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Sencha Pan-fired tea
(Japanese type) (Chinese type)

Green tea

(40 hr)

Panning (4 min on
pan (300 °C))

Rolling(15 min)

Drying with rolling
(120 °C, 30 min)

Drying (30 minin
hot air (80 °C))

Oolong tea

Fermentation
(3 hr)

Drying (5 min in hot
air (115°C))

Black tea



