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Abstract

Sometimes the problem occurs that a paper kmob and a thread attached to a tea bag fall into tea water
in paring tea water into a conventional cup to extract bag type tea. A new cup was devdoped to solve that
problem, which was formed with a thread groove(dia. ; about 1.5~2 mm, hight ; about 4~5 mm) in the
upper end of the cup. As a result, the new cup with a thread groove is expected that a paper knob with
a thread does not fall into tea water. In addition, the size of a paper lmob and the length of a thread may

be reduced 70%, respectively.
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cup, tea, bag type tea, thread, paper knob.
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<Fig. 1> The shape of the conventional cup for the
bag type of tea.
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<Fig. 2> Component parts of bag type tea.
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{Tahle 1> The size of the paper knob and thread

attached to the tea bag (unit: em)

Finds of Size of paper Square of Length of
q knob ey paper thread*
oods .

g (widthxlength)  knobar®)  (cm)
A 27%2.5 675 152427
B 2.5%2.7 675 15.5G2.1)
C 17%2.8 476 13.5(+1.4)
D 2.5%2.7 675 3.10+0.5)

Ifeans 2354044 14.33+1.20

6.25+0.99

+=5D ® 2.68+0.13 {(+1.68+0.95)

3 length of thread turmed down out of cup.
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{Table 2> The distribution of experienced person
on the paper knob fall into the hot tea in the cup

Causes Frequency
Tea water shake 350
Cup hight &
Carelessness i
Others &

Y vralues with different superscript within a colummn are
significantly different by F-distribution test and Dun-
can test(p<0.05).
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<Fig. 3> Sketch of the new cup for bag type tea.
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{Fig. 4> The pradtical sketch of new cup.
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<Fig. 5> Photograph of test new cup, shape of
practical use and position of thread home.
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<Fig. 6> The practical sketch of large new cup.
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