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Abstract

which gives more flavor choices for consumers. In this research, we summarized and discussed the process crafts and their impacts on the qual-

(College of Horticulture, Fujian Agriculture and Forestry Univer-
With the continuous innovation of processing technology of Congou black tea, the quality of Congou black tea has been improved,

ity of Congou black tea, and described the emerging on the production means of Congou black tea. This article aimed to providing a theoretical

basis and reference for technology advances and researches on quality of Congou black tea.
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