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To,          

Valued Tea Planters 

 

Sub: Enhancement of Tea Quality by Ozonation 

Sir, 

In today’s competitive environment Tea Manufacturers are in the lookout and keen to implement 

methods/improvements to produce better quality of product with higher shelf life. Methods of 

improvisation in tea processing includes reduction in processing durations and enhance production, 

improvement in microbiological quality of product and lesser micro-contaminations in the environment 

to enhance the  quality of the product.  

The major problem associated with tea processing 

Certain amounts of micro-organisms are always associated with any food product and the same holds 

good for tea also. The Micro-Organisms grow at a faster rate and deteriorate the product quality, with 

respect to its original quality characteristics as well as preserving freshness and shelf life. Major problem 

lies in the area of processing machineries, where small particles of tea leave entangle into machine 

component and spread around. These particles in the due course are also sources of Micro-Biological 

contamination. 

Tea fermentation is primarily an Oxidation Process and to promote the process during fermentation, lot 

of air is available around the product. Fresh air is again a source of contamination and increase the 

microbial load on the product. 
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We are taking this opportunity to submit to your esteemed self, the details about the technology 

of Application of Ozone in Tea Processing for Quality Enhancement and Improved Realisations by its 

features of Microbial Disinfection in CTC stage and Improvement of Oxidation in Fermentation stage.  

We have been inducing ozone in tea processing with the help of our customised machines been 

developed with extensive R&D for application in tea since more than a decade.  No other process or 

system can eradicate microbial contamination to the tune of Ozonation without leaving any trace or 

deteriorating the product, as ozone naturally converts itself back into oxygen within a time frame, 

after serving well in its goal. It has been proven in tea companies where our Ozonation systems are 

installed, that appearance of tea is brighter during processing and also in the cup as well as infusion, 

resulting in value addition to a big extent. Our Ozonation systems are of state-of-the-art technology and 

are being increasingly installed by various tea processors, as vast improvement in the produce 

pertaining to appearance, quality & shelf life has been evidently testified.  

 

It so happens that you put all your efforts to harvest the best leaves from the garden after incurring 

heavy expenditure in inputs in order to eradicate elements which may deteriorate their quality and then 

bring these leaves inside the factory. Again during manufacturing, certain microbes like bacteria, fungi, 

mold, yeast etc cause the unseen havoc by their spoilage and deteriorate the original quality 

characteristics of tea and its appearance at this stage. This large shortfall is eliminated if this 

contamination is being checked. Ozone is of proven use at this stage as it is the powerful oxidizing agent 

which doubly helps in oxidation at the fermentation stage and enhances the fermentation process as 

well quality characteristics of the product.  Reports also show that inducement of Ozone, minimizes 

pesticidal residues up to a significant extent. Application of ozone has now become an essential means 

that can prevent any kind of microbial attack on food products. 
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With the change of time and new FSSAI norms, food processors have been stringently checking on any 

kind of contamination inside their processing area. With the advent of ozone in food processing, it has 

now become mandatory for food processing sector to utilize the miraculous benefits of Ozone.  

 

Ozone does not leave any trace. It converts itself back into oxygen within a span of time, well after 

serving in its goal.  

All the above usages of ozone are being reflected to be of optimum benefit in the final product of tea of 

which transcends up to the cup. 

Of late, many planters are realizing the three fold benefits of ozone, as a  

I.  Strong disinfectant,  

II.  Optimum oxidizer, &  

III.  Long run quality enhancer for improved keep quality and shelf life.   

Ozone also helps in removing smoke taints and unsolicited odors. Large buildings and places like five star 

hotels take use of ozone to diminish smoke odor and improve indoor air quality. Hospitals and many 

other food processing sectors including water treatment are quite dependent upon ozone for their 

disinfecting and other needs. Large PSU's utilize ozone at their food grain storage facilities. Our systems 

do not even require any consumables.  

 

Sir, what our valued clients understand is that if a garden making 10 lacs kgs of made tea per annum 

achieves a hike of an average of Rs.5 per kg in price from Ozonisation, then it gains Rs.50 lacs annually 

with a onetime Capex of a small sum, in comparison of the total gain. Rs.5 hike can go up-to Rs.20 with 

the advent of proper Ozonisation as admitted by the Senior Manager of a reputable tea company. 
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The  systems are running successfully at many Tea Companies of repute, Local Planters, Quality 

Makers, Bought Leaf Factories, etc., and many new projects are coming up with planters and factory 

owners in Assam as well as North Bengal who are keen to optimize their produce quality and increase its 

value in order to reap exponential gains in the long run.  

Our systems are of state-of-the-art technology developed with rigorous R&D for application in tea 

processing which is a high moisture and variable temperature zone and our systems induce electronic as 

well as mechanical operations in such a way that they deliver a hassle free run, surpassing any hindrance 

from these variables and are guaranteed in performance, where you can at-once witness vast 

improvement in your produce pertaining to appearance, liquor, infusion & shelf life. The systems are 

trouble free do not require any consumable. Apart from that, we also have a sound technical and 

servicing team based in Jorhat. 

We are furnishing below few more details for your kind perusal. 

 

 

 

 

 

The Present Practice 

 An Air blower is normally installed closer to the CTC machine, blowing air near the rotary portions and 

closer to the entangled particles of Tea into the machine. To control the Microbial contaminations, 

process of blowing steam and disinfectant chemicals are utilized. Both these options are a recurring 

expenditure, leave traces and reduce product quality. 

 

Ozone will help in the above many problem 

Ozone being tri-atomic oxygen is a very strong oxidizer, efficient Broad-Spectrum Microbiological 

Control Substance, having powerful Oxidizing and Disinfecting Property. It destroys harmful bacteria, 

viruses, cysts and pathogens in the air or any food product in a very short duration. Ozone is very 
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effective in the moist environment. The fermentation process will also be continually optimised and the 

bacterial growth in the area can be retarded to a great extent.As a result, the Fermentation duration is 

reduced, as reported by our clients. Microbial load is also substantially lower, making a superior product 

with an enhanced aroma, appearance and infusion. The productivity can be increased by 20% to 30% by 

reduction of fermentation duration 

Kind of Ozone System suitable for Tea Processing? 

 Ozone Environmental Sterilization Closer to CTC machine  

An Online Ozonation System can be installed at the inlet of the blower from which air will be passing, 

and the oxygen of the air will be converted into Ozone. Ozone mixed air will be blown close to the CTC 

Machine or the main air duct of CFM. Ozone will disinfect the environment and subsequently the 

component of the machine. As a result of the sterile environment, microbiological load on the air and 

the machine component will get drastically reduced ultimately providing improved hygienic 

environment also for the processing of the tea.  

 

• Improved oxidizing and sterilized CFM 

For improving the oxidized and disinfecting environment, ozone is impregnated by virtue of controlled 

ozone diffusion. In addition, microbiological load which also came reduced from CTC stage provides an 

improved quality product in shorter duration. 

We trust that you would be keen to adopt this dual-featured quality control technology for up-gradation 

and value addition in the produce of your Tea Factory.  We shall be glad to receive your valued order or 

a call for further quarry or the discussion 

Contact : 

 

H. C. Jain, Executive Director           Saquib Ansari, Consultant–Ozone Application 

Kolkata,                           Jorhat, 

M : 94330 59250            M : 9854215858 
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Report of Factory Manager to Management on the Working & Benefit of Ozonator 

---------- Forwarded message ---------- 

From: <apareek@mldgroup.in> 

Date: Nov 2, 2016 7:53 PM 

Subject: Trial of Ozonator at Bateli Tea Estate 

To: "Ggdalmia" <ggdalmia@me.com> 

Cc: "Chatterjee Ashok" <achatterjee@mldgroup.in>, "Debojit Sir Bora" <debojit@mldgroup.in>, 

"tamulypradip11@gmail.com" <tamulypradip11@gmail.com> 

Sir 
We have conducted trials of Ozonator in our Bateli Tea Estate in old processing facility and following are our 

observation 

Trial started on 29 October in CTC line no. 1 with own leaf, ozone was set at 5 m3 per hour    and result were 

compared with CTC line no 2 Control. 

a. Appearance of drier tea was at par in control and ozonated tea, however more bloom observed in ozone treated 

tea. 

b. Infusion was better in ozone treated tea than the control CTC 2 infusion 

c. Liquor was superior in ozone impregnated tea compare to control, brightness and briskness was also better in 

ozonated tea 

d. Over all superior results seen in ozone treated tea. 

on 30th October one Extra line of ozone was given in same facility line no 3 CTC where bought leaf processed at 

par with new factory 

a. Oxidation started quite smoothly as night temperature was 20°C and in module 1st, normally it start in 2nd and 

half module position without ozone. 

b. Appearance was compared with new factory facility as the same leaf was processed (control), it found better 

appearance in ozonated tea. 

c. Infusion was bright in ozonated tea compare with control. 

d liquor was brisk and bright coloury compare to control which was dull and coloury. 

e. trial @ 7m3 ozone also conducted but results are not consistent, that may be needed in december manufacture. 

Finding 

Its worth to have more ozone unit in new facility to get brighter and brisker infusion and liquor. Quantification of 

value addition by ozone was beyond the scope of these experiments. 

Warm regards 

Ashok Pareek 


