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ABSTRACT

The current issue of self-employed is becoming more interesting and attractive. A tea processing
is one of the best options for freelance. Therefore, this research aims to study the processing of green tea;
assam variety (Camellia sinensis var. Assamica) in Chiang rai, data were collected in Dec 2018 with
young green tea production for 1 rep, and mature green tea for 3 rep. Data analysis also emphazied on
the engineering economics analysis as a guideline for business decisions. We found that fresh young tea
leaves of 10.8 kg (76.70 = 0.59%w.b.) produced dried young tea of 2.36 kg (6.66 + 0.26%w.b.) with the
recovery ratio of 5:1. On the other hand, fresh mature tea leaves of 12.67 kg (70.20 = 0.19%w.b.)
produced dried mature tea of 4.25 kg (2.24 + 0.13%w.b.) with the recovery ratio of 3:1. Good physical
properties of these dried teas produced by this SME can be preserved. The phenolic compounds within
those tea drinks showed that the amount of polyphenols in young tea drink was higher than that of in
mature tea drink, indicated that young tea drink should be better in term of healthy than that of mature
tea drink. However, the preference of tea drink is individual depending on the linking, preferness and so
on. The economic analysis showed that the initial capital for young green tea processing was about
935,000 baht and for mature green tea was about 985,000 baht. Due to the young green tea cannot be
produced every day like mature one, the annual production volume of young green tea over the mature
one was a ratio of 1 to 22. From the findings, it can be concluded that new entrepreneurs with limited
capital should invest on mature green tea as it can be produced throughout the year; resulted in a shorter
payback period. If additional funds are available, the processing of young green tea can be extended.
Keyword: Break-even point, Payback period, tea processing
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EC, EGC, CF, EGCG uaz C awaiay aiulumn
@Werluunialsumars EC gaiga awdie EGC,
CF, ECG, C waz EGCG mwdey dea15lsenay
as " A g Y Aa < o
Tnadveamaiduarsvanlulumnnlgnsmundy
a Y < A o
e lumsaulsanzize Isavasamoniale uag
o ¥ = Y1 o ] =~
Tsanu aaiudsansoaglldndrederiion
' 2 v I A~ = A A
vinlsrmeahmadusnnlguniwdmszilsu
' = §
a1slszneuInadlueags uasuniumnigaunin

: v a an PSR {
ﬂ@um?ﬂ@@ﬂ!WiwgﬂﬁWSﬂjgﬂﬂﬂIwawu@a9’]] NIU

136

=y Y
Wuaasdszneu Inaiuealulurmezinvselss
Y
NN UANINDINIA gan1a NswIzlgne uay

Wi [17]

a J = 1 = '
13199 2 ﬂﬂﬂﬂizﬂﬂ‘ﬂ‘ﬂﬁlﬂMﬂl@\ﬂﬂﬂﬂﬁlﬂﬁiﬂﬂﬂu

wagluun
¥1Av04 catechins ¥ luoou wluun

Epigallocatechin 035+
(EGC) (g/100g dry  2.22+0.00 )

. 0.01
basis)
Catechin (C) 0.26 =
(2/100g dry basis) 12000 500
Epigallocatechin 0.17 +
gallate (EGCG) 1.95 +0.00 0 00
(g/100g dry basis) ’
Caffeine (CF) 0.34 +
(g/100g dry basis) 202000 54
Epicatechin (EC) 0.58 =
(2/100g dry basis) 2> =001 g0
Epictechin gallate 0.30 +
(ECG) (g/100g dry  3.59+0.01

. 0.01
basis)
Total polyphenol 17.50 = 9.78 +
(g/100g dry basis) 0.02 0.01

3.3 wasnuililunszuaumsuilsgin
wasai ldlumsmlsglnderlusounaz luun
a0y A Az 9 Y
TuaAdglaunnnmsasiuiinudeyans ldwdasau
139 ugnhiveyan Idndmuiuaumaninms
3.3.1 wasnuililunszuaumsulssnieilueowu
wasnunlFlunszurumandsgvnderlusou
¥ v o o A a
Idvnnasau fwazwdauannunadomas
aaasluasnen 3 suaiens luawisoianinig
T 1d ammdsnunnauumnanveswemes Wi
a ' a a 4 3
nazAamlsz@ninmveawenes 0.8 Tasvuaouns
v 9
oulumvdiuarg ldwasnunniga tagduaoums

Y o Y A
um“l%wamuueﬂmjﬂ
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ma9i 3 anwauildemdsnulumssdnnidierlueeu nmihwinega 10.8 kg v¢ldrure 2.36 kg

, 14 o o ndanild | wdanuild
30eing | umaendany | swazideandanu |00 e (kJ/2.36 kg (k) /1 kg
(min) (W) dried tea) dried tea)
P LPG** 0.1 kg 8 10,462.50 5,022.00 2,127.97
GEGNG!
vt 380 V5 A* 8 2,632.72 1,263.70 535.47
Lﬂ%mm Tvlvth 380 V5 A* 8 2,632.72 1,263.70 535.47
4 LPG** 0.2 kg 30 2,790.00 10,044.00 4,255.93
1A3940Y
vt 198.00V 5.0 A 30 990.00 1,782.00 755.08
37U 19,507.93 19,375.41 8,209.92

* Gaalszansmwuowes 0.8
**Fannuiou 50,220 ki/kg [7]

3.2.2 wasauilglunszuaumsuilsgsudaaluun
wasaunlFlunszurunsmlsgdun ldan
(2 @ 54 dy a [
waa T wasounnufddomas uasndeny
& o d' & o o
vinilu danaaaluaised 4 Fansmiuiundainn

T aldTaonSeanraamiioununisulsgy

¥1luseu TAgn1TAIFIMAIUIARIGATDIAILY
@ 1 4 o 1 o
T¥iuaz ldndaanuunnInasesnInouuIAa BN

(R < 2] ' 3
LPG usiog1alsnawsiamna LPG fiarganniuann

v

Yy
N umimﬂﬁu%Lﬁaﬂﬂfumam%mmﬁ’mwmmwﬁq
F) )
AUNUAIY

msai 4 waaa b uda LPG nag@mwraildlumsulsplsideonlunn

1 [ d' 9 U y %
4 . Lyas L PN . 818y waanunly | wasnuily
[ATBONAINT o FNYALIDYANAINTU (kJ/4 25 kg (kJ /1 ke dried
NAINU (min) (W) . g
dried tea) tea)
A pIRa PLG** 0.1 kg 8 10,462.50 5,022.00 2,127.97
AOUUIN Tt 380 V 5 A* 8 2,632.72 1,263.70 535.47
939U Tt 380 V 5.68 A 8 3,738.46 1,794.46 760.36
SR TR 3.07 kg 8 102,269.38 49,036.00 20,777.97
HAIUIN Tivh 1924743 A 8 827.62 397.26 168.33
593 119,930.67 57,513.42 24,370.09

* fanlszanimmuemes 0.8
#* faannuion 50,220 ki/kg [7]
#+% Gaainnuiou 15,990 ki/kg [7]
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a d a i
3.4 mydmnzRBaasygamaaslumsulszdn
a o Y Rq Yy a \
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Y v g v Ay ° 4 A a
draduaisuaulumsaiuia Yune Ysuians
wansuverlueeuna 2,112.20 an./Al 5191910
yuverluoeuuts 500 vn/nn. uazlSuuMInan
yuderluun 45,730.00 nn./Al siaviesuedluun
[ Y
wita 50 vn/nn. @eulumsnsiziuaail
1$ 5 dunsalumsaaaudonsian
9
1¥eas1aoniiie 3.875% ae 1l [18]

1 a

Han1EINn
s

M

¥ )

A 10% ¥9431A T NHDIATOIINT
v [l
Unaseednsisian linu 30,000 un
vz luAayaawn [19]

Y A @ a =
91gM3 1FveunTeInINNTiia 101
Aaa lwihwmiqeaz 3.9 11

Aaauna LPG nlansuaz 26.04 11

Aaau nlansuaz 1.24 v

]
=t

N

a o '

a v Y 1A Y
dusinaadimuieldavualashitigu
=
AUNAD
3.4.1 v uienlusou
mluyeeuda 60 vm/nlaniuan lunsnaa
v
1a5e awnsonanld 10.8 AlanSuaa uay 1 Ju
a 4 ;’,’, @ ?{; & o a =
wgwanla 5 a3e auinlunilsiugansonaasuiion
18 54 Alansuaa (10.8 x 5) Tasiiszeznarluns
a wa [ = < BV Y] @ J a J
Ufuiaa 179 /i daliiuiungaiues-oiag
HAZMYATINTZHZIAT 3 INDU NAIMITAAUAIN Joya
2 ° D) A ¥, o
lslumssuamaunuasiuazdunuiunlsuaag
1 s
Tuas1en 5 TaslsuruRuaanuasansn 935,000
VIN WAMTAIUIUNIPAAUNULAZTZOZ1IA 1A UN U

@

N

fad)}
=he

Y A a d o '
ms1ei 5 Joyanldlumstnnziissygendas lumsulsglniderlueeu

Yoya 51 Wi
A A 4
51%04A 30972 1V 150,000 UM
I
IIMFoIAT0IUIA TUN 85,000 N
R
1% 0390 U 300,000 UM
A101M15 1591501 400,000 UM
Y
ons1AenLe 3.875 % a0l
MaouLsy & 111395011 10,000 STRVIIGY
IUIUAUIIY 2 au
AT 300 1IN/
¥ Tu9au 8 ¥ 139/
o ° A < < )
¥ Tuaiauveanseen lumn 0.65 ¥ 139/
@& o A @& @
¥ lyarmauveunisaualumn 0.65 ¥ 109/
) . X 2 -
¥ Tuahaveaniesenlumn 2.65 ¥ 139/7U
3uamsnan 54 nn.aa/u
1Fuansnan 12 AN/ U
F282121191U 179 A
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1) gadunulumsudssdvudealusen 11nms

Q a

A0UDIWIINNFUToMH I INHUsZNEUNTND N
' o .
51193 1ver lueounieae 500 vn/nn. Feazl

aRuNUMINY 650 Alansuamieaetl (Ui 5) win
Ansimvieanas 10% azldsaivie 450 van/nn.

D=

=

Y 1 o a o Y 1
Fa9zugaqunun1ny 1,000 alaniuasiuiaell
v ~ A Y %
(317 6) wagnInAasIIemNaIu 10% vz ldsia

% Y "o a o
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suasedl (317 5)

1=}
S
S

©
S
S3

FC (Baht/yr)

o
S
S

TC (Baht/yr)

N
o
S

Selling price 450 Baht/kg

dry

Amount of money x 10° (baht/yr) -

)
S
S3

--------------------

0 500 1000 1500

Production volume (kg .., /yr)

s

a4

6 Yafunuvesmsulsjridierluseu

Wemuuas MY 450-550 V1N 9o AN,

2) szaznanunulumsnlszlydedluseu
winldl3uanisnanvealsxmearidred 2,100
Alansurmianedl sxdszoznamunu 3.00 7 (Ui
6) ilesimuierudaiian 500 vn/nn. WinsIANe
i 10% (550 um/nn.) agliszeznmaunu 2.30 1)
(gﬂﬁ 6) wazviinsimvigaaas 10% (450 un/nn.)
wilszuznanuny 4.603 (IR 7) Faszezina

A S 1 T

Aunuaziinuinnimseuuiavgilaosldunas

a

9 24

Y @ a
AUIDUINNMFYIANLASWNANULTIDINNY [20]
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A = A A A 9
Woannszuaumsnlszdmluuniinsesonld
a 1 9 9 k4
TuMINaANINNIINITDULAINY MY HINABINT

A A% o & 9 A o o a
srozaIMIAUNUNdUal SuudeunumaImnan

Y
WselSusiaieasn lansuligeiu

10

Selling price 450 Baht/kg
dry

e Selling price 500 Baht/kg

dry

Payback period (year)

0 1000 2000
Production volume (kg ., /Y1)

3000

sUn

u

7 szeznmnunuvoansulsglsudenlueeu

'
A o

WoMHUAITIAIIE 450-550 10 Ao .

3.4.2 ¥1¥ealuun

arlusunan 8 vm/Alansuan u 1 ada
drusananla 12.67 nlansuaa wazlu 135y
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ZDe

4 { a ¢ s '
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0 10000 20000 30000 40000 50000
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