ICS  65. 020. 01
CCS X XX

T/ GD\TB

T HRE R R ENED S EER

T/GDNB XXXX—2023

BRI RN TR ARRNIE

Code of practice for roasted tea processing of Jiedong

CHESR & AR

FESRAZ R LA, TR SIE FOAR 5 & P R SRS — IR L

XXXX = XX = XX &7 XXXX = XX = XX 52t

JIUAERA RN AR 2w



T/GDNB XXXX—2023

=

Ll

it

ARSCHFEIEGB/T 1. 1—2020 (P TAESN 2155 b SCHE RIS RN RN Y B e

TR ARSI L LE N BT REIS S B o ARSI B R AR B AN AR FE R 5 R B 534
ASCAE T AR AR EA P 2 3R IR

AR HE B

Z GRS

L



1 SEE

T/GDNB XXXX—2023

BRI I TEARNIE

ASCAFRE T A7 T RARTEA E (. EEAZOR . T L ZRAE #IINLEAR . A TEAR,
e, brd. BRI,
ARSCAE P T 48 BH T 48 48 DX 2% A L I

2 MuMsIAxH

N HUSCAE R 1 P 7SR SR BRIV S A JAR SO i AN BT A (A S, 3 FLVIR 51 SO
0% H D R AR ASE FH A SO ANEE HII 51 SCrF, HaaioR CRAE A s @i T4

P&

GB/T 191

B E IS B bR S

GB 7718 &M EZEbrAE FUEEE & AR 251
GB 9683 HAHEMAIELNS DA R

GB 14881

GB/T
GB/T
GB/T
GH/T
GH/T
GH/T
GH/T

Bh Z A Rk A E A A

R

Ze I L R AF RV
AT A

i -0, 2R O

R A 38 U
AN TH AR AL
AT A

[ X i & W B A I K S RS 4 [2009] F 451235 (& MAR IR S E)

w

ARIEFE X

GB/T 40633 GH/T 1124 Ft@ AL FHIARIEFE & T A .

¥R ILES Jiedong roasted tea
TEE BH T 48 2R X RS N P O 2 B B I 22 8 75 . 3748 RIS EGR 1008 2 B 7= i o

IN

N

EAREK
1 MIAER

MAFEGB/T 32744113 RE -

IN

2 MIFH
] B
3 BEMESR

Wit L& ST HE. ANRZENFFAGB 14881F1GB/T 32744K K 5E .

4

4.3.1 R R YR T 45 BH T AR X S ) B R

4.3.2 NEFREEE. RASLRE. Zont. fant, ERHEAR Y, TR LRk, TBEM IRk
M. ANE. AR,

2



T/GDNB XXXX—2023

5 MITZHRE
51 FMITERE
S HEE > AHF R M S H oM > = H B,
5.2 BMITIZRIE
BRSE KI5 — 55— I — K — 5 — B
6 WITIEAR
6.1 P&

6. 1.1 Jiik: BRI BERCE TR T B, @RS, B 1 em~2 cm NEH, B%
FHYG B . =M R, B RIBUEFH i

6.1.2 VERFED: ST R ARYEE SUBI S X fEr R LR T Ky, IR NEE, FF Snin~
10 min, FKZFEZ 5 min.

6.2 8

KRG TENESE], AP AR IAE]100°C~105CH FFE, HEFREZ15 min, PRSI
M A RE, RS BRI, TN

6.3 #FEiR

PIBE G FIZR 0 FHLE o BB AN LT85 min~10 min. REHFRERBEEAES, DR
WEONE, FIEmEd R, B, BRI, DORKRIZEE H O . 7k 90% sk RICE R 1% 1E 4848

6.4 R

MIEFEHL SRS R ST BN, B LL<<3 emAEL, AERRIZ, I AR A Eh LR~ 21Kk .
6.5 =&, MR

e T 3~ DI AR Ay — 4, HEAT SR —IE T8, ML AR A F100° C~120° CHY BFE, Ht10
min~20 min, YHLFE PG HEMTRS, PEHEEI60°C, 4RSEHEL h, QBRI A R A 5 b, AL
JE P
6.6 =&, MR

BT HUR AR IE B Z170°C EAE, LLI80C~90°CHIIREMZI5 h, J5 AR 10°C MR 4k 4L Ht5 h
Ja FHL, #Es, BRETR.
7 BmIEAR
7.1 BN MR

BT IR ILBIZ90°C B, #2924 he RN
7.2 &5 5

WAL RN MESEATRR . B XU L5 0 Bla bRt i, H%5.
7.3 BN

PL100CARLEHE10 h~12h, FELAT10CHZI12 h,
7.4 #KR. BER

PA110°C~120°CHEL2 hfE, NAHLRER.



T/GDNB XXXX—2023

8 B, FR. TWAINE

8.1 f%

AR PR RN AR, b 77 b R RERAZ IEGH/T 1070 GB 9683 KM E M £ i % 42
ZOR, HTWE. B EAR. ANRIRIRM A, SRR ot

8.2 #miR

BB IS R bR E N AT A GB/T 191 M E o AN AT A GB 7718 K A [E 51 Jofi 2 Wi BAG I A 2% o =) &
[2009] 5123 5 5E

8.3 izifi

RIFFEGH/T 107TTHIRE . AT & DA E RIS iy THAVA 82123%, a5l 78 v B fe H e, w
M HIE AN ESHEEAEFENRBUK D BRI TUR RIS . RN R, Pl PiE.

8.4 IfE
A GB/T 30375HMIGH/T 107 LIIHSE .«




	前言
	1　范围
	2　规范性引用文件
	3　术语和定义
	3.1

	4  基本要求
	4.1  加工场所

	5  加工工艺流程
	5.1  初加工工艺流程
	鲜叶→摊青→杀青→揉捻→摊凉→二青→摊凉→三青→摊凉→毛茶。
	6  初加工技术
	6.1  摊青
	6.1.1  方法：将采摘的鲜叶摊放在干净、干燥、阴凉、通风的地面上，厚度以1 cm～2 cm为宜，
	6.1.2  注意事项：鲜叶不宜闷。根据情况翻叶和鼓风。鲜叶失去表面水分，叶微垂为适度，春季5 mi

	6.2  杀青
	6.3  揉捻
	6.4  摊凉
	6.5  二青、摊凉
	6.6  三青、摊凉



