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IFLYREC# 3C: The traditional handfrying process of
Xinyang Maojian tea consists of several steps, including the
raw pan—frying, the cooked pan—frying and the baking.

GyHT: CHERRT AR R i e iR )
Mg TE M, B R R AR, [REEAS AR S T
R, (R OE el s B W B A, 4RI, A
e BrEOWMKEED AR, IR, . R, ST
P, SEMZRM R S E A, 4R, IFLYREC %% fE
THER T BT RN “the raw pan—frying”
Ml “the cooked pan—frying”, = A8 # iy S Wl 52 B 452 1
AW, B R, IR IFEIE LN “stir fixation” Fl
“rolling and shaping”, LAMEBRfEIA T2, #ERFE
KE,

L2 E IR EET A 140°C —200°C R AYH PR
o BRI R A I 1 R T, e A A e it —
JBeAE 160°C —180°C, HHERL A EE-7E 180°C —200°C .

IFLYREC#¥ 3C: First, the fresh leaves are put into a
pot heated to 140 °C — 200 °C for blanching. The temperature
of the pot should be adjusted according to the tenderness of
the leaves. For high—grade fresh leaves, it is generally 160 °C
— 180 °C , while for medium and low—grade fresh leaves, it is
180°C -200C .
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IFLYREC# 3C: The mature pan—frying is a crucial

step in shaping the Maojian tea into fine, round, tight and
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straight leaves. Through shaping, moisture is released and the
aroma emerges. After entering the mature pan—frying stage,
the tea leaves still need to undergo the “wrapping” process
first, which requires a relatively high force, with vigorous
beating and small circles to further tighten the leaves. Then
comes the “fanning” process, which requires less force and
larger circles to further shape the leaves and release moisture.
When the tea leaves become tight and slender, it” s time
to “straighten” them promptly. Hold the tea leaves tightly,
rotate them up and down to straighten them, and shake off
the clumps that have stuck together. Fry until the tea leaves
are about 60-70% dry, and the tea juice on the leaf surface
has mostly evaporated. At this point, proceed with the final
shaping and setting of the form.
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