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Before s tart ing o n t h i s paper o n quick w i t h e r i n g there are t w o po ints 1 
w o u l d l ike to m a k e clear. O n e i s that I a m not y e t , at a n y rate, a n e x p e r t o n 
m y subject . I h a v e b e e n w o r k i n g cons i s tent ly and pract ical ly a t i t for near ly 
t w o y e a r s but do n o t fee l c o m p e t e n t as y e t to lay d o w n the law. I can 
o n l y tel l y o u briefly w h a t I h a v e done to-date, g i v e y o u s o m e o f m y o p i n i o n s 
for w h a t t h e y are w o r t h and ra ther l e a v e y o u to d r a w y o u r o w n conc lus ions . 
My second point i s this . W e al l k n o w that t h e r e i s n o t h i n g n e w u n d e r t h e s u n 
a n d quick w i t h e r e r i n g i s n o except ion . I t h i n k I a m correct in s a y i n g that t h e 
pr inc ip le w a s tried o u t a s l o n g as fifty y e a r s ago. 

I sha l l re fer hereafter t o normal and quick t e a s for w a n t of bet ter terms . 
N o r m a l teas are t h o s e m a d e from leaf w i thered b y m e a n s of tats and quick 
t eas a r e t h o s e m a d e from leaf w i thered b y m e a n s of t h e w i t h e r i n g mach ine . 

T h e m a c h i n e I h a v e b e e n u s i n g k n o w n as, t h e B e n l s o n Colombo Commerc ia l 
C o m p a n y W i t h e r i n g Uni t , cons i s t s of a d r u m m o u n t e d o n a centra l shaft, a 
c a s e d fan w h i c h de l ivers a ir to the longi tudinal s e c t i o n of t h e d r u m through 
a n e x p a n s i o n p iece a n d a vert ical c ircular trunk coupled l o t h e s u c t i o n e y e of 
t h e fan. T h i s particular m a c h i n e can deal w i t h 750 lbs. of green leaf at a* t i m e . 
T h e leaf i s loaded in to the d r u m w h i c h Is m a d e of w i r e m e s h of a bo ut N o . 4 
s i z e a n d w h i c h revo lves at 6 r.p.m. Heated a ir i s d r a w n through t h e ver t ica l 
t r u n k f rom t h e e x h a u s t s of t w o tea dr iers s i tuated immedia te ly b e l o w t h e 
m a c h i n e a n d Is t h e n passed t h r o u g h the e x p a n s i o n p iece and o v e r t h e leaf. 
T h e fan speed Is 365 r.p.m.. approx imate ly 12,000 cubic feet of heated a ir a r e 
required per m i n u t e and 4.4 h p . are needed to operate the mach ine . 

It w a s obv ious f rom the beg inn ing that obta in ing t h e heated a ir f rom t h e 
dr ier e x h a u s t s w a s n o t g o i n g to p r o v e satisfactory. I t i s imposs ib le b y t h i s 
m e a n s to procure a ir of a cons tant t emperature u n l e s s 1 i t can b e arranged 
tha t w i t h e r i n g shall be done at a t i m e w h e n n o firing of t e a s i s In 
progress . Temperatures of heated air before pass ing o v e r the leaf ' 
can b e obtained .as h i g h a s 135°F. but o n c e firing of t eas c o m m e n c e s 
t h e t emperature wi l l drop d o w n t o 100°P- or lower . At 135°P. I h a v e obta ined 
w i t h e r s i n u n d e r t w o hours , but a;t 95°F.—100°F. i t takes a n y t h i n g u p t o four 
h o u r s o r a l itt le longer. Efforts a r e be ing m a d e n o w to deve lop a furnace * 
c a p a b l e of s u p p l y i n g heated a ir to m a c h i n e s of t h i s t y p e a t a reasonable c o s t 
S o m e t h i n g in t h e nature of t h e t y p e of furnace used In ' h e direct firing of t eas Is 
e n v i s a g e d Given t h e necessary heated a ir at a sufficiently h i g h temperature 
there to noth ing t o prevent leaf b e i n g w i t h e r e d cons i s tent ly in t w o hours . T h i s 
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being the case, and g iven sufficient machines, there is n d reason w h y factories' 
should not be r u n entirely w i th these machines subject, possibly .to sl ight stag­
ger ing In times of weighing leaf so that the output of withered leaf would be 
commensurate wi th rol ler and dr ier capacities. 1 do no t think it would be out 
of place to mention here that wi ther ing quickly at h i g h temperatures appears, 
as far as m y experience goes, to have no adverse effect o n the finished teas. 

In the event of a factory being equipped with wi ther ing machinery instead 
of tats the question arises what would be done w i t h the final batch of leaf 
that must come into the factory between 5 p.m. and 6 p.m.? If it is considered 
undesirable to continue manufacture at night, the even ing leaf may be spread 
thickly i n a cool p lace and carr ied over u l l morning. M a n y batches of leaf 
have been so treated in m y factory. So far tee made f rom leaf treated in this 
way has held its own very wel l i n compar ison wi th leaf withered direct f rom 
the f ie ld 'br even withered in the orthodox manner. I must admit, however," 
that o n occasions the results of ih is type of treatment have been a little dis­
appoint ing. 1 have recently been given to understand that I h a d been spreading 
too thickly the leaf retained overn igh t . F o r the last month I have been spread­
i n g it far more th in ly (about 6 inches) and a m expecting better results. I have 
despatched a n invoice to Co lombo manufactured in this way but it is not due 
to be sold t i l l the week after n e x t 

D u r i n g nearly two years work over 400 separate batches of leaf have been 
manufactured and results have been both interesting a n d encouraging. F o r the 
first year I confined mysel f to sending samples of. indiv idual experiments or 
samples of several experiments bulked together for reports a n d valuations. A l l 
samples were, and are, sent to Brokers in Colombo and L o n d o n under code 
numbers and tasted "b l ind . ' E a c h batch of samples has inc luded some of normal 
teas for purposes of compar ison. A t first results were most discouraging as 
n o r m a l teas were g iven preference wi th almost monotonous regularity. T h i s 
was understandable as for some time I d id not real ly understand the machine 
and, amongst other mistakes; wi ther percentages var ied a larmingly . In addition 
1 think most of y o u wi l l agree that the value of samples of ind iv idual experi­
ments of a n y k i n d is not ve ry considerable. However , as t ime went o n and 
I became more conversant w i t h the machine there was a gradual trend in 
favour of quick teas. Since F e b r u a r y this year quick teas have been sold o n 
the Co lombo market. Comparat ive invoices of normal arid quick teas have been 
despatched at the same t ime and sold In the same catalogue. So fa r I have con­
fined mysel f to mak ing o n l y B O . P . by means of the wi ther ing machine as it 
takee too long to collect sufficient of other grades of w h i c h I only m a k e smal l 
percentages. Up-to-date the average price I have obtained f o r normal teas has 
been its. 2/68J per lb. a n d for quick teas Rs- 2'661 per lb. {I a m only refer­
r i n g here to the comparat ive Invoices). F r o m F e b r u a r y to J u l y I averaged a 
better pr ice for quick teas (one Invoice fetching as m u c h as 13 cents per pound 
more than Us normal counterpart) but dur ing J u l y , A u g u s t and September they 
showed a decline. T h i s latter period is the t ime dur ing w h i c h we m a k e quality 
teas in U v a where m y factory is situated O n e school of thought is that the 
rather drastic treatment ,to w h i c h the leaf is submitted in (the wi ther ing machine 
m a y destroy s o m e quality in good teas and br ing out some qual i ty wh ich 
poorer teas lack. T h e r e would appear to be some foundat ion for this theory 
as the quick teas have been o n the upward grade again since September 1 , one 
invoice beating its normal competi tor by the comfortable marg in of 13 cents 
per lb. If that u p w a r d tendency is maintained f rom now unt i l F e b r u a r y the 
quick teas wi l l probably average a better pr ice over the twelve months than 
the normal teas. If this turns out to be the case I consider that the principle 
of quick wi ther ing can be said to be proved. It w i l l then be u p to experts | o 
devise machines better than the one I a m using now and to br ing out furnaces 
capable of g iv ing economical ly the required amount of heated air. Suppose 
on the other hand that quick teas prove about equal to normal teas. T h « 
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Question then is what benefits are to be gabled by giving up tbe orthodox 
mgthod of withering ? 1 do not anticipate m a t ine cost of running Withering 
machines fitted with individual furnaces would show any appreciable saviny 
on normal withering costs, in fact it might run out a little dearer. Where 
savings would be effected would be in original factory construction, insurance 
premla on such factories, tat renewals (no small item at present!, factory 
painting and upkeep, etc. I also envisage a machine such as the one in my' 
factory being a most suitable substitute for an extra bay or bays required for 
an existing factory. 

Just one word about the appearance of quick withered teas. I do not 
think it comes up to that of normal teas being inclined to be a little "choppy'* 
and rather less black. This difference, however, is not sufficiently great to 
call forth adverse comment from the Brokers. The appearance of the withered 
leaf when discharged from the drum is nothing short of appalling when judged 
by normal standards. After 5 minutes in the roller the leaf reverts to normal 
as far as appearance is concerned and dhool percentages, etc., work out almost 
exactly the same as in orthodox manufacture. 

That in a nutshell is my experience of quick withering. 

T E A M A N U F A C T U R E 

P A R T I I . COMMON P R O B L E M S IN T E A MANUFACTURE 

By 

E. L. Kecgel 

Withering. 
In the course of my advisory work I have frequently come across Instances 

where despite the best withering facilities and plenty of tat space, under-withered 
leaf was being fed into the rollers. Attempts to reduce costs are often responsible 
for soft withers, but when it is realized that this surplus moisture has ultimately 
to be driven off In the driers, thus lengthening the working day, there Is really 
not much to be said in favour of very soft withers. Even with extra care in 
roiling it is doubtful whether a satisfactory product will ever be obtained. 

The shutting up of all loft windows at nighty especially when the fans are 
stopped, Is still practised without a knowledge, of the harmful consequences. 
Withering leaf breathes and if the carbon dioxide gas is not allowed to escape it 
has an injurious effect on the leaf almost akin to keeping It in a closed basket I 
am almost certain from all evidence available that this is one of the main contri­
butory causes of dull infusions and "sweaty" liquors. 

The temperature at which leaf should be withered is stil! a much discussed 
question. Admittedly on the data at one's disposal, both practical and theoretical, 
there :ls a considerable risk in employing a high temperature for withering, 
particularly if It i s maintained too long. It may interest you to learn thatt no 
detrimental effects will result if leaf is subject to a temperature even as high 
as 220°F. for a few seconds only. However, if exposed for a minute at this 
high temperature the leaf is completely killed and will not ferment. At lower 
temperatures, but considerably higher (than those adopted in practice, it was 
observed that at 160°F. exposure of leaf for even 5 minutes was sufficient to stop 
fermentation. For shorter periods than 5 minutes fermentation was adversely 
affected. Other experiments carried, out on high temperatures revealed that 
no damage resulted from the employment of temperatures of 100 — 110°F. for 
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