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Fresh tea leaf

Sai—ging Outdoor withering
‘ under sunlight
Yao—ging Indoor withering
I
‘ with gentle hand-rolling
I
Sha-ging Parching in a pan
Rou—nian Rolling
Mao—huo Re—firing in a pan
Liang—ce Rolling after cooling
Zu—huo Last firing

Fig. 1. An outline of the manufacturing process
for oolong tea
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Fig. 2. Oxidative decomposition of leaf lipid and the biosynthetic pathways for
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Fig. 4. Pathways for the oxidation and polymerization of tea flavanols
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