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Code of practice for black tea processing of Renhua baimaocha
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3.1 ZfkB=EZX renhua baimaocha
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3.2 BEZRLZE baimaocha black tea
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7.2.3 ZEREEE
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7.2.4 ERRE
FEWIRSE 20°C~28°C., HENEEFT 28 °CH, ATLCRAHIAZENE; JSIRM T 20 °CH
i A R TH KB, SRR 2, IR R X R AR 25 °C~35 °C, = PR 5 I TE
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JERE 8 em~10 cm. B¢ A ZE I BN 2 I, Re it JE AR 3 om, — B R 4 cm~8
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7.2.6 ERFER
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AL ] B 20 R, KGR RN B AR B i T JE R & S R, DUARIRE E . AL “ a7 ik,
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7.4.1 TERBEZESREEFE N AT REE. BoRFAT RSORS00 R B R, REEMETE 15
cm~20 cm, A FL, H A AR RV AR AT A

7.4.2 TS B TR 4R XTI B 85 % L b, T 20°C~25°C, WA 12h~16h NEH . &
2h BHE— R, FEREEERE, R E KRR AT, TS IR
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ERE, PEMHEREE 1 cm~2 cm, BF[E 8 min~15 min, & 5 /K%E 25 %~30 %N, FIEZEH L
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7.5.4 =
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