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Tea moisture content reduced when tea is fired in processing but it takes up moisture according to
atmospheric humidity and a process similar to fermentation take places in during of storage. This process
causes to deterioration of quality. The effect of relative humidity (RH) and duration of storage on moisture
absorption by black tea was studied. According to this fact, two stores of black tea were used in Guilan
(Kashef experimental factory) and in Tehran (Tea Center Store). The black tea was packed with three
kinds of common cover. Samples were sent to both stores with different relative humidity. Duration of
storage was 3 years and determination of moisture content was carried out, every three month. The result
showed that relative humidity (RH) and duration of storage were affected on moisture absorption. After 9
month storage, the moisture content in Guilan stored samples was increased to seven percent which is the
maximum standard moisture content in Iran.. While maximum moisture content of samples in Tehran
store was 6.5 percent during 3 years. Maximum moisture percentag increas was 6.9 and 1.8 in Guilan and
Tehran respectively. Moisture content in two layer cover was more than others.



