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. The second arﬁcle “) in t.hxs series gives
the results of firiig at different temlﬁera-
tures.
at 160°F. resulted in good quality teas, the
?euamy showed signs of deterjoration on no

wer than, 18 occasions out of 32 when the

It was found that although firing
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L ihese _results. shown..in . Table 1

" although not really significant indicate that

the. best firing time is between 24 and 33
minutes:

2. Final Firing—The deterioration of
teas fired at 160°F. Is rapid whien the mois-
~ ture content is allowed .to rsse to 6-7 per
cent. -This fs s’fxown Q]r the “figires " in
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‘!ow fired teas were stored for twa months.
Varioua ways of overcoming, this dlfﬁculty
have been investigated.
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minutes were compared, the moisture con-
' tent ‘being reduced to 3 to 4 per cent in

Ténib of Firing—Various ’ah:es of
firing ranging from 24 minutes to 42

Table II where ﬁgures showmg the arrest-
ment of . deteriqratlo.a by, ﬁna; ﬁrmg are
also displayed. . .., L, :
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A ‘second treatment with hot valr how-
ever results in loss of g mglny which is most

marked 'fn ‘thas ‘teqliring final’ ﬂrihg dwing

each case =] ) Y to gain in moisture cont.eng. Y
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These points are shown in Table IIl the time of firing and by final firing for
and Indicate failure to bring about improve- 15 minutes at 160°F. have not proved:
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ment of keeping quahty without detnlqent successfui

to the teas. =~ .
" SUMMARY

Attempts to improve the keeping

quality of teas fired at 180°F. by varying
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Comparative valuations based on Standard

Sample (Differences in cents)
-+ Fresh teas Teas stored for two months
1. _Tea stored at 4% moisture Standard
2. Above allowed to rise to 6-7% - L 1 ‘
i ‘tooisture © T -2 —32
L Teaat87% . Standard
2. 679 reduced to 49 moisture by +1 1
TABLE U .
: ' Comparative valuations based on Standard
Sample ces in cents)
Fresh teas .| Teas stored for two months
i." Teas fired at 160°F, and stored at 4%' [ Standard
ﬂ."ll'esasashlﬁnalﬁredatlmfor _ o
minutes . p:actwaﬂy, ) - ’
firing —1.4 —0.4%
: I . . . .- - iy
'S Teasasinl final fired after moisture |
,omtenthadnmtoe-‘?%asamsuﬂt : - :
—1.0 -5 - .
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