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ABSTRACT

To study on Miang or Assam Tea (Camellia sinensis var. assamica) for responding plant Genetic
Conservation Project Under the Royal Highness Princess Maha Chakri Sirindhorn (RSPG). The objective study
on genetic biodiversity of physical, geographic coordinates and usefulness of Miang. We study on survey
and collected sample found that wild tea have stem an average 6-18 m., large perennial plant. Survey area
of Ming were evaluated 2 sources include Tambon Phu Fa, Bo Kluea district, Nan province (Coordinate:
latitude 19; 54; 36.6100, longitude 101; 14; 44.9799) and Tambon Sri Na Pan, Muang, Nan province
(Coordinate: latitude 19; 54; 36.6100, longitude 101; 14; 44.9799) which 2 sources ware found with above

sea level of more 500 m. Survey fermentation product of Miang that both area and source ware found 2
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sources include farmer of Ban Sri Napan, Tombon Reuang, Muang district, Nan province and farmer of Ban
Pa Daet, Tambon Cho Hae, Muang district, Phrae province. Moreover, pH have affected temperature and
period time of fermentation Miang the results showed that Miang was steamed at 40 minutes and long
period time have height pH more than steam 60 and 80 minutes and titrate acidity was decreased when

was fermented at 6 months.
Keywords: Miang leave tea, biodiversity, survey
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Figure 1 Camellia sinensis var. assamica, tea plant (A) fruit and seed (B) tea leaves (C) miang tea (D)
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Table 1 Change in pH as affected by temperature and time of fermentation Miang steamed for 40 60 and

80 minutes.
Temperature
Time
steam 40 minutes steam 60 minutes steam 80 minutes
0 day 4.16 4.15 3.82
1 week 3.58 3.76 4.12
2 weeks 3.86 3.82 4.18
3 weeks 5.16 3.86 3.96
35 days 4.18 3.87 4.03
6 months 6.95 6.46 6.27

Table 2 Change in titratable acidity (Y) as affected by temperature and period time of fermentation Miang

steamed at 40 60 and 80 minutes.

Temperature
Time
steam 40 minutes steam 60 minutes steam 80 minutes

0 day 0.26 0.26 0.31

1 week 0.33 0.35 0.23
2 weeks 0.28 0.29 0.22
3 weeks 0.18 0.26 0.38

35 days 0.31 0.36 0.35
6 months 0.14 0.14 0.17
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