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Guangze black tea—Technical specification for Congou black tea processing
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3 ARIBFEX
GB/T 35810, DB35/T 1505, (EFELAZE T RAL) FEMARTER & GEM T A
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HIFLAE
ERREA T TIDOEFEEATBIX TG E N, PUER LRSS A e N E R, 420 (MRE) .
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5.1 I TEAGRIZ
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6 LTZRAREK

6.1 HIEIFHARZER
6.1.1 BEIFEEXK
FIoese. HilE. 54, DLRZE. —ZF b, —3F T Il RIS
6.1.2 ZEJF (HBE)
6.1.2.1 MIHEE

H IR ZE R P S5 RN T Sem, & A IR R R ME TR O 10em~20cm, I ZERE RO 2.5%
PIRAS, IRRFIEHE— 2.

6.1.2.2 ZEEEE

HARZE & HIRE 20°C~28°C; SWINRZEFIRE: #EXNRE 25°C~35°C, MRELmEIR,
AT 10min~15min {5 IEMNR . R M. FRMKM, RS XTI, AT IRZE .

6.1.2.3 Z=IFERTE
EI AR ZEJFI 8] BN 12h~24h, = NN 25 I 8] B~ Sh~ 16h.
6.1.2.4 ZEFIEE

PSR 60% ~64% NE, HEERHAEN: WK IOeE, mRoums, B 5ERE;
MRS, BRI AN, AR REL, AT AT EHUT

6.1.3 £

B DL ARSI N T, e AINERES 10min~15min, FEIR “B—HE -7 JFEINA ST,
I 1B BAE 45 min~120 min, #H3EEE, EHEEKE, REAEK 8WLL E (MK , &R,
R AMNETTAE T . WUEA— RIS SAREE 2 5, TR 2 i BT E .
6.1.4 %%

KEFFIREHAE 22°C~32 C, RELEEK, MHXTEE=90% HertEE 10cm~40cm, B8] H7E
3 h~6h, FFOREFAE, Ok E REEEFEAT A WA 70%~80% kR MG B Hafh,
BEBRARE NEE .

6.1.5 T (FEE)
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6.1.6 EAX
B 100°C~110°C; ¥AIfEm:, JEE: 2em~dem; MESKE 15%A 4, FHEAHTFE,
6.1.7 #R
e ST, I PR 2 S .
6.1.8 BN
HE: 80°C~100°C; I&IER:, JERE:3cm~4cem; MR ELR T /KE 5%~T%.
6.2 FERIIAEK
6.2.1 G5

6.2.1.1 FBIHEHLLEERGHL (GRS 4 H. 5 By 7 H. 9 H. 10 H) SEHHHL (FHRRIBCS 8
H. 9 ED¥IPnsEKam. M.
6.2.1.2 Jfi FRLFHIATRIL (AL 5 H~10 HiEM) #t—2 75K, 10 B LI RBEEL iR fmL
(EMAc#4 12 H, 14 H, 16 H, 18 B) miEW AR UL AL 24 H~50 H B M4 H R TR . THlARE
WML gl jE, BT R AL s 2 8RR .
6.2.1.3 L BT AR5 H~6 BHEMT7 H~8 HAAT EITRHENL S HATAMNE EH (R
PR ERIR WA RE TR PR R BC A4 TR, Frlics 11 H. 12 HIisM, —2AC 10 B 11 B,
ZEc 9 H. 10 BHIEM, =i S H. 9 HiwMD .
6.2.2 Mik

KA RENEN (CBREES) HHIESGZR. BYR (FRESESEHWINERE F R ERE
5D BN, N e
6.2.3 %5l

KHPE. Bk, ik, RIESERNINEEE FICTERE R R RIJ2 8, $maRrtid i,
6.2.4 HECHMHE

FRFE 7= i B S R BT Fa bR oK, RO TR T AL, SR LIRS A HE, PRAUES™ S R RS 25 S5 2
I E Fa b o
6.2.5 #MA

A KIESE 80°C~100C, PLERES, MRIEES/KER G MR,
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7.2 ffnE BE . RS BEHIR ER ST A BRGNP L, ARk .
7.3 AMERIXTH TR B HEEATAL S, ) RIS H AR . E AR K BRA R
7.4 PRSP ERATS GB 2762, 77 AR 25 Rk B IR E N AT G GB 2763 2K,



T/XXX XXX—XXXX
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