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Experiment of Development of Guilin Maojian Tea Using “ Guilv No.1” Tea Plant Variety

YANG Chun, WEI Ling-yong * , LIU Xiao-dong et al  ( Guilin Institute of Tea Science, Guilin, Guangxi 541004 )

Abstract [ Objective | To give full play to variety advantage of “Guilv No. 1”, independent brand characteristic tea products were devel-
oped. [ Method] Using “Guilv No. 1” fresh leave to develop Guilin Maojian tea, the features were analyzed, the processing technique was op-
timized, Guilin Maojian tea products with excellent quality, stable quality and meet the quality requirements were developed. [ Result] The
processing technique is; fresh leaves—deterioration(5.5 = 7.0 h)— wrap—rolling—gross fire(90 —95 °C 5 min—enough fire (90 - 105 °C 8
—15 min) , according to this process produced Guilin Maojian tea has characteristics of cord tight, green color, aroma fragrance lasting, taste
mellow and refreshing, green liquor color clear, good quality. [ Conclusion] The research can provide technical support to achieve a win-win
situation of varieties and products, at the same time, enhance the market competitiveness of Guilin Maojian tea, promote the development of

tea industry in the region and brand building.
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