ICS
CCS

(2 TR /'

T/GDNB XX—2022

BRI E P 3R IS

Regulation for Mechanical Production of Dancong Tea
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5.1 P (15 FELA FEW B mRH) . HEHE. WL TEkIiT S8R5 .

5.2 DA RFEIERE RS KA MRt s, R R R, JHERE,
W, B RS A I

5.3 CHTEMSE M, YR, SR, 1THR 150 cm , 474K 30-40 my BYBAESIE, AT AN D
200 cm , BEIM 100 cm AbZ%AR; BRI —AT, BAINIE FE 150 cm.

5.4 MEEEE 100-120 cm , ATIEREE 15-20 cm.
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10.2.2 MRS
FER BT K 1S DT, Ml E AN, BEKIRE.
10.2.3 #&F

10.2.3.1 TERHIBEHENE ST RN LE S SHEEIEEHE S 775,
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WE PR IEFE 20 v/min, #5350 200-300 &, FFE KL 150min, PAESBE NIEH.
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