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The chart shows how different kinds of tea are manufactured.

Summarise the information by selecting and reporting the main features,
and make comparisons where relevant.
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The process diagram illustrates how
three Kinds of tea are manufactured in a
factory
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Inthe first two _steps of green tea
production, leaves are slected and then
processedina machine with moisture
removed

The dried leaves are subsequently
steamed in a steamer before being dried
inadryer.
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Oolong tea s the  same as green tea in
the first two steps.
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Inthe restof the process, however.
leaves are crushed by a roller and
exposed toairfora period of four hours.
The final step is drying, the same as that
of producing green tea
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Similarly, the manufacture of biack tea
involves leaf-picking and moisture-
reduction at the  beginning
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Leaves are cutin the next stage and
exposed o air for two hours. The whole
process also ends up in drying tea
leaves.
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Overall.tea production consists of five
steps-a feature shared by these three
types of tea. They are identical in three
steps but different in the rest.
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The diagram compares the processes of producing three difierent tea products.

The first stage is identical, with tea leaves picked and separated. Green tea is then
processed by a dryer, where moisture is removed, and placed in a steamer, in which itis
steamed. In contrast, Oolong tea and black tea are sent to the conveyor belt at this stage
to eliminate moisture.

These tea products are subsequently rolled in a roller. but once again, green tea is
treated differently in the next step. Green tea is immediately dried, while Oolong tea and
black tea are exposed to air for 4 hours and two days respectively before being dried. It
is worth noting that black tea is cut during this process.

Overall. the tea production consists of five stages, and there are substantial differences.
between green tea production and the processing of Oolong tea and black tea




