1CS
CCS

(2 T

T/IQDAS XXX—2021

Ztm=E tRFEER

Tea tasting — North oolong tea

({EkELR)

2021-XX-XX &% 2021-XX-XX SCffe

EBHiRE e LT
N/




©O© 0 N O O

= R

B e I

= T
T 1
S T 1
RAE R S o 1
R R 2
AL TR R 2
- 2
T L 2
dod R R 2
B L L 2
A v 2
K R R R T e 2
R B G IR U I ] L 2
T 3
0. L R 3
G 3
TR T e VP 3
0.4 0 3
0 B B R ot 3
0.6 BT .ot 3
T R e 4

T/QDAS **k*—2021



T/QDAS **k*—2021

=
]l

ASCAFHZIEGB/T 1. 1—2020 (hrdEAL TAESU S 1. ARAEM SO RIS M AT BT 1R E
L,

THEBA SIS N E AT el Lo ASTIF I R AT B A AR IR 3 L R DT AE

RN HE BT BT AR AR 52 H

AN HE B A 0.

AR AL 3557 BITRA IR AR BAC R AT 5 5okt o, 75 8 il
DAMARM T B & LR B RIhsEm stk .

ASCAFEFN: 8. XMW, T |IT. REH. PR A,



T/QDAS **k*—2021

it

El

N T AR 2 B AETT 5 e o R A R 9 AN AL 7 5 e R R AT 0 UBRANT fd JSURFALE » B4 LR (1 i

AT, i E A S
AR NACTT B e 2 el 2 i M B R, IR EESK . ZKIMIE %, ZKIRAZEK, i ds A
m| n«—%%% i

MR, ZRSKITELG], Pt AR dh 25 75 955 5 T B B AR R, (AL S R Z A ¥ dh 4



T/QDAS *k*—2021

ZMmeE EkRFEEX

1 SeE

ERARTERE S SAEEOR . il g, KIIESE. 7RoKE

ARIAFRE TW L gRTe . 2077 RS
45

1 B A TR R 8 S B ]
ARG T AR SR A %

2 MetsIRAxH

TN AISCAE R P9 AR I SO R 5] R AR ST AR AN R D [ AR e, v B R 51 R SO,
A% B X N FIRRCAIE F T A SO AN H I 5 S, HEcHioARs CBEEEITA Mg ecs) i@ A
A

GB 13121 P& HA#A TAERME

GB/T 14487 ZSMEE #HIEAE

GB 17762 T #pasas R4S AR ER

3 ANiFEFEX
GB/T 144875\ 1) J N HIARE R & & H T A3
3.1

M ERYE  tea tasting and identifying

IR E I T, B TR WAL Wmt. Rk, B IR  RHBET MvE. %

A ERZE North oolong tea
EINARE XIBEE N, AR E . &5 WL RKEARERN M T SRS, R Ert&
ZEW M AT B BT MR A S L 20 LRI T R S 57 i KL T Sk

3.3
Z29  IN-flavour

FEALTT AT I A A T, SRURF BN L 2R G A A A A e S BRAR - 355 A S BERRIE 3
Dyl 22 Ae A IR AR A SR AL .

3.4
iEEEE  brewing apparatus

FEILTT BRI AR R, WKy BOKAE . AL, mbi. BOEM. B, ARMAET
%?W@%ﬁ%%%%%ﬁo



T/QDAS *¥*—2021
4 IMEEXK
4.1 FLEX
WRWNIELRRIZLA, B, TG E S .

4.2 MREEX

4.3 DHEXR
WHRENEE . RETE. LRk
4.4 BE., BEEX

WA ENARFREE . WEFE. ENIRELIISC~25CNE, MHXNEEART80%.
5 MAiEssE

KA, EPEE EPIESS R, HREESRNAFAGB 131218168 177620 %K . vt i %k
REEF A EM B EBIA B 120m] /24 8.

6 IKHVIERE

MIEAL T S R, HEANLRK, siE R R AR e A oK . IR, REAHTRAK. H
KK,

7 FIKEEGI KRB RE

AET7 BRI E R K BB 9130, Wkt 4g, K120ml . RAEAFE 4, SRERFEZ L, Rl
IR ARG Bk E ROk DL, IR A& 46k . 677 S ek i 5K B R K TR EE S L
1

xR SRFABFKLE KRR

% K5 HE L KR CCH
77 5 % 30:1 95~100

8 HERESRIEATIE

AET7 S e e CE A6 ~ TR LL120ml il o ey 4gfIic B a6, BUIT T Rz IR 5%
HISIE), I RTRR A A R AN A S35 R B 2% K b BER Y IR T Ak B ik 2 SR (8] 2 LR
20



T/QDAS *¥%—2021
®2 FAKESRBAENSEE

ARHK RGN 1~5 YRR A (s)

Bk 20, 20, 20. 25. 25

A5 ST ke 30, 30. 25. 40. 40

Bk 35. 35. 30. 45. 50
9 mEFE
9.1 MERE

HRETAR. BES. Wigt. Wik, BHIRREETHE.

9.2 BF&

N

BOE AT BTk, MERM RIS, OF. BWE. S08E, FIES &S,
®3 ABEBRFFRINUFIESE

¥ S By 2
%% Bl R LS
% Wk i
B . A
R v
9.3 BES

I [ I SR A R AU TT BRI AR, FRIES R4
x4 B EBREFIBFFHESE

75 S %
ZH uf H —
S ZAEE A HEHA e

9.4 Jixnts
MBEARPACTT B Ak i B E SR, RHES RS,
®5 AFLEEFABFUESE

675 5 %
¥ b H — R
wt EWYR BT S

9.5 mhiaghk



T/QDAS *k*—2021
A, AR D R, 5 D e, B2 BRI R B . IR 5
AL HRFAES LK.

*6 IAFBRFUERFIESE

L7750 %
¥ uf T —
AN BERE R, HYIE THALH BEA, )

9.6 AMIK
AET7 B TR RS . SV G R EFER M. FHIES WRT.
R B EBRFHIREFIESE

M

75 5%
28 uf H —
i NEE#SE. 51% Bt MR E/ G




T/QDAS *k*—2021

2 £ X ™

[1] GB/T 18797 ZMH-JEE & PP R A& 4F




1CS
CCS

(2 T

T/IQDAS XXX—2021

ZitmE  BLERFIRR

Tea tasting — Laoshan Jasmine tea
(ERELFS)
2021-XX-XX &% 2021-XX-XX =Lt

EBHiRE e LT
N/



©O© 0 N O O

= R

B e e I

F= T
{05 1
T B R T 1
R B e 1
R T K 2
AL TR R 2
e 2
T 2 PR 2
O - 5 2
DT = R 2
A i =2 2
K R R R T e 2
R G IR U I ] L. 2
B T 3
0. L R e 3
0. 2 BT R o 3
TR T e T P 3
0. 4 Tt 3
0. B R . 4
0.6 ETH B ot 4
T R e 5

T/QDAS **k*—2021

II



T/QDAS **k*—2021

]l

Hil

ASCAFHZIRGB/T 1. 1—2020 (hrdEAL TAEU BB 1. ARAEA ORISR AT BT (e
L,

THEBA SIS N E AT el Lo ASTIF I R AT B A AR IR 3 L R DT AE

AR TR AR AR .

AN HE B A 0.

AR AL 37557 RITRA IR AR BRI AT 7 5okt e, 75 8l
AN T B BT ke 78R B RRE A RA A .

ARIAFEEN: XMW L2 LM, REH#E. LT, 78 BFEMR. FiE.



T/QDAS **k*—2021

it

El

N Y UL 22 B0 L SRR 52 407 2 AN 213 A0 57 L SRR AE R 10 XUBR ARl SRR AIE , 224 IR A 14

PR S STV, R E AR
ARSCAE NI L RFTIETR T 9 B AR U R, WHBEREOR . KIS, KR ZR, riilds
] Il’v%—%;‘%‘o

FLIEER, 20 57K 0 ELA9], b R BSOR it 265 075 VR 58 U5 T S Y EL AR SR, (RO L SRR E 28 R U i 4



1 EE

ARSCAFRE 7055 L SRATETR A S ARTEANE S MBTEOR . phifgas e KISk ELB KoK )
WL PRGBS R A T

AR IE 0 L SR ATIE TR w4

2 MetsIRAxH

TN AISCAE R P9 AR I SO R 5] R AR ST AR AN R D [ AR e, v B R 51 R SO,
A% B X N FIRRCAIE F T A SO AN H I 5 S, HEcHioARs CBEEEITA Mg ecs) i@ A
A

GB 13121 P& HA#A TAERME

GB/T 14487 ZSMEE #HIEAE

GB 17762 T #pasas R4S AR ER

3 ARIBRMENX
GB/T 144875 % 11 )¢ FHIARERI 2 & T A .
3.1

MY tea tasting and identifying

IR E I T, B TR WAL Wmt. Rk, B IR  RHBET MvE. %

IELLZEF LS Laoshan Jasmine tea
TR 1 X X AIE R N, DA L1 SRS R R B AL A sk, 2w e, flG oR H A7 Ay 1l 2R 2%
WA, HA BB RWAR . 5 R 5 8 30 0 SRR AE AR 2

3.3
Z2Y IN-flavour

FEALTT AT IR A A T, SRAURF BN LR G K A A e BRAR 355 A L BERRIE 3
Dyl 22 Ae A IR AR A R SR AL .

3.4

JHEEE R brewing apparatus



A L SRFIIETR T AR, beAdP Bk, ZRAL. mli. B, Kb, QRN
A LR AR 3

4 IMEEK

4.1 FLEX
WRWNICLRRIZA, B, TG E S .

4.2 MREEX

4.3 DHEXR
WA ENEE . BB, LRk
4.4 BE., BEEX

WRENRFFREE . R E. EAEZLISC~25CE, MXIREA R T80%.

5 MifEzEE

KA, IEPEE EIESS R, R EESRNAFAGB 13121F1GB 1776201 F 3K o hifg e 111 K]
TEAS B 5 B B 55 B 25 S E 120m] A2 4 e

6 IKHVIERE

PRV L FTAEAY, BRI RK, B RS R e B e i Aok . IR FK, ASEAR AR K
E kK%,

7 FIKEEGI KRB RE

05 1L SRRIAE A A K EE BN 230, Bndeitdg, /K 120ml o ARIEAF 2 4f, HRERREZ L, B
HUIS A AT IE S SE A BEURFH Bk /DL, IR (A W] & A 4. 5 LU SRATAE A B K B KK R TRLEE
ZHEKL.

T IBLSRFIFORERIKEE RIK AR E

A K5 HE L KR CCH
U511 SRFTTE AT 30:1 95~100

8 HERESRIEATIE

W5 LR A — BB 6~ TR A120ml )il s By 4R 9], BUIT TR KA KK S
IRV A], ARSI RA AR ST ABEJ 8E 2% 7K EE BRI [ A it B . e Ik B 5 iR I ) 2 A
2,



R2 FHKESREFERNSEE

P FKiAMIRE 1~5 HRIERTE (s)
Bk 20, 20, 20. 25. 25

W s e —/f—!—
FLIRAZE ek 30, 30. 25. 40. 40
Bk 35. 35. 30. 45. 50

9 mEFE

& 3 =
9.1 mLERIE

BT BES Wint. k. FHRRET W%,

BUE W ISR FAE R T5%, MRS, . BRE. 51085, FHE3 %S,
=3 IHLFRF R TRIMNEAFESE
¥ %% TG S p S
%% Bl g
{a5% Wbk,
B 5%
P v
9.3 BES
AT R 2R R W L R R R AR, FHIES W E 4.
F=4 IBLFFERR AT IS E
TS P
B I i —f
5 LIEHE A EE R HEEl
9.4 Mizta
M AR B L R FTAE S A O B SRR, RRES %S,
=5 WFLFFER ZBRIFESE
U 1L S R 2
B i t —
R L TR - L




A

5 mRis&RR

A, AEZRAAE DS IRE, 5 D e 4, B WLRFIE R A I R ml . IRASTER
F

SENTURFIE . FFIES WLERG.

6 IFLRFI LR ARSFIES S

BRI 2
2% Gj B — 1
ik BERE . B it BRI, W4

9.6 AME
U5 L SRR AE 2 4 B R R ROIE R L SJRERE L SGIE R R (PR . R IES AR T .
R"7 FLRFIRFM REFESE

ISR FT L

F
R

ZH 4 T —

I NEEE R 1% L/CINN Lk LG AN




2 % x ™

[1] GB/T 18797 ZMH-JEE & PP R A& 4F




