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Optimization on tea carding technology by artificial neural network
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Abstract: The influences were studied. from tea carding tempera-
ture, tea carding time and the amount of leaves on the processing,
taking Luan green tea as material. Based on the single factor experi-
ment, the optimum parameters were selected. The optimum parame-
ters were as followed; carding temperature 90 “C, carding time 5 min,
and the amount of leaves 1. 0 kg. Experimental data were subjected
to multivariate first-order regression and multivariate quadratic re-
gression, and two regressing equations were obtained. A neural net-
work model based on the orthogonal experiment data was established
to obtain the optimum parameters, final result for temperature at 93 °C,
tea carding time is 5 minutes, the amount of leaves is 1. 0 kg, and the
experimental result based on the parameters from the artificial neural
network is better than that based on orthogonal experiment.
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Figure 1 The effect of the amount of the leaves on the

characteristics of the tea carding
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Figure 2 The effect of the time on the characteristics

of the tea carding

H L 3 AT R 2% R AE B AR B AR A AR A R B B 3
FE R A TR 2SR 2 18 T R R 2 AR R AR 90~
100 “C b B 28 5 1 TH iR BB K (7. 706 ~ 9. 306) 5 WSk S 7E
ARG B s 2 1 T LI 25 0L 2 A T A R T e Y e
AR AE 90 ~ 100 C B, 4 % F ML R W35 (92, 1% ~
90.3%0) . X I Ry 21 B A% R BE 5 v e AE UK 43 OO Y o R
o 25 I R i e OB A% SR AR [ B o A R O
Bk A R I G R R OK A M B £ R, B
SR 5 BRACR I A IR S I LR RS K R L A5 SN E
REBCRAREY .



E2EFE1H

BV E P AU (NN DN EI R 4

92.40 112.00
91.30 e P
X
X <
¥ & 90.20 6.00
g £ v 2
7 ) o =
go.l0f —A—JRAE - B -REAR 43.00
88.00 ‘ ‘ :
80 90 100 110200
PRSI
Temperature/ °C

B3 AR AT R
Figure 3 The effect of temperature on the characteristics

of the tea carding
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Table 1  Orthogonal experiment factor and level

K AFKIRE/C BIEANE/min C #0tat/kg

1 80 5 1.0
2 90 10 1.5
3 100 15 2.0
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Table 2 The orthogonal experiment results and their

extreme diference analyses
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Table 3 Regression parameter table
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