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5%%  Oolong tea
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/INFFE slight banjhi
B A A B ZE A T BB 2R IS A T 1 BR A AR A 2090 ~30% .

FFH medium banjhi
A A K B ZE RS B SE 2F 0 IO T A R AR Y 3196 ~T70% .

KFF®E  full banjhi
B A A B ZE AN T BB 2R 5 A T00 e T B A AR A 7196 ~100%

EZX  crude tea
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B3  wrapping-twisting
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