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Abstract

Coffee and Assum tea are the world's most popular beverage crops. The
problem of coffee production is that of not produced enough to meet the demand
for both domestic consumption and for export. Therefore, it is an opportunity for
producer to improve for increasing the production. In addition, for new products
development to serve the needs of consumers. Therefore, research and development
of new products, such as specialty coffee that has the unique of the production which
has certified by cultivation and processing standards, etc. Assam tea is the main source
of income for many. Communities in the highlands. They planted together with forests
trees which is important to conserve of the communities ‘s environment where
located in the watershed forest area. But nowadays the consumption of fermented
Assam tea namely Miang has decreased. As a resulted for low price and incomes. This
causes farmers to change from Tea to other agricultural activities which also leading
to changes of forest ecosystem. Therefore, in order for farmers in the highlands to still
have income from growing tea and conservation a sustainability of the forest in the
watershed. The value added of Tea should be studied. In addition, the factors affecting
on the quality and quantity of important substances in each variety of Assum tea which
grown in different of geographic conditions were studied. Including guidelines for
proper farm management. The value added by studying and develop for products
from Assam tea in medicinal properties for health have been studied for further used
and adding value to the produces and finally create a suitable income for farmers.

From the study, it was found that in coffee, the processing by fermentation can
enhance the taste coffee taste and favour with high scoring of 80 points of specialty
coffee evaluation. This can be used to further develop and increase the value of coffee
products as an alternative product for specific consumers.

The characteristics of Assam tea varieties that grow and suitable for highland
weather conditions where the farmers have been grown for more than 100 years. In
some areas, the origin of tea cannot be determined. Farmers process tea in 2 main :
fermented tea or miang and process it into tea products such as dried tea leaves for
making and drinking. The tea species found in the area can be divided into 3 types: 1.
miang or Assam tea 2 .Miangkam tea has an astringent taste and 3. E Arm tea The
harvesting time for good quality of Assam tea will be in the period before the rainy
season or during of April - May which is the period before the rainy season. The
studying the characteristics of important substances in tea leaves, it was found that

tea leaves from Ban Pa Miang, Doi Saket District (tea leaves from trees that are less



&

than 50 years old) have the highest amount of each important substance, total
phenolic content and Catechin, Epicatechin, EGCG were found in the highest amounts
as well. The same results was found for antioxidant activities, antimicrobial activities,
and enzyme inhibitory activities. The amount of substances from tea more than 50
years old and less than 50 years old, it was found that plants less than 50 years old

have more important substances in tea leaves than that of older tea plants.

Keywords: highland, value added, assum tea, specialty coffee





