oxidized
better than the darker ones.

The leaves collected from young tea sources can
be oxidized in a shorter time.

The difference between the good leaves and
coarse leaves in terms of oxidation is actually the
result of easy breakability of the cells of the leaves
rather than suitability for oxidization. Therefore
the coarse leaves need better curling than the thin
leaves.

What Is Drying?

The drying is the process of reducing the humidity
rate of curled and fermented tea leaves by being
furnaced, to 2-4% levels.

The purpose is to stop the enzyme oxidation and
to create an environment to prevent the loss of
gained properties and formed substances and to
make tea suitable for storage, packaging and
transportation.

Furnace Settings

Furnaces have two main settings.

First one is the thickness (palette) setting which
lays the tea as thin and thick layers.

The second one is the cycle (belt-pulley or
variator) setting that defines the period during
which the tea will be kept in the furnace.

The duration for removing the tea from the
furnaces

For Marshall type furnaces, the oxidized tea leaves
put into the furnace are removed from the
furnace according to these durations: 1st belt: 32
min, 2nd belt: 27 minutes, 3rd belt: 21 minutes,
4th belt: 17 minutes, 5th belt: 12 minutes.

The furnaces are generally run during the 1st and
2nd belts.

npoueca Ha oKncnAaBaHe.

YcnoBua Ha OKcugauMoHHaTa Kamepa
OKcuaalumMoHHaTa Kamepa He Tpabea aa 6bae nNpako
3acerHarta OoT CAbHYeBaTa CBET/IMHA.

Apyrn daKkTopu, KOUTO BAUAAT BbPXY NpoLeca Ha
oKucnaeaHe

APKO OLBETEHWUTE YaeHW INCTa MOraT fia Ce OKUCAAT
no-gobpe oT No-TbMHUTE.

NucTaTa, cbbpaHy OT MaaM U3TOYHULM HA Yal, morat
Aa 6bJaT OKMC/IeHM 3a NO-KPaTKO Bpeme.

PasnukaTa mexay xybaBuTe McTa U rpybute ancta no
OTHOLUEHME HA OKUCIABAHETO BCbLLHOCT € pe3ynTar oT
JIECHOTO CYynBaHe Ha K/JeTKWUTe Ha nCTaTa, a He oT
NpPMroaHoCTTa 3a okncnsasaHe. CnegosartenHo rpybute
JINCTa Ce HYXAanAT oT No-A06po HaTpolwasaHe oT
TbHKUTE IUCTa.

KaksBo e cyweHe?

M3cylwaBaHeTo e npouec Ha HamansaBaHe Ha
BNIAYKHOCTTa Ha HabpbyKaHUTe N hepmeHTUPaNu
YaeHU NUCTa Ypes u3nuyaHe Ao 2-4% Huea.

LlenTa e ga ce cnpe eH3MMHOTO OKUC/IEHWE U A3 Ce
cb3gage cpeaa, KoAaTo ga npeaoTepaTy 3arybata Ha
noay4YeHu cBoicTBa M 06pasyBaHu Bel,ecTBa U 43
Hanpaeu Yail NoAxoasAL, 33 CbXpaHeHWe, ONaKkoBaHe U
TPaHcNopTUpaHe.

HacTpoiiku Ha newra

MewwuTte MMaT ABE OCHOBHM HAaCTPOMKM.

MbpBaTa e HacTpoiKaTa 3a AebenuHara (nanuTpaTa),
KOSTO NOCTaBA Yas KaTo TbHKKU U gebenu cnoese.
BTopaTa e HacTpoiKaTa Ha LuKbAa (pembyHa LWwaiba
WKW BapuaTop), KOATO onpeaensa nepuoaa, Npes KomTo
YaAT LLe Ce AbPKK B neLyTa.

MpoAbAXKUTENHOCTTA Ha OTCTPAHABAHE Ha Yad oT
newmrte

3a newmte TMN MapLwan, OKUCAEHUTE YaeHU NNCTA,
NMOCTaBEHMU B NeLLTa, Ce OTCTPAHABAT OT neLy, cnopes,
Te3M NPOADL/IKUTENHOCTU: 1-Ba NeHTa: 32 MUHYTH, 2-
pa neHTa: 27 MMUHYTK, 3-Ta neHTa: 21 MUHYTH, 4-Ta
nenTa: 17 MUHYTKU, 5-Ta neHTa: 12 MuHyTW.

MewmTte 06MKHOBEHO Ce NycKaT No Bpeme Ha 1-Ba u 2-
pa neHTa.




The factors that affect the drying process

The temperature of the air supplied to the furnace,
the flow rate, the thickness of the leaves on the
palette, the duration of stay within the furnace are
the factors that affect the drying process.

Drying temperatures

The entrance temperature for drying is kept
between 90-1000C, while the exit temperature is
kept between 45-650C depending on the fume
hood shape of the drying furnaces.

What is Sorting?

Sorting is the process of separating the tea by
using sieves according to the determined
standards in terms of thinness, thickness and
quality levels.

They can be sorted well with the 2-4% humidity
amount after the tea leaves are furnaced.

The humidity rates of the tea which are waited and
not stored well increase; they gain elastic
properties and they cannot be sorted well, they
become moldy and harmful for health in a short
time.

Sorting the tea varieties

The produced tea varieties are generally
categorized into 2 classes as main grade tea and
broken tea.

The tea leaves that emerge from the drying
process towards the sorting, which are eliminated
without any breaking process are called the main
grade tea varieties.

These are (OF), (BOP) and (OP) tea varieties.
When the tea that remains above 8 and 10 no.
Middleton sieves are mechanically broken and re-
eliminated, the obtained tea varieties are called
the broken tea varieties.

These are (F) and (BP) tea varieties.

The tea below 30 sorting mesh value is called the
dust tea (D).

dakTopuTE, KOUTO BAMAAT BbPXY NPOLLECA Ha CyLUeHe
TemnepatypaTta Ha Bb3/yxa, N0AaBaH B NeLlTa,
0ebutoT, aebennHaTta Ha aMcTaTa Ha NaauTparTa,
NPOABLAXKUTENHOCTTA Ha NPECToA B NeLiTa ca
daKTopuUTe, KOUTO BAUAAT BbPXY NPOLLECA Ha CYLLEHE.

TemnepaTtypu Ha cyweHe

BxoaHaTa TemnepaTypa 3a CyLeHe ce NoaabpiKa
mexay 90-1000C, poKaTo M3Xoa4HaTa TemnepaTtypa ce
noaabpra mexay 45-650C B 3aBUCMMOCT OT popmaTa
Ha AMMHMA KanaK Ha CYyLUWHUTE MeLuu.

Kakso e copTupaHe?

CopTMpaHeTo e NPOLECHT Ha OTAENAHE Ha YaAa ype3
M3N0/3BaHe Ha CUTA CbINACHO onpeaeneHunTe
CTaHZaPTM NO OTHOLWIEHME HA TbHKOCTTA, gebennHaTa
W HMBATA Ha KA4yecTBo.

Te morat ga 6baaT copTnpaHm gobpe c 2-4%
KOJINYECTBO B/IAXKHOCT, C/lef], KaTo YaeHUTe /IMCTA ca
neyYeHu.

BnaxKHOCTTa Ha 4aa ce onpenens KOrato ce U3yakBa
M Ce yBe/IMYaBaT ako He ce CbxpaHaBa Aobpe; AncraTa
np1MaobumBeaT Xui1aBu CBOMCTBA U He moraT Aa bbaar
CoOpTUpaHM Aobpe, 3a KpaTKo Bpeme cTasar
niaeceHscann u BpeaHu 3a 34paBeTo.

CopTupaHe Ha BUA0BeTe Yaii

MpounssexaaHNTe cCOpToBe Yait 0OMKHOBEHO ce
KaTeropmsmpar B 2 K/aca KaTo OCHOBEH Yali U
HaTPOLUEH Yaii.

YaeHuTe IncTa, KOUTO M3/IM3AT OT NPOLEca Ha CyLUeHe
KbM COPTUPAHETO, KOUTO ce NpemaxBaT b6e3 HMKaKbB
npotiec Ha pa3burBaHe, ce HapM4aT OCHOBHU COPTOBE
yan.

Tosa ca (OF), (BOP) un (OP) copToBe yali.

Mpw yan, KonTo ocTasa Hag cutata Ne 8 n 10 cpegHa
KaTepropus, ce pa3busa MEXaHUYHO M Ce OTCTPaHABA
NOBTOPHO, @ NOIy4YEHNTE COPTOBE Yali Ce Hapuyat
COpPTOBE HATPOLLEH Yail.

ToBa ca copToBe Yait (F) u (BP).

Yaart nog Ne30 copTupallia mperka ce Hapuya
npaxoobpaseH yaii (D).

Green Tea
The production of the green tea is different than
the production of black tea in terms of the

3eneH yau
Mpon3BOACTBOTO Ha 3e/1eH Yait e Pas3IniYHO OT
NPOM3BOACTBOTO Ha YepeH Yaii No oTHOLWeHMeE Ha




processes and properties. The green tea leaves
sent to the factory are directly subjected to shock-
withering at high temperatures within a short
period to ensure all oxidation enzymes are
deactivated so that the green color of the leaves
can be preserved.

There are basically two types of green tea
production in the world, which are the Japanese
and Chinese methods. But each production
method has many different versions. The Chinese
method was adopted by our country for green tea
production before 1990s.

The Stages of Production

Aeration: When the harvested fresh tea that is
sent to the factories for green tea production
becomes delayed, the aeration process is carried
out to prevent oxidation by transferring the tea to
vessels to which cold air is provided. This process
can be regarded as continuous storage of factory
production for 24 hours.

Shocking: It is carried out to remove the enzymes
within the tea to prevent oxidation in the next
stages and to ensure better curling of the leaves.
This process can be carried out in two ways.

First one is carried out by supplying dry air (120-
150 C) for 15-20 seconds to the shock-withering
device that rotates on its own axis. The shocking
process by providing dry warm air is
recommended to minimize the negative factors
that may occur during the next stages.

In the second approach the fresh tea is provided
for 3-5 minutes, preferably in a closed tunnel, with
steam, of which temperature can be adjusted
between 90-110 C temperatures depending on the
freshness of the tea as obtained from the steam
boilers. Polyfenol-oxidase enzyme is deactivated in
both cases.

Cooling - Accumulating: If the steaming is
especially carried out by shocking, the cooling
becomes more important; the water sticking on
the fresh leave walls needs to be removed. Dry air

npolecute 1 ceoicTeaTa. J/Iuctata ot 3e/1eH Yal,
nsnpateHu go pabpurKara, ce noanarat AMPEKTHO Ha
YO3apHO N3CbXBaHe Npu BUCOKN TemnepaTypu B
paMKUTe Ha KpaTbK Nepuo, 3a Aa ce rapaHTupa, ye
BCUYKM OKUCAUTENIHM EH3MMU Ca JeaKTUBMUpPaHW, 3a 4a
MOMe 3e/IeHUAT UBAT Ha IncTaTa Aa 6bae 3anaseH.

Mo npuHUMN MMma ABa BUAA NPOU3BOACTBO Ha 3eNeH
Yail B CBeTa, KOUTO Ca ANOHCKU U KUTaCKM meToaun. Ho
BCEKW NPOU3BOACTBEH METO/ MMa MHOTO Pas/IMyHu
BePCUU. KUTAMCKUAT MeToa e NpMeT OT HallaTa CTpaHa
3a NPOM3BOACTBO Ha 3eneH Yait npean 90-Te roauHu.

ETanute Ha npou3BOACTBO

Aepaumsa: Korato cbbpaHUAT npeceH Yai, KoWUTo ce
nsnpata BbB pabpmKkuTe 3a NPOU3BOACTBO Ha 3e/eH
yai, ce 3abaBK, NPOLLECHT Ha aepaLus ce NPOoBeEXKAa,
3a Aa ce NpeAoTBPATU OKUCNSABAHETO, KaTo ce
NpPexsbpasA 4aAT B CbA0BE, B KOUTO Ce OCUrypsBa
CTyZleH Bb3AyX. TO3M NPOLLEC MOXKe Aa ce pa3riexaa
KaTo HemnpeKbCHATO CbXpaHeHne Ha pabpuuHaTa
npoaykumsa 3a 24 yaca.

PasTbpcBaHe: N3BbpLuBa ce 3a OTCTPAHABAHE Ha
€H3MMUTE B 4aA, 3a Aa Ce NpeaoTBpaTu OKUC/IABAHETO
B cneaBawute etann n aa ce ocurypu I'IO-,CI,O6|30
M3BMBAHE Ha inCTaTa. TO3M npouec Mmoxe aa ce
M3BBLPLWNM NO ABa HAYUHa.

MbpBMAT Cce N3BbLPLLBA Ype3 NoAaBaHe Ha CyX Bb34yX
(120-150 ° C) 3a 15-20 cekyHAM KbM YCTPOMCTBO 3a
n3cylaBaHe Mo Bpeme Ha pa3TbpCBaHeETO, KOETO ce
BbPTM Ha cobcTBeHaTa cu oc. MpoLecsT Ha
pa3TbpcBaHe ce NpenopbyBa Ypes ocUrypsaBaHe Ha cyx
TOMbA Bb34YX, 33 Aa Ce CBeAaT A0 MUHUMYM
HeraTMBHUTE GAKTOPU, KOUTO MOraT Aa Bb3HUKHAT
npes cneagawumre etanu.

Mpw BTOpUA NOAXOA NPECHUAT Yal ce nocTass 3a 3-5
MUWHYTH, 33 NpeanoynTaHe B 3aTBOPEH TyHe, € napa,
OT KOATO TemnepaTtypaTa MOXKe Aa Cce peryampa mexay
90-110 ° C B 3aBUCMMOCT OT CBe)KecTTa Ha 4as,
nosiy4yeHa oT napHuTe Kotau. NonndeHon-
OKCUAA3HUAT €H3UM Ce AeaKTUBMPa M B ABaTa Cy4as.

OxnaxpaHe - HaTpynsaHe: AKO NPUroTBAHETO Ha napa
Ce n3BbpLlBa 4Ype3 pa3TbpCBaHe, OXN1aXKOAAHETO CTaBa
NO-BaXXHO,; BOAATa, 3a/1eNMHA/1Ia NO NpeCHUTE CTEHMW,
TpFI6Ba [a ce OTCTpaHU. Kbm pas3TbpCcBaHUTE INCTA ce




(around 30 C) is supplied to the shocked leaves.

The fresh tea must be curled simultaneously; it
cannot be expected from the tea that directly
emerges from the shocking process to complete
curling process within 2-3 minutes of time. If the
tea cannot be sent for curling in a short time, some
of them will turn into Oolong tea; in order to
prevent this, there must be a cooling-accumulating
stage where there will be no heating and the fresh
tea can accumulate for a single curling process. .
Curling: The shocked tea is subjected to the first
curling process for 15-20 minutes of time. The first
form occurs at this stage. Small curling is
preferred.

I. Drying: The tea leaves that are taken from the
curling process which are selected for aeration are
dried within classical fresh tea furnaces, of which
entrance temperature is 55 C. In case of rotary
furnaces, this can reach 80-90 C. The purpose is to
prevent the beginning of the oxidation process by
reducing the humidity rate of tea to 20-25%.

. Curling: The tea taken from the furnaces is
subjected to the second curling process for 20
minutes of time. This period can be extended
depending on the desire of formation. Pressure
application exists but it is not recommended.

IIl. Drying: Tea that passed the curling process is
dried within 70-75 kg of rotary furnaces at 110-120
C temperature for 50-60 minutes of time. The
purpose is to reduce the humidity rate of the tea
to 3-5%. Sorting: At first, the tea is passed through
fiber holders to eliminate the fibers and other
unwanted pieces. They are sorted afterwards. The
sorting process is based on particle weight rather
than the particle size.

nogasa cyx Bb3ayx (okono 30 C).

MpecHUAT Yyait Tpabea Aa ce HaBMBa e4HOBPEMEHHO;
He MOXe [ia Ce 04aKBa OT YaA, KOMTO AUPEKTHO U3/M3a
OT pa3TbpCBaLLMA NPOLEC, Aa 3aBbPLUK Npoueca Ha
KbP/IMHI/HabpbyKBaHE B PAMKUTE Ha 2-3 MUHYTU OT
BpemeTo. AKO YasAT He MOXe A3 6bae n3npaTeH 3a
HabpbyKBaHe 33 KPATKO BPEME, HAKOM OT /IUCTaTA Lie
ce NpeBbPHAT B Yalh YAyH; 3a A3 ce NpeoTBPaTH TOBA3,
TpAGBa Aa MMA eTan Ha HaTPynBaHe Ha OX/axAaHe,
KbAEeTO HAMA a MMa HarpABaHe M NPECHUAT Yali
MO3Ke Aa ce HaTpynBa 3a e4MH NpoLec Ha
HabpbuKkBaHe. |. Kbp/MHI: Pa3TbpcBaHMAT Yait ce
nozJsiara Ha MbpPBMA Npouec Ha HabpbykBaHe 3a 15-20
MWHYTU Bpeme. MbpBaTa popma Bb3HMKBA HA TO3U
eTan. Mpeanoynta ce manko HabpbyKBaHe.

|. CyweHe: YaeHuTe nncTa, B3eTM OT Npoueca Ha
HabpbyKBaHe, n3bpaHu 3a aepaumsa, ce cywaT B
KNaCMYECKM MeLLM 3a NpeceH Yali, OT KOUTO BXOAHaTa
Temnepatypa e 55 C. B ciyyait Ha poTauMOHHM newu,
TOBa MoXe aa gocturHe 80-90 C. Llenta e ga ce
npeaoTBpaTy HAYa0TO Ha NpoLLeca Ha OKUCAABaHe
yYpe3 HamanABaHe Ha BNAXKHOCTTa Ha Yada o 20-25%.

Il. KbpnHr: Yaat, B3eT OT newmTe, ce nognara Ha
BTOPMA Npouec Ha HabpbyKkBaHe 3a 20 MUHYTU BpeMe.
To3u nepuog MoxKe aa 6bae yAbAKEH B 3aBUCUMOCT
OT *KenaHueTo 3a popmupaHe. NMpunoxeHMeTo 3a
HanAraHe CbL,ECTBYBA, HO He ce NpenopbyBa.

I1l. CyweHe: YaaT, npemunHan npoueca Ha
HabpbyKBaHe, ce CyLM B pamKute Ha 70-75 Kr
poTaLMOHHM Newm npm TemnepaTtypa 110-120 ° C3a
50-60 muHyTK Bpeme. Llenta e ga ce Hamanm
B/Ia*KHOCTTa Ha YadA o 3-5%. CoptupaHe: OTHavano
YaAT ce NpeKapBa Npes AbprKaymTe 3a BJIAKHa, 3a A3
ce e/IMMWHUPAT BAAKHATA N APYTU HEXeJlaHU
napyeta. Cnep ToBa ce copTupart. lNpouecsbT Ha
COpTUpPAHe Ce OCHOBABA Ha TEr/JI0TO Ha YacTMuuTe, a
He Ha pa3mepa Ha YacTuumre.

White Tea

How It Is Picked?

The white tea is picked from the same source like
the other types of tea.

It is picked before the leaves are opened, when it
is completely in bud stage. The buds are wooly,

ban vai

Kak ce nsébupa?

Benuat Yait ce 6epe OT CbLWMA U3TOYHMK KATO ApyruTe
BWA0BE Yail.

Bepe ce npeau oTBAPAHETO HA IMCTaTa, KOraTo e
Hanb/IHO B CTaAMIM Ha NbnKa. [bNKUTE ca BbHUCTY,




they look like white hair. Some of them are silver
colored while some are gold colored. They look
like silver / gold needles. They are picked by hand
very meticulously. A tea picker can pick 3000 buds
a day. This corresponds to nearly 1 kg. It can be
picked for a few days each year, therefore its price
is just like the price of gold. Of course, this is for
white tea balls. Although these buds can be picked
during each shoot, the most valued ones are the
ones picked on the first days of the shoot. They
should not be picked during the rainy days or
morning drizzles.

The white tea is not only obtained from the buds.
The white tea can be obtained from the bud and
one leaf. It can be obtained from a single bud and
two leaves -two and a half leaves. This depends on
the harvested shoot and country.

How Is It Produced?

The white tea is similar to the green tea, it is
passed through few processes during the
production stage and no oxidation occurs.

There are only two processes during the white tea
production: withering and drying.

The tea leaves are laid indoors; the air withering
and drying processes are carried out only by
removing the saturated air in the environment at
ambient temperature. It is ideal when the
withering and drying processes take a few days. 24
hours of withering at ambient temperature can be
enough if there is no time problem. This time can
be shortened by increasing the temperature for
withering process. The withering temperature
shall not exceed 352C. The withering reduces the
humidity rate of the targeted fresh tea to 55%.
Lower temperatures give better results. 45-502C is
recommended for ideal drying process. The drying
process shall be continued until the humidity rate
becomes 2-3%. It is required to wait for a while
before the packaging process, during that waiting
period the humidity rate shall not exceed 5%.

npuamMyaT Ha 6ana Koca. HaAKom oT TaAX ca CbC
cpebbpeH LUBAT, OKATO APYrM ca CbC 31aTUCT UBAT. Te
npuanMYaT Ha cpebbpHK / 3naTHK uran. Te ce nsbupar
Ha pbKa MHOTO NegaHTUYHO. CbbMpPaYbT Ha Yal MOXKe
Aa Habepe 3000 nbnNKKU Ha geH. ToBa CbOTBETCTBA Ha
61130 1 Kr. MoxKe ga ce 6epe 3a HAKOJIKO AHW BCSKa
roAnHa, cnefoBaTesIHO LLleHaTa My e TOYHO KaTo
LeHaTa Ha 3n1aToTo. Pa3bupa ce, ToBa e 3a Tonye c 651
Yyali. Bbnpeku ye Te3n NbNKK morat ga ce 6epat no
BpeMe Ha BCEKU CTPBK, Hali-LleHEeHUTE ca Te3n, KOUTo
ce 6epat npes NbpBuUTe AHWN Ha PUaM3a/cTpbKa. Te He
TpsbBa Aa ce 6epaT No BpeMe Ha AbKA0BHUTE AHU
WU CYTPELLHUTE ObXKA0BeE.

BenuaT Yyait He ce Noay4yaBa camo OT MbMKUTe.
BenuaT yait moxXe Aa ce Nosiyyn oT MbMKa U e4HO
nvcto. Moxke ga ce nosyyu oT egHa Nbrka u age
JIUCTa - iBe /INCTa U NoNoBMHA. TOBa 3aBMCU OT
CbbpaHUA U3PaCTbK U CTpaHaTa.

Kak ce npoussexkga?

BenuaT yalt e nogobeH Ha 3eneHunn Yaii, Ton
npemmHaBa npes3 HAKOJIKO NpoLieca no Bpeme Ha
NPOn3BOACTBEHMA €TaN U He ce Noy4yaBa OKUC/IsABaHE.
Mo Bpeme Ha NPOM3BOACTBOTO Ha 6A Yalt UMa camo
[ABa NMpoLeca: N3CbXBaHe U U3CyLLaBaHe.

YaeHuTe ncTa ce nonaraT Ha 3aKPUTO; NPOLLECUTE HA
N3CbXBaHe M U3CYLLIABaHE HAa Bb3AyXa Ce U3BbPLUBAT
CaMO 4Ypes OTCTpaHABaHE Ha HAaCUTEHMA Bb34YX B
OKOJIHAaTa cpeAa Npu TemnepaTypa Ha cpeaaTa.
MAaeanHo e, KOraTo NPOLECUTE Ha N3CbXBaHE U CyLleHe
OTHEeMaT HAKOJIKO AHU. N3cbxBaHe B paMKuTe Ha 24-
Yyaca nNpu TemnepaTypa Ha OKOJIHaTa cpeasAa MoXe Aa
6bae A0CTaTbYyHO, aKO HAMA Npobaiem c BpeEMETO.
ToBa Bpeme MOXKe [a ce CbKpaTu Ypes yBesnvaBaHe
Ha TemnepaTypaTa 3a NpoL,eca Ha U3CbXBaHe.
TemnepaTtypaTta Ha U3CbxBaHe He TpsbBa Aa
Haasuwaa 352C. M3cbXxBaHETO HamManABa BAAXKHOCTTA
Ha 06paboTBaHMA NpeceH Yak Ao 55%. Mo-HucknTe
TemnepaTtypu gasat no-gobpu pesyntatun. 45-502C ce
npenopbyBa 3a MAeasieH NPoLLecC Ha CyLeHe.
MpouechbT Ha cyleHe TpAGBa Aa NPOABL/IKM, A0KATO
CTEeNeHTa Ha BNaXKHOCT cTaHe 2-3%. Heobxoanmo e aa
Ce M34aKa M3BEeCTHO BPeMe Npeam npoueca Ha
OnaKoBaHe, Npe3 TO3U Nepmnos Ha U3vaKBaHe
B/Ia’KHOCTTa He TpAbBa Aa Hagsuwasa 5%.




When the drying process is desired to be
accelerated, it is recommended to ensure that the
temperature shall not exceed 802C. It is
recommended to prevent the dropping of the
humidity rate of dry tea to lower than 5%. If white
tea is withered at a very hot environment it will
become reddish, and too cold will make it blackish.
Steam shock withering, dry air withering and
sometimes the sun withering methods are used.
The withering and drying periods can be extended
or shortened depending on various systems, laying
thickness and temperature degrees.

How to brew and drink?

The white tea is generally very light, therefore you
need to be sure that you have added enough tea
to the teapot or glass. You can brew the same tea
three times consecutively. But you need to add
extra 2-3 minutes for each brewing after the first
brewing that takes 6 minutes.

You should have water at 70-80 C to use for
brewing. It must absolutely never be boiled
together with the water. In other words, it must
have lower temperature than the water used for
the black tea. Or let the boiled water rest for 1-2
minutes.

You should prefer white tea after light meals. You
cannot enjoy if you drink after spicy meals. Most
of the types of green tea have a herbal taste, while
the white tea has a pleasant taste that reminds the
melon. The ideal brewing color is pale yellow.

If the white tea you are going to consume is
prepared in single-use packs (tea-bags), just keep
them in hot water for 30-60 seconds. Do not keep
them longer.

KoraTo ce »kenae NpouechT Ha CylleHe Aa ce ycKopw,
npenopbysa ce TemnepaTypaTta Aa He Hagsuwasa 80 °
C. NMpenopbyBa ce Aa ce NpeAoTBPaTU NOHMMKABAHETO
Ha HMBOTO Ha B/IAYXKHOCT Ha Cyxus Yaii nog 5%. Ako
6enunsaT Yali M3CbXHEe B MHOTO ropeLla cpeaa, Ton we
CTaHe YepBeHMKaB, a TBbpAe CTYAEHUAT e ro
Hanpasu YepeH. M3no0n3BaT ce MeToaM 3a U3CbXBaHe
Ha napa, U3CbXBaHe Ha CyX Bb34yX W NOHAKOra Ha
cnbHUe. MepuoamTe Ha N3CbXBaHe U cylleHe moraT 4a
6bAaT YAbIKEHN UM CbKPaTEHU B 3aBUCUMOCT OT
pas3NnyHUTe cucTemMu, gebennHa Ha nosiaraHe u
rpagycu Ha Temneparypara.

Kak ga ce Bapu un nue?

BenunaTt yalt 06MKHOBEHO € MHOTO JIEK, 3aTOBa TpAOBa
[a CTe CUTYPHU, Ye cTe A06aBMIN AOCTAaTbYHO YAl Kbm
YalHMKa MaM Yawata. MoxKeTe Aa BapuTe eauH U
CblUM Yali TpU MbTU NocnegoBaTenHo. Ho Tpabea aa
nobaBuTe AONBAHUTENHU 2-3 MUHYTU 3@ BCAKO BapeHe
cnep NbpBOTO, KOETO OTHEMA 6 MUHYTU.

Tpabsa ga umate Boga npu 70-80 C, KosTo aa
n3nosn3BaTe 3a BapeHe. ABCOIOTHO HUKOra He TpAbBa
[a ce Bapu 3aegHo c Bogata. C apyrm aymu, Tom
TpsAbBa Aa MMa No-HMCKa TemnepaTypa oT BoAaTa,
M3non3BaHa 3a YepHUA Ya. Mnun octasete
npesapeHaTa BOAA A3 CM NoYnHe 1-2 MUHYTK.

TpsbBa aa npegnoynTate 6an Yai cnes Nekn AcTms.
He moxeTe fa ce HacnaauTe, ako ro nueTe cnep
NUKaHTHW AcTuA. MoBeveTo BMAOBE 3e0eH Yaill UMaT
OMNKOB BKYC, A0KaTO BenAT Yalh MMa NPUATEH BKYC,
KOMTO HaNOMHA Ha nbnewa. NaeanHUAT LBAT 33
BapeHe e 61ef0XKbAT.

AKo 6enuaT Yalh, KOUTO e KOHCyMUpaTe, e NPUroTBeH
B OMaKOBKM 3a eiHOKpaTHa ynoTpeba (TopbMuKK 3a
Yali), NPOCTO r'M ApPbKTe B ropella soaa 3a 30-60
CeKyHAW. He rv 3agbpranTe no-4baro.

Sage tea

The ancient Greeks used it as a multidrug and it
has been praised by Dioscorides, Galen, Aetius and
Hippocrates. In ancient times it was used for snake
and insect bites, to increase female fertility and to
ward off evil spirits, etc. In the Mediterranean
region it is dried and drunk as a decoction, the
well-known sage

It is an herb endowed with many healing
substances and properties, especially useful in
medicine, such as antibacterial, antiseptic,

paauHCKM Yaii

JpeBHuUTE rbpuM ca ro M3N0A3BaANAM KAaTo
MYNTUNEKAPCTBO U e Bb3XBasABaH oT [lnockopua,
laneH, Aeuunii u Xmnokpart. B apeBHM BpemeHa ce e
M3N0A3Ba/l 33 yXanBaHUA OT 3MUKN U HAaCEKOMMU, 33
NoBMLLIABaHe Ha NJ10A40BUTOCTTA HA XEeHUTe 1 33
NPOroHBaHe Ha 311 AyXoBe 1 Ap.

ToBa e 6b1nKa, HajapeHa ¢ MHOTO sie4ebHM BeLLecTBa U
CBOICTBa, 0COOEHO MOJIE3HN B MeANLMHATA, KaTo
aHTUOAKTEPMANHU, aHTUCENTUYHU, KAPANOTOHUYHM,
CNa3MOJNTUYHMN U aHTUANABETHM.




cardiotonic, antispasmodic and antidiabetic.

Sage is mainly found in Southern Greece
(Peloponnese-Islands), but in general in our
country there are 20 species of sage. It prefers
sunny areas and stony, barren soils.

Sage is also used in perfumery.
Ingredients of sage

Sage contains volatile oil that contains 30%
thujone, 5% cineole, linalool, borneol, camphor,
salven and pinene, a bitter element, tannins,
triterpenoids, flavonoids, estrogen and resin.

Therapeutic properties and uses

The most remarkable therapeutic virtue of sage is
that it prevents sweating.

It has antibiotic, antifungal, antispasmodic and
hypoglycemic action

It is the most powerful progestogenic herb,
therefore useful in the symptoms of menopause
and dysmenorrhea

The sage in the form of a decoction is ideal for the
treatment of the mouth in case of injuries, boils,
pharyngitis and against gingivitis

Stimulates nerves, adrenal glands and circulatory
system.

Acts against diabetes, rheumatism, gout and
diarrhea

Tones and rejuvenates tired and aching muscles.
Relieves cramps.

IPaAMHCKMAT Yaii ce cpewa rnasHo B KOxHa Mbpuma
(ocTpoBuTe MenonoHec), HO KaTo uano uma 20 Bnaa
rpagnHCKM Yali. BunkaTa NpesnoYnTa CAbHYEBU
paloHW M KameHUCTH, 6e3NN0AHM NOYBM.

MPaAMHCKMAT Yali CbLLLO Ce M3N0/3Ba B
napdromepuaTa.

CbCTaBKM Ha rpagunHCKun Yyal

lPagMHCKMAT Yall CbAbPrKa NETANBO MACN0, KOETO
cbabpKa 30% TyloH, 5% unHeon, IMHaANoo,
60pHeon, Kamoop, casBEH U MUHEH, TOPYNB EJIEMEHT,
TaHUHU, TPUTEPNeHoMan, G1aBoOHOUAN, ECTPOTEH U
cmona.

TepaneBTUYHM CBONCTBA M ynoTpeba

Hali-3abeneXnteNHoTo TepaneBTUYHO KAa4yecTBO Ha
rpagMHCKMA Yai e, Ye TOM NpeaoTBPaTABA
N3MNOTABAHETO.

Mma aHTMBMOTUYHO, NPOTUBOIMbOMYHO,
CNa3MOJIMTUYHO U XMMNOFIMKEMUYHO AeNCcTBUNE

ToBa e Hal-moLHaTa NporecTareHHa 6uaka, nopaan
KOETO € Nose3Ha NPU CUMNTOMUTE HA MEHONAY3a U
ANcmeHopes.

lpagMHCKMAT Yait noa dopmaTa Ha oTBapa e uaeaneH
33 JleYyeHune Ha ycTaTa Npu HapaHABaHUA, UMpen,
bAPUHIUT U CpeLLy TMHTUBWT.

CTumynupa HepBuTe, HaAOBOPEUHUTE K1e3n U
KPbBOHOCHaTa cucTema.

JelicTBa cpelwy AnabeT, peBMaTn3bm, nogarpa u
anapus.

ToHM3Mpa 1 nogMmaagABa ymopeHuTe 1 60KM B
Mmyckynute. O6n1eKkyaBa cnasmuTe.




