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A study was conducted at Tea Research Institute of Sri Lanka, Talawakelle to

evaluate the microbiologkal variations of tea in different stages of processing

using standard techniques. Quad replicate samples were taken from intact

leaves, pre-withering, post-withering, pre-fermentation, post-fermentation,

post-firing and from the made tea grades of BOP, BOPF, PEKOE and dust 1.

The experiment was repeated three times at one month intervals under

variable climatic condition.

Microbial levels of intact leaves varied with season/time (temporal) with a

heavy dependence on sunshine and rainfall. Bacterial colony counts of intact

leaves were highly correlated (rz=0.8) with cumulative sunshine hours while

fungal populations were positively correlated (rz=0.6) with the average

ambient relative humidity.

Bacteria contamination levels were very high at pre-withering and pre-

fermentation steps. The level of bacterial colony counts at pre-withering was

positively corelated with the final grades of tea. Yeast and mould levels were

very low at the initial stages though very high during fermentation. The

amount of yeast and moulds at pre- and post-fermentation steps, directly

influenced the amounts in the final grades.



Fi*itg of tea dhools reduced all microbial populations drastically, falling short
of a complete eradication. Withering and fermentation steps were identified
as the critical points where microbial contaminations take effect.
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