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ZIE tea for scenting
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3.5

EHEmixing tea and flowers into heaps
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181 spreading during scenting to release heat
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#oE flowers pick-out
B e R 2 e R A SRR T I
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}ZIE seented tea without drying
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F dried flower
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121 final soenting
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4t2%E drying and packing
Zefg)a—CEH], IRRIET R A TRAE ELAEAT 9 B S HEREA o
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% AZK Beauty Tea
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FFIEZAZ Jasmine Beauty Tea
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