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Research on Construction of Standardization System of Production and Processing of Black Tea

LIU De-qun, WANG Yue-hua“ , LIANG Wei-xin et al ( Foshan University, Foshan, Guangdong 528200)

Abstract Through elaborating the current situation of tea export in China and the existing problems, the development strategy of tea standard-
ization was analyzed, and a standardization system for production and processing of black tea was constructed from aspects of tea garden, tea
processing , storage and transportation, which will provide a reference for enterprises to formulate and revise the new standard and lay a founda-
tion for the comprehensive implementation of agricultural standardization.
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Fig.1 Statistics of tea exports to Russia during 2011 -2015
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Table 1 Object and safety interval of pesticide control in tea garden
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Table 3 Pesticide restricted in China
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Table 4 Technical requirements for drying of black tea
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Process Thickness //cm Temperature//°C. Time // min
T2k First firing 1.5~2.0 115 ~120 15 ~20
JE 2k Full firing 3.0~4.0 110 ~ 115 25 ~30
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Fig.2 Standardized system for production and processing of black tea
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