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ZERMIEARNIE

1 SEE

AERERE T ZEZR I THARER . BE M. bR S3. sfefr.

AbrAEE T LS N 58 9 A K 1 2982 Fi Litsea coreana,var. lanuginosefE47 %8 . I AL, 9T
AREORTE . WOl BB TR AN T LpaRists i mE . S50, §e. KB THRSnT
TIFHIRIIA RIS . BER . B5 . BE . TREMESEN T 7 H s s R 82 B4 .

2 MuMsIAxH

RIS F A B S A AN A Y ML ERAR 51 SCrE, AT H RS SE AR SC
o FLRAEHAR G S, HEHRA CEREITA R &R T4 0.

GB 7718 Em i EEANME TR fhhs %

GB/T 14487 ZRMIRE H PP AE

GB/T 23776 | ZRWHIEE i VP /1%

JJF 1070 & E@RERT it F & B E A e )

NY/T 288 Zpagfh  Znt

NY/T 391 Zrfafrdn  FoHEAEG BT &

NY/T 393 2R @il A2 HAEN

NY/T 394  ZReafnih ERMSE A

NY/T 658 Zrafrhh i A e

NY/T 1056 Sr€agran etz fvE )

[ 5 5 B W B O AG 5 R4 (20051 45755 FE B0 3 i i+ B 3 M

3 REFMEX

IANARTE R SGE H T A
3.1
FRBIEEZR green tea type laoying tea

LB B AR M HE R T R B 2 O EORE, SR TR, 0 em~2. 5 emy JRI~2WF[FIZF, Wy, 22
Wl ARVORE . M. BB TR IRE SN R R e T2 T 5k

3.2
LIRBIEEZR black tea type laoying tea

LASY B AR M ERR AR 2L (BB 28 . O ERE, BRTRIMKS. 0 em~3. 5 ey JE2~3WH 25, 1, 28
R A KB TR T IRl R g,
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3.3

HEBIEEZ wulong tea type laoying tea

LS B AR 2 S R KR 2F . MR ERE, SR TSRS, 0 em~5. 5 emy BE3~4M)ZF, it
SEWE. BE. OE. TSRS T IR R RIBEE 5.

3.4

#3&F cinnamomum hupehanum gamble

— P e RS RHME YIS B AR TS B 5 R EE AL S R 210 T L ST AR 5 A .
3.5

EE smoked green

HEH R NR P REAR, IR 322 T SO A 2= AR N U AE B0 7K 2 LK B 22
MEF, —RRRIEHITES2 CT~38C, NEEKN, HHRA#IE30 CHE.

4 MIHRAREX

4.1 INIIAFREXR
NAFENY/T 28811 %E o
4.2 #EMEER

4.2.1  PEHEIREETE NG NY/T 391 AHOCHLE , i A= = A 24 A IE R} it FH 77325 R 4% B8 NY/T 393 AT NY/T
394 MIZERIAT

4.2.2 FEEGFMEERTEE 4L AT, LN, SHHEKEE 8em~10cm I, 2T KM H RS0
£ 2. 0cm~2. 5emy J& 1~2 M2, o, [REGHRS T8 2~4 it ARXBZBERGF 4 AP, T
I, KR IE 8 em~10 em B, $RFRAHR TS 3. 0cm~3. 5 emy & 2~3 FHIZE. I, {REH
WIS FHE 3~4 Fmt. HARAMEBEREES A AT, MM KEX 13 cn~15 cm, I AFETF
o, TR TR 5.0 cm~5. 5 emy B 3~4 HHAIZE. M, {RBEHRE T EE 3~4 .

4.2.3 fEMEERBNRERG R B BT, BEEASRE. SEE i NY 1056 BUE AT A
BT AR DA, WSS &R OEiE. s RSEE, ASCVr B E s .

4.2.4 FIHIBMER K. OAS5ERY, BErHA5E, ANl wEr.

4.3 FRBEEXMIIZ
4.3.1 PEE

25T B Ul KA R, R RS em~4 em,  FIKHL BRI R, SRR A6 h~T he
PAZFI R, (B MRng BRI . R AR NE

4.3.2 ZEARREH

FEPHEH2 kg Z875UE SN0, 5MPa, ATFFURELLS C, REIFAIS0 s~60 5. AT M FEL KIS,
AR, /K EE68% ~T0% A IEFE .
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4.3.3 R

B 275 R L O A R AT, MR E2 em~3 em, FHRUMLORPEIES min~10 min. %
HRAEL, Rz, AETFNERE,

4.3.4 BT

4.3.4.1 FIRYIRL: RHEMEE AL, BB Z D NUINE SIS R TE 5. i o4l
P80 'C~85C, #M&E 1.0kg~1.2kg. JELLHSE 140 r/min~150 r/min, IZ47M[A] 3 min~4 min,
SRIERE R E] 110 r/min~120 r/min, MIANEJJHEIZAT 2 min, EHEJELSE, KM WE, HECRR
EHE L.

4.3.4.2 RS K: K EICAIRYE I Ze i T 7R B, SR TALUE M e R 3em~4cm,
MLRE 35 'C~40 'C, KF[A] 60 min~80Mmin, M, FHRBRZMMA, FHEIIEENEE.,
4.3.4.3 HEETEEPRNE U

4.3.5 IEH

BRER, K CHEE LT B BT E T PG B, #Ert B A5 em~6.em, Wi2h~3h, FE P
K&, TRE R I NIESL

4.4 AFRBEEHZEMITZ
4.41 =R

4.4.1.1 ZEPEkEREAERE . W EE 10 cm~12 cm, & 1 o’ #EH 2. 5 kg~3. 0 kg.

4.4.1.2 FEFREGEIERIREEHICE 20 ‘Cox22 Cr RGE KN IRREIH 2 B2 N briE . 1l
SR P 7E 24 'C~26 °C, {5 9/65%~T70%,

4.4.1.3 ZEJH 10h~12h. PRI 5h, G Lh #EL1 &, ZREW 5h~7h, 6 2h FHE 1 XK.
FIEIERF 5, Fias #5), BaifigEns

4.4.1.4 FErEE/KERPE A 55%~50%, MRHIZREIGEE, I I NG L, IR, WEERE 4T A W,
TAEINILR, DIEA ARG B NIE

4.4.2 L

4.4.2.1 FSFPEREEET M N 12 DB AR 5y 15 Ke~20 ke
4.4.2.2 FAENIF 160min RIS CEAHEAR: BIA MRS 20dfin, KRR 10nin, & HIEH
5~6 1.

4.4.2.3 HRIRHRIS T5%~800 AT 05%, MHSIPRTIZ AL, R B R DR
FRIHA AT, TR REA, T RONE .

4.4.3 K%

4.4.3.1 FR4RE LB R, AEE T aEsER. BIRRENLNREE.

4.4.3.2 HHENEREM 2.5ke, B 10cm, EHBE], AEE, AERHESRL.

4.4.3.3 REFSIEEERGIE 28 CT~30 °C, W@REF 95%, FHE 1h BFE 1 &k, KW E]) 360min~400min.
4.4.3.4 F 90%BFIGM AR T, IWRERAM, MR, TCRRIEMONIEE .
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4.4.4 FIg
4.4.4.1 F KRBT SO R BB SR B B THL 95°CIR I 30 min~40 min, fHERMFIKE TR

& 20%, DAZRAEL . AHITR. 90%LL ER &&= RTENEE,
4.4.4.2 KRBT OBBCT R A2 I BC T MU IR L RS, WELEE 45 °C ~50 C, BtREAS [A] 120min~150min,
&0 20 min BN 1 K, EEKELE T%AF, THERZRM A NERE .

4.5 BREEEZMIIZ
4.5.1 A

4.5 1.1 P EE BRI R, B0 1. 0kg~1. 2kg, B THBUEXAL, BMEREKSZEKT
Ja, FHTES.

4.5.1.2 i BT REAKSEE T ZMMEN, FEHEE 18 cm~20 cm, FHE AL Z A
EANRA, KIRIEHITE 30 'C~32 °C, REHEA, MEAME 30 CHE, % 10min $izh—X, BFE
40 min. FEMRFEIK, REMEE, WEEKE, WEGR, &2 TE, BKEEENEE.
4.5.1.3 WEd: WEHEGEEHEMRKIE L, $EHER 6em~8em, i 1. 0kg~1. 2kg, B FHIHLE
b, EHIEEAE 20 CT~22 °C, BT 120 min~140 min, HIAI4ENEG 30 min BHHE 1 IR, 2 2R H5).
4.5.1. 4 BEGEE: FRRES AR, Tt T, FEIAHME, HERE, HER 10%~15%NERE
£,

4.5.2 #EHF

4.5.2.1 XMEEVES, SREHWEH Ske~10ke, #i# 20 r/min, EHEHEEHNTHE.
4.5.2.2 WEHMHELZE . FREERRMNERA, 45008 3min~5mnin, 7min~9min, 11min~13min,
15min~17 min 1 19 min~21 min. SXIEF G5 E 50 min~70 min. 110 min~130 min.

170 min~190 min. 230 min~250 min I 290 min~310 min.

4.5.2.3 Mz, WEKEZEIIR, mARPOLE, H&nEEEHAVIR, SRR LA
oy AR 30% A 4, B ERIR IR E NG

4.5.3 WE

4.5.3.1 HEGEHITE, YWHEREN 260 C~280 C, #%i# 30 r/min, & 16 kg~20 kg, b
3min IAREE,
4.5.3.2 WEER: HEIEL, WOl KRSE e, wWokas, FEIHERM.

4.5.4 FHRSHEE

4.5.4.1 W e, DR, BEIE, YUl R E NN SRR . RS
5kg~6ke, Kb EMHEHIENEMA, LL50r/min H#ESFAME 8min, BIE 2min, EHUHFILIERN
R, ARIGHEINEIE 2 min, T AP EKE.

4.5.4.2 FIgt: FIELTHURLT, 3T 85 C~90 °C, &FEMEM JEEF 2cm~3cm, HLAEEIA] 15min,
REB% 5 min BIFE LIk, ME 6 T, FERTAZTF, WA R4,

4.5.4.3 Wi RAFELHME, BXEHE 2ke, N 40 'C~45°C, WE 10 min; B iR
i, E#E 20 min,

4.5.4.4 Gt HHUE S S AEEAUE R 3EXCERREE 75 'C~80 'C, RFALMEMJEE 2 cm~3 cm,
HERTET (] 15 min, ®EFF 5 min FFE 1K, MERZGH, FHEA TR T4,
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4.5.4.5 FE: RAFEZNLIEFMRE, SRR 5 ke, HEEN 40 C~45C, WE 30min, FEH%K
LR RER.

4.5.4.6 HiE. FHERIOER . HIIEN 65 'C~T70 'C, WM JERE 5cm~6cm, &K 15min BIFE 1%,
MRS 45 min JEREN“NZ KB B iz KR 35 °C, FEREE 9 em~10 cm, HERF 50 min~60 min, P
FREFBEMAK, HRKENEE.

4.6 FHEHS5EE

4.6.1 FLRHHEWILMAK. 0, RN %. AT %, BRSSP R, M.
S R B3, B

4.6.2  JEGRTE O AR A B A PR SR U PRI M B OR A 0, BT X [ A R
BB A RS NY/T 658 HIFLE.

4.6.3 {FEENATEE SN B I AR A R4 [2005] 55 755 1K, IS AL JIF 1070

4

FE AT -

BN AR 1 K,
5.3 ZLAZIE SRR mL R NAT AR 2 K.
B

5.4 FHRMEERRE FRNTER 3 FIER,
R FERBEERRERRENR
T
s T
oh =" W vk %) i
B | AR S | naREiE BA | BRI | M | A%, 6
T | A A RSN, Fi SR | W | ek e
g | AR, BT S W | AT | KA, Hk
=2 AFRBIEERREmREX
W
s W R
R T G Tl =5 k| weE R
g | mes, Gmam | A | sy | madetl, Sles | Rl | o ;Eg Mt
g | omes, maemn | wew | B | G0 | REK WEEE | BEREY | B %g;ﬁﬂ‘“
25 i o7 2
—g | e, BEEE | B | Wi | M | REMK KRS %EE% fsor ﬁ;}-ﬁ*j;ﬁ%
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*3 FRBUEEZXREmMBREX
AR
5 5
A Wk % & R
B | ML, A2 | RAW. WEHE | BEEE | B | tHAhl, AR
Ly | WG, FEE | Rk SEE e s | b R, AR
g | BIOLE, AR REE, WAk mii,‘f,;ﬁﬂ ] | Ok SR, R LT

6 FE. Bk, ThME

FREMNFFEGB TTISHIER, MEEFENY/T 658 EHAT . BHIAAAIZNY/T 1056 1 E AT -
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