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Abstract: Baking technology isthe key technology of the Green Tearefining process, and it directly affects the preservation of teatime, aromaand taste. At present, there are two
ways for Green Tea baking; charcoal baking and roasting. Machine baking of charcoal, the main process by manual operation, greatly rely on the experience of workers and alow
degree of standardization, but the tea quality is not stable; machine baking with an electric oven for baking is widely used, but due to the lack of systematic research, the control
algorithm is simple, the temperature error is higher than 5°C, and the humidity error is greater than eight percent. Therefore, studies of one kind of advanced green tea baking process
control method should be of vital significance.The key of the baking processis precise control of temperature and humidity, however, the roasting process physics, complex chemical
changes, system temperature, and humidity influence each other, forming anonlinear coupling. At the same time, when baking process parameters are affected by environment
changes, the traditional control algorithms often provide poor results. Through the analysis of the principles of machine roasted green teabaking, it isnot hard see that control key
processes, such as the high precision control of decoupling temperature and humidity, are important.To solve these problems, a variable universe fuzzy control model based on the
inverse-mode decoupling method was proposed. The control system consists of the inverse system decoupling compensation based on SVM, base temperature, humidity, and variable
universe fuzzy algorithm for independent control of two parts. The SVM decoupling compensator, utilizing self-learning characteristics of SVM, and the reverse identification of the
original system, to approximate the inverse model Green Tea baking system, connected with the original systemin parallel, a pseudo linear system. The motor temperature and humidity
into the subsystem are independent of each other, and then the linear system control method is used to control the baking process.Variable universe fuzzy algorithm, according to the
temperature, humidity setting value and the system detection feedback value, respectively, to achieve closed-loop on temperature, humidity independent fuzzy control; then the
variable universe fuzzy algorithm, to solve system device parameters and the parameters of the sensor drift on the fixed rules of fuzzy algorithm, improve control accuracy and
adaptability to environment.Adopting this control system, the test comparison of 3 kinds of Green Tea sample, temperature control error islessthan 1.4°C, relative humidity error is
only 2.8%, but with PID controller, the temperature error is 5.2 °C, the relative humidity of the error of 7.6%. The average score of sensory evaluation in this paper is 95.7, better than
PID control algorithm scored an average of 85.8, the average increase of 15.2% tertiary alcohol ingredient orange flower, al pha foreseen component increased an average of 17.4%,
linalool increased an average of 14.2% components. The performance and quality of experiments prove the effectiveness of this method.
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