
CHAPTER -IV 

PRODUCTION AND MARKETING OF TEA 

INTRODUCTION 

Tea, is perhaps the oldest known, most widely used and least expensive 

beverage. It is consumed by millions of people all over the world and is the 

most common beverage in Asia and the far East (Subhramaniam 1995). It is 

an awesome task to deliver about 2600 milions k.g . tea produced annually 

in 30 odd countries to the millions of consumers all over the world while 

keeping the freshness and quality intact (Fig. "4.1). Several factors are 

involved at each stage of cultivation, manufacturing, storing, packaging , 

transportation, selling, buying and finally reaching to the consumers. 

4.1. LOCATION OF THE TEA FACTORY 

The factory has the most vital role in preparing tea as a beverage from 

green leaf. So location of factory in the tea gradens is most important and it 

helps to developed the garden in general and the workers in particular. There 

are two tea gardens in Nagrakata P.S. having no factory. They are Looksan 

tea garden, Hilla and Dharanipur tea garden. One of them is managed by 

public sector (Govt of West Bengal) and the other is managed by a Private 

Ltd. Co. They sell their green leaf to the nearest Public Ltd . Companies 

garden. In the Banarhat P. S. there are two tea gardens having no factory. 

One of them is managed by proprietary (Surendranagar T. G.) and the other 

is a Public Ltd Co. (Laksmikanta). Formerly Laksmikanta tea garden had 

their own factory but the garden was washed out and factory become 

damaged in the devastating flood of 1968. After that the garden remain 

closed for 5 to 6 years. The garden was re-opened in 1979 but the factory 

has been re-built still now. 

Factories of the rest of the tea gardens of the study area are found to 
be fairly well equipped with modern machinery and a majority of them are in 

the process of modernisation. However in a few cases it is necessary to 

replace number of old machinery and their should be augumentation with 
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the modern machinery of some of. the specific units such as Withering, rolling 

etc. 

Power supply is an acute problem. In all the surveyed estates stand by 

generators are found to be used which rendered the cost of manufacturing of 

tea , high in the remote northern belt including the areas adjacent to the Bhutan 

border. Absence of grid supply had been a chronic problem although tea estate 

in such areas are reasonably well. It therefore indicates that some tea gardens, 

in the study area reported lack of funds for improving and modernising the 

factory properly. 

4.2. TEA PROCESSING METHODS 

It is necessary to manufacture leaf from individual mother bush for 

assessment cup characters of the selecting clones. For this purpose rolling has 

to be done in miniature rollers ( Pizay 60 gm and Pizey 1 kg roller) . In th is 

method all single bush samples should be manufactured under identical 

treatment and conditions. (Barua, 89). 

4.2.1. Types of Tea processing Methods 

About four standardised methods of tea processing have been accepted 

world wide. 

(i) Orthodox (Leaf tea) 

(ii) C.T.C. (Cut, tear and curl) 

(iii) Oolong tea 

(iv) Green tea 

Orthodox and C.T.C . processing methods are almost similar. These two 

methods are used mainly in India and China. Oolong tea and Green tea 

processing methods are popular mostly in Japan and China. 

4.2.1. (i) & (ii) Orthodox and C. T. C. Processing methods 

1. Plucking and leaf collections : Plucking should be of a five standard and 

uniform for all bushes. Two leaves and a bud or three leaves and a bud must 

be taken. The shoots should not be damaged during plucking . (Plate 4.1 ). After 

packing , the leaf should be weighed (Plate 4.2) . 

2. Withering : Fresh leaf sample should be spread uniformly on the withering 

tray (Plates 4.3 and 4.4) . The thickness of spread varies according to the degree 
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Plate 4.1 Plucking at Jiti Tea tstate. 

Plate 4.2 Green Leaf Weighing at 
Kalahari Tea Estate. 



Plate 4. J Withering Trouglt. 

L 

Plate 4.4 Withering Fan. 



of wither required, expected night weather, and the moisture content of the 

samples when brought into the factory. 

The desirable degree of wither for the different methods of manufacture 

is as follows : 

orthodox = about 65% of fresh weight 

C. T. C. =about 75% of fresh weight. 

A 90 cmx90 em tat will take five 60gm samples. The tats can be put in the 

withering room offactory, arranged on racks. After withering equal quantities of 

leaf should be charged into each hoods. The charge should not be less than 40 

gm under any circumstances 

3. Rolling : (Plate 4.5) (a) Orthodox method- 60 min roll in 4 rolls of 15min 

each as follows : 

1st roll 5 min = No pressure 

10 min = Heavy pressure 

2nd roll 5 min = No pressure (Ball break) 

5 min = Light pressure 

5 min = Heavy pressure 

3rd roll 5 min = No pressure (Ball break) 

5 min = Light pressure 

5 min = Heavy pressure 

4th roll 5 min = No pressure (Ball break) 

5 min = Light pressure 

5 min = Heavy pressure 

Note : No pressure = only pressure cap over the sample 

Light pressure = 0.22 kg (12 lb .) weight 

over cap 

Heavy pressure= 0.45 kg (1 lb) weight 

over cap 

After 60 mins of rolling the samples should be taken out. The ball broken 

and each sample spread thinely in quarter size aluminium plate. 

(b) C. T. C. -After the first two rolls as in the case of orthodox roll ing 

the samples are passed through a C. T. C. machine twice after ball breaking . 

(Plate 4.6 and 4.7) . 
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Plate 4. 5 Cruslling atltl Rollillg. 

Plate 4. 6 C. T. C. Roller. 



4. Fermenting (Plate 4.8 and 4.9) 

Duration of fermentation -

Orthodox = 3 hrs including rolling time 

C. T. C. = 1 hrs. 40 mins- 2 hrs including rolling time 

5. Firing or Drying : optimum firing temperatures and time : (Plate 4.1 0) . 

Orthodox= 61°-68° C (180 - 200°F) for 40 - 50 mins. 

C.T.C. = 68- 71°C (200- 210°F) for 20 -30 mins. 

The air speed should be just enough to make the five particles of leaf 

only to bounce in the drier tray. 

6. Sorting : Samples should be sorted out so as to eliminate coarse grade 

retained on the No. 10 'Chalni" after the 2nd pass, and the dust grade passing 

out through No. 22 . 'Chalni'. The grades passing through No. 10. 'Chalni' and 

retained on No. 22 . 'Chalni' should bulked for unifom grade for samples. (Plate 

4.11 ). 

7. Packing and forwarding : The drier samples should be packed without 

crushing into sample containers when mildly hot and the container should be 

sealed with cello tape. The samples with proper information enclosed should 

be forwarded to the tea taster with least delay (Plate 4.12.. bt4.\3). 

4.2.1. (iii) Oolong tea (Wulong tea) 

The processing of Oolong tea slightly differs from green and black tea (Antony 

wild 1997). It is a semifermented product whereas the manufacturing process 

is similar to that employed for green tea, except that the leaf is slightly withered 

and a light fermentation allowed before it is dried . Formerly, it was most common 

in China, Japan and other countries but now this process has been absolutely 

abolished. 

A similar semi-fermented type of tea is Jasmine tea, prepared by spreading 

Jasmine flowers over the dried leaf, which absorbs their fragrance and then 

sifting out the dried flowers. 

4.2.1. (iv) The green tea 

The plucked young shoots of the tea plant (Came/lie sinensis) are the raw 

materials for the production of black tea as well as green tea. The main difference 
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Plme 4. 7 C. T. C. 
Processi11g. 

Plate 4. 8 Goglli. 



Plate 4. 9 Fermenting. 

Plate 4.1 0 Drying. 



Plate 4. II Sorting. 

Plate 4.12 Various Grades of Tea. 
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in this method of processing is that in the case of green tea every precaution is 

taken for retaining the green colour and the chemical make up of the tea leaf, 

where as in the manufacture of black tea conditions are regulated to encourage 

the change of colour of the leaf to blackish brown , which also results in the 

desired chemical changes of the leaf substances. Irrespective of the method 

employed, the ideal starting materials for production of high quality green tea 

are the tender leaves and buds freshly plucked from tea bushes of the China 

type, botanically known as Camellia sinensis var sinensis. The fresh green 

appearence of made tea, desired by the Japanese consumers can be achived 

only if pure China Jat leaf is used. Assam Jat leaf always tends to give a brownish 

product. So production of high quality green tea calls for adoption of scrupulous 

care in the plucking of leaf and its transport to the factory. 

The method of rp-anufacturing green leaf tea can broadly be classified 

under two distinict heads namely the Japanese method and the Chinese method. 

The manufacturing steps which the leaf undergoes in the two methods are 

schematically shown below. 

Table - 4.1 process of green tea. 

Japanese method 
I 

Steaming 
I 

Cooling 
I 

Rolling - Drying 
I 

Rolling 
I 

Twisting 
I 

Final drying 

"Re manufacture" 

Plucking 
I 

Chinese Method 
I 

Primary Panning 
I 

Rolling 
I 

Rotary Pannig 
I 

Final Panning 
I 

Shorting and Polishing 

The details of the steps involved in the Japanese method 

are described below : 

(a) Steaming : Steaming machines of different designs are in use. One of 
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the popular types consists of a cylindrical drum about 2 meters in length and 1 

meter in diameter placed in a slightly inclined position . Freshly plucked leaf is 

fed through the upper end and the steamed leaf is discharged from the other 

end. Steam under slightly elevated pressure around (1 .5 kg/cm2
) is injected 

into the drum at the feed end . The passage of leaf through the steaming drum 

is so regulated that the leaf is in contact with steam for at least two minutes. 

{b) Cooling: After steaming , the leaf should be spread in a thin layer and 

cooled by a fan as early as possible. This also helps in draining away a greater 

part of the surplus moisture acquired from condensed steam. 

(c) Rolling-drying : The equipment consists of a rotating wooden box 

with arrangements for heating by oil or gas burners. Through the centre of the 

drum runs a rotating shaft to which is sweeper and forks are attached. The 

shaft and the drum rotate in opposite directions, the r.p.m.'s being 40 and 28 

respectively. The exhaust temperature of the hot air is kept at about 55°C. The 

leaf is held in the rolling drier for about half an hour during which it undergoes 

partial drying and partial rolling . The loss in weight reaches about 48%. 

(d) Rolling : Rolling of the partially dried leaf is carried out in orthodox 

type rollers . The rolling time is usually short being around 5 minutes comprising 

3 minutes light pressure rolling followed by 2 minutes rolling without pressure. 

(e) Rotary drying :After passage through the rolling machine the leaf is 

fed into the rotary drier which is a horizontally rotating drum through whid1 hot 

air is blown. A further reduction in the moisture content takes place in the 

rotary drier and in about half an hour the material is ready for treatment in a 

twisting machine. The temperature of the product as it is discharged from the 

rotary drier is around 45°C. 

(f) Twisting : The object of this operation is to give the product a flattened 

and polished appearance rather than to give it a "twist". The job is accomplished 

by a series of complicated movement of the various parts of the twisting machine. 

The rolled and partially dried material is rubbed against a hot plate which gives 

the product a flat, smooth and silky texture . The plate is heated either by 

electricity or charcoal fire and is maintained at around 90°C . 

. (g) Final drying : This is carried out in an endless chain drier at a 

temperature around 60°C. Drying is completed in about 20-256 minutes and 

the moisture content of the product is around 3-4 percent. 
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(h) 'Re-manufacture' : The bulk tea is 'refired' and re-manufactured' at 

the factories of blenders and packers. The process involves (i) re-drying of the 

bulk tea (ii) separation of stalks and fibres, (iii) cutting and (iv) sifting. 

Chinese method 

The sequence of steps in a typical Chinese method of manufacturing of 

green tea and the equipment employed for the purpose are as follows : 

(a) Primary Panning :The equipment consists of a cast iron pan, turning 

forks, steel sheet cover, steel frame with gears and pulleys, and a furnace built 

of bricks. 

The pan is heated to 280°C using wood or coal as fuel. Green leaf is put in 

it and held in the pan for about 10 minutes to destroy the oxidising enzymes. 

When the decrease in weight'due to drying Is about 35% the leaves are taken 

out quickly from the pan. 

(b) Rolling: Conventional rollers are used. Rolling is done for 15 minutes 

using pressure. 

(c) Rotary panning :After passage through the rolling machine the leaf 

is fed into the rotary Pan in which hot air is blown. The pan is heated either by 

electricity or charcoal or firewood. 

(d) Final panning: The pan fired product is reported to be of better quality 

the the steam cured product. The dried material is put in the pan for final panning 

and the weight is decreased due to high head . 

(e) Shorting and polishing :The dried material is improved by polishing 

with soapstone or French chalk (Subramaniam 1995) . Beside polishing the, 

Chinese type of green tea is usually coloured with indigo. 

4.2.2. Tea processing methods of the study area. 

Out of 39 tea gardens only one garden has their own factory to process 

green tea as well as C. T. C. tea and the rest produce only C. T. C. It is revealed 

that the entire manufacture of Public Ltd Tea Estates in of C.T.C. variety while 

green tea is manufactured by Private Ltd. Companies. Therefore it indicates 

that tea manufacturer in this area has almost entirely switched over to C.T. C. 

method and no immediate plan is noticed by the estates to switch over to any 

other form of manufacture. Withering arrangement was found to be satisfactory 
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in most of the tea estates excepting a few in the public sector which reported 

inadequate space and inadequate number of withering troughs. Some tea 

estates in the public sector and private Ltd . undertakings have reported lack of 

funds for improving and modernising withering arrangement. Floor fermenting 

is found to be a fairly common practice in tea factories. The fermentation process 

in general is good with reasonable control of humidity and temperature. In a 

few tea estates monorail system was in operation in order to optimise the 

quantum of fermenting per unit time as also to eliminate the idle time in the 

process. It would be desirable to install monorail system of fermenting in other 

tea factories also so that manufacturing process can be improved upon with 

ultimate reduction in the cost of manufacture. 

4.3. DIFFERENT TYPES OF TEA 

There are two factors which contribute to the quality of the tea (i) the 

genetic constitutent of the individual plant and (ii) environment in which tt}e(___ 

plant is reared which may either be natural or imposed. 

Certain morphological characteristics of the leaf have been found to be 

associated with the quality of tea. The pubescent types produce better tea than 

the glabrous ones. It is well known that, "tip in tea" is due to hairy buds and 

leaves, and the tippy teas are quality teas Pekos in Chinese denotes the white 

hair or down on the younger leaves, and till the begining of the century the 

finest grades of Indian tea were the pekoes. The quality of tea is also associated 

with the colour of mature leaf. For example, the light leaved Assam types produce 

better quality tea than the dark leaved types. The darkest green and the palest 

green leaved bushes produce poorer quality than the medium green ones. The 

flavour quality changes with variation in geographical and climatic conditions. 

The Dooar teas are well known through out the world for their full bodied, 

and strong-pungent liquor. Cropping begins as early as March and extend almost 

to mid December. In this area tea is produced during the monsoon, season 

from July to September which is suitable for the manufacture of C.T.C. The 

liquor from such teas have enhanced characteristics of strength, grip and colour. 

As the climate became cooler, the autumnals make an appearance which are 

very similar to the second flush in quality. 
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4.4. FACTORS FOR TEA PRODUCTION 

The production of tea depends upon several factors. Achivement of target 

of production over a time span would depend on a number of factors. Some of 

which are weather conditions. Considering tea continuing to be mostly rainfed . 

The changes of production also depends upon the plucking standard of the 

individual garden as well as individual companies . 

4.4.1 Rainfall and production (Weather conditions) 

It will be seen from the Fig 4.2. that the area under tea has increased, the 

production has significantly increased in most of the tea gardens of both 

Nagrakata and Banarhat Police Stations. Much of the production increase has 

come from improvement of productivity. Regarding area , rainfall and production, 

it will be also seen that the rise in production has come from high ra infal l. 

There has been a significant variation of rainfall over the years (1992 -

1993 and 1994) but the rainfall did not vary significantly over the different tea 

gardens. This means that the wide variation in yield from garden to garden is 

attributable to controllable factors like management practices input practices, 

cultural operations, manufacturing operation etc. 

4.4.1 (i) Corelatian between rainfall and production 

The tea gardens of Nagrakata P. S. has little corelation between rainfall 

and production. Though some of the tea estates have received high percentage 

of rainfall but these gardens have low yield rate of production . Such as 

Dharanipur, Chengmari and Gathia tea estates. The co-efficient of these three 

gardens are. ( -1 ). So it will be said that only rainfall is not a single criteria to 

increase the yield rate . (Fig . 4.3.) 

In Banarhat P.S. all of the tea gardens have good co-relation between rainfa ll 

and production . The co-efficent varies from 0.45 to 0.89 in all the tea gardens. 

So it will be said that the good corelation exists between rainfall and production 

of the tea gardens of Banarhat P.S. 

4.4.2. Plucking of tea 

4.4.2 (i) Plucking round 

The plucking rounds adopted some of the tea estates have a seasonal 

variation but in general well calculated rounds were adopted based on rainfa ll, 
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age of the bushes & also market conditions. During January to March a majority 

of the tea states practised 8 to 10 days plucking rounds during April to June 9 to 

11 days, during July to September 8 to 10 days & during October to December 

10 to 12 days rounds. There having a direct impact of adoption of appropriate 

plucking round on the health of the bushes as well as the bearing of the bushes 

tea estates in this area were found to get all such technical advice by Tea 

Research Association which has its branch office at Nagrakata. 

4.4.2. (ii) Standard of plucking 

An analysis of the standard of plucking has been made on the basis of 

data furnished by the tea estates separately in respect of Banarhat & Nagrakata 

Police Stations. The following table [4.2 and 4.3] illustrates the position in respect 

of Banarhat P. S. based on size wise classification. 

Table 4.2. : Standard of Plucking & average yield of green leaf per bush at 

Banarhat Police Statoin. 

Size group Average Plucking of green leafs kg/ hec Average Average 
bush per Two& Three & other & Total yield of yield of 
hectare a bud a bud green leaves made tea 

kg/ hec. 

Very Small 5225 1945 1446 780 3750 0.60 985 

small 5349 2141 1660 951 4753 0.89 11 26 
45.00 35.00 20.00 100.00 

Medium 6185 1735 3484 595 5814 1.12 1338 
29 .84 59.93 10.23 100.00 

Large 7177 1956 3357 3030 8343 1. i8 1821 
28.44 40 .24 36.32 100.00 

Very Large 8434 2568 4000 1335 7903 1.04 1815 
32.50 50.61 16.89 100.00 

All groups 7610 2349 3779 1774 7902 1.09 1788 
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Table 4.3. : Standard of plucking and average yield of green leaf per bush at 
Nagrakata Police Station . 

Size group Average Plucking of green leafs kg/ hec Average Average 
bush per Two& Three & other & Total yield of yield of 

hectare a bud a bud green per made tea 
kg/ hec. 

Very Small 12142 780 2810 2031 5621 0.45 1070 
(13.87) (50.00) (36.13) (100.00) 

Small 8046 1564 1788 1117 4469 0.55 1122 
(35.00) (40.00) (25 00) (100.00) 

Medium 5223 1099 1758 2385 5243 1525 
(20.91) (33.54) (45.49) (100.00) 

Large 8367 1494 4184 2906 8584 1.21 2155 
(17.40) (48.74) (33.86) (100.00) 

Very large 8066 1910 3539 3646 8095 1.08 1800 
(23.60) (43. 72) (32 68) (100.00) 

Over all 8213 1815 3584 2669 8068 1.05 1843 
(22.50) (44.42) (33.08) (100.00) 

Finer pluckings like two leaves and a bud accounted for nearly 30% of 

total crop harvested in Banarhat P. S. where as it was 22% in Nagrakata P. 

S. in the year 1994. It was observed that the proportion 8 finer plucking was 

less for larger size estates in comparision to lower size group. Plucking of 

three leaves & a bud was found to be widely practiced in the larger size 

garden. Over all three & a bud pluckings is more dominated than others in 

this area. So, the C.T.C quality of tea is produced in this area . 

Yield of green leaf during 1994 worked out to be around 7902 kg/hec. 

for Banarhat P. S. and 8068 kg/hec. for Nagrakata P. S. For both Banarhat 

and Nagrakata Police Stations the yield of green leaf was found to be highest 

for the large size group. This size group also showed the highest average of 

green leaf per bush at 1.18 kg and 1.21 kg respectively of the two P. S. 

4.4.3 . Production of tea in different de cades 

There has been a steady growth in production during 1950 to 1994. It 

will be seen from the Fig 4.4 that most of the gardens of Nagrakata P. S., 
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production had been increased at least 30 to 40% of 1st three decades. But 

much of the production increased after 1970. The growth of production was 

higher between 1970 to 1980. This would be simply due to successful absorption 

of the agronomic practices. The production as well as yield rate had a significant 

variation between 1990 and 1994. Table revealed that most of the tea gardens 

(3 tea estates) had decreased their production from 1990 to 1994. This may be 

because of the high temperature in 1994 affected the total gross production. 

The location of Hope, Jiti and grass more tea garden is very near the Bhutan 

hills. So rainfall is sufficient in these tea gardens on that period. So the production 

did not compared during this time on that very 3 tea gardens. The fig . 4.3 

revealed that in case ofBanarhat P. S. the production of tea gradually increased 

in different gardens. The production had increased only 20% during the year of 

1950 - 60. After 1980 the production increased very rapidly. Most of the tea 

gardens of Banarhat P. S. also had decreased their production from 1990 to 

1994. 

4.4.4. Yield rate of tea 

Table 4.4. : Variation of yield rate in different tea garden of Banarhat Police 

Station. 

Categories 

Very high 

High 

Medium 

Low 

Very low 

Total 

Range No. of Tea 
Garden 

above 1800kg/hec. 7 

1600-1800kg/hec. 6 

1400-1600kg/hec. 6 

1200-1400kg/hec. 1 

below 1200kg/hec. 4 

24 
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Sl. No. of Tea Percengage 
Garden to total 

5,8,9,13, 14,19,24 29.17 

3,6, 10,12,21,23 25.00 

2,7,11,15,16,18 25.00 

17 4.17 

1 ,4 ,20,22 16.66 

100.00 
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Table 4.5. : Variation of yield rate in different tea garden of Nagrakata Police 

Station. 

Categories 

Very high 

High 

Medium 

Low 

Very low 

Total 

Range No. of Tea 
Garden 

above 1800kg/hec. 2 

1600-1800 kg/hec. 2 

1400-1600 kg/hec. 6 

1200-1400 kg/hec. 2 

below 1200kg/hec 3 

15 

Sl. No. of Tea Percengage 
Garden to total 

1,3 13,33 

5,12 13,33 

4,6,7,9, 11 '15 40.00 

2,4 13.34 

8,10,13 20.00 

100.00 

The production as well as yield rate had a significant role in tea industry. 

Though production depends upon serveral agroclimatic factors but wide 

variation of yield is noticed in different tea gardens. Table 4.4 reveals that in 

Banarhat Police Station there are 54.19 percent tea gardens having high to 

very high yield rate . Whereas only 5 tea garden have low to very low yield . 

They have a of share only 20.83 percent of the total tea gardens of this area . 

Table 4.5 reveals that medium to high rate of yield is noticed in 8 teagardens of 

the Nagraka Police Station. It share 53.33 percent of the total tea garden. In 

this P.S. the percentage of very high and low yield rated tea garden is very 

negligible. It shares 13.33 percent each . Fig. 4.6 is revealed that most of the 

public limited teagardens have very high to high yield rate. It may be due to 

proper management of both plantation and production . 

4.5. MARKETING OF TEA 

Marketing comprises of all operations and agencies conducting them from 

Tea Estate to market. Wholesellers and retailers form a two-tier system through 

which tea reaches to the consumer. 

Four types of marketing system is seen in the tea industry. 

(i) The consumer purchases the tea from the garden directly i.e. the ex

garden sale by the planter to the wholeseller. It is the way of private seller for 

domestic market and direct export. 
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ii) Sale of tea from the garden directly through forward contract that means 

contract between wholesellers and the planters. 

iii) 

iv) 

Marketing of tea by mini auctions held at some places. 

Indian auction through brokers. 

Information collected from the tea estates revealed that an average of 

more than 75% of the teas produced was sold through auctions at Siliguri and 

Calcutta . The remaining quantity was sold by way of private sa les for domestic 

market at Jalpaiguri and Binnaguri . A negligible quantity was sold by direct 

export. 

Table 4.6. Primary Marketing of tea During 1992-1994. 

Year Sold through Indian Auction Other Over 
Calcutta Siliguri Total Modes of all 

safe 

-----------------------------------------------------------
1992 

1993 

1994 

Average of 3 

years 

11 .28 

11 .38 

10.69 

11 .15 

74.62 

75.03 

74.98 

74.87 

85.90 14.10 

86.41 13.59 

85.67 14.33 

85.08 14.02 

Sou rce: Tea statistics- Tea Board India- 1995-96 and D. B. I. T. A. 

100% 

100% 

100% 

100% 

It is revealed that an average Indian auction accounts for 85.82% of the 

total marketing of tea. The share of Siliguri auction was nearly 75% . While 

Calcutta auction shared 11% of the total quantity sold. It is also observed from 

table 4.5 that proportion of tea sold other than in auctions decrease from 14.10 

to 13.59 during 1992. the proportion of rates through Calcutta and Siliguri 

auction increased very slightly. 

Table 4.7 : Marketing of tea by states of ownership during 1992 -1994 in 

Percentage the tea gardens of Nagrakata Police Statioin . 

Status of Sold th rough India auction 
ownership Calcutta Siliguri 

Proprietary NIL 50.00 
Private Ltd NIL 88.48 
Public Sector NIL 86.00 
Public limited 11 .15 75.00 
Average 11 .15 74.87 
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Total 

50.00 
88.48 
86.00 
86.15 
85.82 

Not sold 
throug h 
auction 

50.00 
11 .52 
14.00 
13.85 
14.18 

Over all 

100 
100 
100 
100 
100 



Table 4.8 : Marketing of tea by status of ownership during 1992 -1994 in 

percentage tea garden of Banarhat Police Station. 

Status of Sold through India Total Not sold Over all 
ownership auction Calcutta, Siliguri through 

auction 

Private Ltd NIL 69.25 69.25 30.75 100 

Publ ic Ltd 13.85 76.89 90.74 9.26 100 

Average 15.85 73.07 80.00 20.00 100 

It is seen from the table 4. 7 that on an average during the period 1992 -

1994, the proportion of disposal of crop in the Nagrakata P. S. Through auction 

was minimum at 50% for proprietary and maximum at 87% for private ltd 

ownership . 

Table 4.6 reveals that percentage tea put at Calcutta auction was only 

11% for public limited companies. It can also be inferred from the above analysis 

that the large size tea Estates mainly concentrated under public limited 

companies ownership status sent less proportion of teas to the other modes of 

sales. The public limited company in particular may opt for increasing their 

offering at auction both quantitatively and qualitatively so as to fetch a 

remunaretive price. 

P.. major share of tea in Banarhat P. S. is put at Siliguri auction by public 

limited compan ies. (Table 4.8) More than 76% of the produced tea is sold at 

Siliguri auction and on ly at 13% of the tea sold at Calcutta auction. A major 

share of CTC tea produced in the study area finds its way to domestic market. 

Banarhat, Binnaguri and Gairkata are the three main domestic market in this 

region . In Binnaguri there is a Military Cantonment. A huge amount of tea is 

demanded in this domestic market for the militarymen. About 15 to 20 tea 

gardens supply this demand. 

4.6. COST OF PRODUCTION 

There was considerable difficulty in obtaining the cost data and the profit 

and loss A/C statements from the tea estates/companies. Even though they 

were available, in quite a number of cases , the information was so kept that it 

was difficult to isolate on a particular aspect. On the basis of information obtained 

from only a few tea estates an attempt has been made to analyse and highlight 
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different cost components with a comparison between the cost of production 

and price realisation . 

Table 4.9. :Cost of production of made tea during 1992-94 in the study area . 

Sl. Item of Years Overall 
No. Expenditure 1992 1993 1994 Rs/kg Percentage 

(Rs. per kg) 

1. Establishment at garden 1.24 1.71 2.44 1.80 6.71 

2. Cultivation 3.03 3.10 3.71 3.28 12.23 

3. Plucking 2.27 2.29 2.65 2.40 8.95 

4. Manufacturing 2.66 2.77 3.63 3 02 11.27 

5. Maintenance and Repair 1.80 1.64 1.32 1.35 5.04 

6. Packing 2.06 2.31 1.98 2.12 7.91 

7. Freight and transport 0.35 0.36 0.47 0.39 1.45 

8. Duties and tax 0.66 1.25 1.39 1.10 4.10 

9. General charge 6.13 5.82 6.98 6.31 23.!>4 

10. Office Expenses 3.39 3.60 2.22 3.07 11.45 

11 . Selling Expences 1.76 1.89 2.27 1.97 7.35 

Total 24.63 26.74 29.06 26.81 100.00 

Table 4.9 reveals that cost of production per kg of made tea in respect to 

estates under survey increased over the period from 1992 to 1994. The Unit 

Cost of production during the year 1992 was estimated at Rs 24.63 per kg 

which increased toRs. 24.74 per kg in 1993 and further toRs. 29.06 per kg in 

1994. 

It was noticed that there was an increase in cost for each of the cost 

components except packing and office expences. The average expenditure 

per kg for the period 1992 to 1994 was found to be highest in respect to 

general charges (Rs. 6.31), followed by cultivation (Rs. 3.28) office expences 

(Rs. 3.07), plucking (Rs.2.40), packing (Rs. 2.12) and selling expenses (Rs. 

1.97). The lowest average expenditure per kg. (Rs. 0.39) was observed in the 

case of freight and transport. The average expenditure on duties and taxes 

worked out toRs. 1.10 per kg . The proportion of different items of expenditure 

to total cost of production per kg of made tea by different size groups revealed 

that the proportion of size expenditures incurred on cultivation to total cost of 

production was maximum in medium size gardens. It is minimum in the large 

size gardens. 
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4.7. REVENUE FROM THE TEA EXPORT · 

Table 4.1 0. Estimated cost price and sale price by status of ownership for 

1992- 94. 

Status of Ownership Cost price Sale price Sale-Cost 
Differential 

Proprietary Not available 31 .30 N. A 
Private ltd Co. 23.66 33.77 + 10.11 
Public ltd co. 27.59 38.82 + 11 .23 
Public Sector 26.64 34.17 + 7.53 

Over all 28.87 

The difference of sale cost is called the revenue. It may be seen from 

table 4.10 that sale-cost differential for the period 1992 - 94 was maximum 

(Rs.11.23) for estate under public limited company such as Goodrick Co., Andrew 

Yule Co. etc. 

The performance in regard to the sale cost differential was found to be 

less encouraging in respect of public sector under the West Bengal state 

Government. The performance by the estate under Public limited companies 

was found better than any other undertaking. On enquiry it was known that 

such better performance was not only due to effective cost management system 

but also due to qualitative improvement. 

4.8. FINANCE IN TEA INDUSTRY 

As in the case of other industries, the requirements of finance for the tea industry 

may be broadly grouped under long term and short term requirements . Long 

term finance is required for extenstion or maintenance of planted areas , 

manufacturing facilities, power generation, transport, housing and welfare 

measures for the employees. Short term finance is required for carrying on the 

day to day operations. 

The source of finance can be either internal or external. Internal finance 

comes from retained post tax profits and depreciation on fixed assets. Borrowing 

from Banks. Financial Institute and other bodies form the sources of external 

finance. External finance can be classified into long term and shorterm finance . 

Apart from the capital markets and commercial banks long term external 

finance is available mainly from Financial Institutions. In addition to Tea Board, 
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the National Bank for Agriculture and Rural Development (NABARD) is the 

major source of long term finance for the industry. The capital base of tea 

industry has been smaller than other industries. Consequently, the industry 

has not been able to raise a significant part of the required resources through 

Capital Markets in the form of shares and debentures. In Nagrakata P. S. short 

term external finance is provided mainly by United Bank of India and Uttar 

Banga Khetriya Gramin Bank. This finance is given in the form of Cash Credit, 

packing credit and bill discounting facilities. In Banarhat P. S. the tea gardens 

are received external finance by State Bank of India, Central Bank of India, 

UCO Bank and Uttar Banga Ketriya Gramin Bank. 

CONCLUSION 

The fortunes of tea industry are cyclical. In a span of 5 years one/two 

years are good, one/two years are bad and the balance is average. It depends 

upon the rate of yield. If yield rate and cost of sale is high then the year may be 

called good . Such as 1993. The production and Cost of selling both are very 

good condition. In the reverse case if the yield rate is low then the year is called 

bad, such as 1994. In good years, the industry may not need a significant 

amount of bank finance but in the lean years, the requirements of borrowing 

may be substantial. Hence after discussion about the area, production, marketing 

etc. it is essential for discussing about the demographic characteristics of the 

tea gardens in the next chapter. 
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