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% ¥: Following the initial step of
plucking, the curing then would go from
steaming, pounding, molding, baking, stringing,

all the way to packing in a row for fresh tea
leaves to be processed ready

+PE: All there is to making tea is to pick
tie it

it, steam it, pound it, shape it, dry it,

and seal it.



J5PE: The process of tea production begins:

picking, steaming, pounding, pressing, roasting

stringing, and packaging. Following these steps
ensures that the tea cakes are thoroughly dried
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ZFPE: The second, third and fourth months of

flower, etc.

it is growing” H,

the lunar year are a proper time for almost all
sorts of tea to get harvest
+1%: Tea is picked in the second, third and

fourth moons.
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¥: Tea picking typically occurs during
third, and fourth months of the
each year
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F  PE: Tea—cakes tightly pressed in a gui
after being steamed soft will be edged smoothly
while those slightly molded will look
shapeless.

+PE: Steamed and tamped, it will be smooth.
Allowed to remain loose, it will have hollows
and hills.

J5i%: When steamed thoroughly and compressed
If not steamed

tightly, tea cakes become smooth.

and compressed carefully, the tea cake wrinkles
and becomes uneven.
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