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Technology and Application of Guangdong Green Tea Continuous
Automatic Processing Line

Liu Genggiang', Hu Guanghua?, Li Haoquan®, Huang Longsheng?, Liu Qinghua?
(1.Guangdong Hongke Agri—machinery R&D Co.,Ltd., Guangzhou 510700, China;
2.Guangdong Institute of Modern Agricultural Equipment, Guangzhou 510630, China )

Abstract: Through the research on the equipment configuration and technological process of green

tea production in Guangdong Province, a green tea continuous automatic processing production line is

developed, which is suitable for Guangdong Province. The processing technological process includes

spreading, Kkilling, rolling and drying. In addition, the trial production of YanXiShan white Maojian tea

in Guangdong Province is carried out, and the clear soup color, elegant tea flavor, mellow taste and

strong sweet taste of YanXiShan white Maojian tea are processed. The development and application

of green tea continuous automatic processing production line is in line with the development

requirements of China's tea processing towards cleaning, automation and standardization, with good

economic benefits and promotion prospects.
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