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]l

Al

ARSCAHZIEGB/T 1. 1—2020 ChruEAL TAFE N SE1ER 7> AndEAL SO A H AR SR AR
LR,

THE R A A I A B AT REW S TR ARSI R R AT LR AN AR AR 2 R 5T AE

AT AT T AOLARAS R

ARSI T AL AR A YA

AR E AL AN T A RHATE FEBE . AU TR AT FT B (BT BRAEAL [ BRag i bty )« i
PHTT AL FBARHET e« UM PE IR A% DXCAT BRI 5 v O CTH P53 XS A4 JE IX RS A PR BRE R 55 0 )
AU T G DX AMY S5 ARHE ) IR S5 ot . UM TR SNV A BR 24 &)« BTN PO e A IR A | L UM IER 2Rt
ARAFL HUNET HRAF . BN SHEERVARAF . B IS R ERH AR AT

A LR N BAE. VHEE . RS RS, M. XISRIL. BN, BT AR,
JEA MR BUE . REIT. WA, FRE., AL ERR.
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PR A5 F IO HIERIE

1 SEH

AARUERLE T VIS 2% T ISR BOR BORTEANE L FEAIN T A6 St it & ER A 6 T2
AHRHETE H T DU e 7R T

2 MuMsIAxH

AT R P ST R RIS T A A ST e AN BT 2D B 2%k o Fe e, A E IR SR SCA
A% H I L A AR A& F T AR SO ANVE H I 51 SOfF, ool CELE I B o) & i T4
A

GB/T 18650 HuFEFRE ™M WIHE

GB/T 40633 AN TAE

GH/T 1077 ZRM N THAME

DB3301/T 1135 MuERARL ™5 POl 7%

3 AIBMZEX

GB/T 40633 #1 DB3301/T 1135 H#iLE ] LA S T FIIARTE A E X idE H T A4
3.1

}2 pressing slightly against the pan

FOm N, WUisEhME, W B, w8297, e KA E Lk Fk. (EH 2B
JE WA B 2 TR

3.2

#h rubbing slightly and back

FOmET, WRGHME, BH0TF, T, MG, B AR 4 B m) R 3 i £ F 5 1
Rrkbi Fik. 1EH RIS I %,
3.3

#} shaking-out

Foom b, BHESIE, HARDNE AR M, ETEE), BFE Ly SRS e kb
Fik. TERZPHUK S FIEL .
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3.4

FB tossing

VOFa ik, BB, F0m TR, IRFAET i 2 m 2 8 b 6l =% . R 2 A
R, ERHEEEH.
3.5

% pressing down and pushing forward
FOmEN, WIEEHRME, BHE0IT, FU%, KW, 52k AR VE e BE 0] S HE S I 10 i 0%
VER 2L % & P OeiE

3.6

I grabbing

FOFEN, BHEIT, HARTEIF M, Fra o, BRI AR 2R T T rp (b k. AR
PUEZR L%
3.7

# pressing and pushing forward heavily

FoO N, PUSERH, RIS S R T, FE SRS HE IR SeR T, H 0 AEE 5l 1 f B )
AUHEE D Tk (ER RIS, (R w16 .
3.8

#0 partially holding tea together with fingers to be circulated

FomT, MRS EREIEA TEO”, E HE BT, B S RHHRE T, Y.
T FEANHER M, IR A B, TR RAE s sh i ik AR R 8 th A 3R 15, IR 2%
RKEH.
3.9

£ polishing
TEHE. B BRI AR R I8 S b i vk o 1 & dm st B 3 I 25 i IR e M

3.10

J£ pressing down with one hand on the other
EPN. ML BRFER, —RFERAED —HFE LR HI T ERH R R R, LR
HEISEsE. B

4 BEARMIFZM
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4.1 MIHER
RFF A GH/T 1077 (ER .
4.2 WHIAR
4.2.1 WA ERESHIEE TR B
4.2.2  BERETMERIN, EROBEAR, SRR 224 5.
4.3 2R
4.3.1 PEBERE

VIt BB, K. s NS, LR, W S A .
4.3.2 Wiinds A

Py BN GEAN A R LA 37 7 B 0L, RIS i
4.3.3  JbHEE A

I FE R 7 GF 23em. 142 64em FBEER M, BRI FRLET (% 10em £
A s (2 RAR AR, RN 10emx15em) 4§
4.3.4 fHHZER

Fi S LN A i PARESR, B TR o F W A0 B R 75 MR T R B i, A5
I U R 25 TR B R AT AT R TR

5 BMEREEX

5.1 EAREXK
ai A2 DB3301/T 1135, JERHESRHTEES) G, sy, THE, TRk, TR,
5.2 BMIEH. WWSEE
5.2.1 fEErtiziant, MAER. BRREME. £, ETRE. B MR
5.2.2 s THMNEWE DA, set#aHmmk, AMFS5HE R, AR RRLE.
5.2.3 ISR G B AR EE, I ARHERBI T .
5.2.4 BERFEE]T RIS, AGCE I AE SRR EE I R EEE A R SRS TRAR R A
EREM (FE) KEE 3 FIRE
5.3 BHHRESR
Feet e o DU RER. — . PRI =G, AR GARUES IR GB/T 18650 FUAH B 45 ZLHTE 1
7o
5.4 M
KON P, R, —PBEM S & F TPk fEXHIT 0 0m 2 B, PRI, 50
[l o

6 WHITZE
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6.1 BERTHEK
6.1.1 FEEsE

T N DL B R B — R AE 2em~3cem, =R EHEE N 4em~5cm.
6.1.2 BN [E]

MRS FHARHLE,. @FEe, —Mh 4h~12h.

6.1.3 PEBOTIE

B R R I SO PSR L B, N BE E R LT b AR KRR, g~ = AR 1
W~2 UK, ARAEEEHE A HUR K o AP ORE B — 3. w08, DLW . 38 24 4% iR,
VTR 2K, B I K T R AR AT AR
6.1.4 PEBFEE

W SR AR R, IR AR, TR RER, K LL 68%~T2% N H .

6.2 HiR
6.2.1 %l

TE B3R O N AR AR, ARAEHRIR LL 210°C~240°C R, BEMF NS A IR “ IR 7S,
Bl AR NS BC, BAEE 170°C~190C,

6.2.2 HHE

WRIEF RN NSRS R, — B, —ZiErt 100g~150g, —Z%. =2 #Ent 150g~200g,
it bR B R R AR T — B
6.2.3 KDl A

R OIS A F i, RS A R T AT, AR T BRI, R R, BN
I
6.2.3.1 FHHETH CGRE)

B N B8R, Bh, PHEG MRS, RABURKIR, FHIGENEES, (2t FHiR (fE
R POE A2 80 C A B, fprHRF S B R TS, MRENE, 143 aehE Ut 2 ER “E%E”
i, PRRERIE A 190°C~210C.,
6.2.3.2 FHHEH (FEKMIE)

KA . B RTE, BEFEEEHIEE, JHRRE, ZWEIERS. WIHE I, DORHES
T AMHERLE . R AET R BEE AT, 16 38 ~T7 8. HIRFERSIERZE 170°C~190C, RH
L . B B R TEESE], PR T, I E AR S D 3 3 ~5 4,
R A TR AT L4 o KD R o R D B et fe i, e B o RO A B i, SRR
WS EAR R, [ sk G F I IR T P AR SR B i “ e 5eti” o —IRE AT 12 708 ~15 438
6.2.4 JREER

KU E Bt NSRS HEE . BERSE—E, EIRE BRI AR 8K RLE 30%~40%, FHLRER
T T — 3
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6.3 WERDTE

K RO UF IR A S S, R AR, RS FLAR IS Rk L 23 i 2 R ~3 A, 35— A
Zo I TN o N A
6.4 [Ei#

W53 97 J5 100 BRI R TR RCPE /N B VS VAR R b, FRE I L MBS ~2 R, fEEEL 2K MR
HAL K 5y B A A A
6.5 ¥E$R
6.5.1 #Aik

W i i A R A 1) B R MK (150°C—120°C—140°C) FRIJE T, b )ik 75 b 2 i i A
o, ETZRHBAATIESRE SR B R TR, RERBEmAE . BHORMER, HEDERHART
JE
6.5.2 i

ARAE T RN SR g, — R — F I 150g~200g 7247, — 2% =4F it 200g~250g,
BEARA IO T R ER R E — 3K
6.5.3 Ml B A

o FH RS A R BT A T, AR IR B EORIRE, BNEH BT,

6.5.3. 1 FMEHSETH] CInEMUE)

THELHE . . BRHIOTE, B SFMERET b, BEAMBURKIR, 12 58 ~3 738, £
MR HREREOE, B, B 6. B, RS EIRE b, RN RTIRE S R I RSP, I
L E TR B TR I N2 R PR, ORIFFIHHR 60°C~T70°C, )b 3 7340 ~5 Zp . H IREEZR
W, HARYE AR IR R R
6.5.3.2 R BEGETE)

FRARME 8K 3AE 10%~ 15%H, EFHIN. 4. MFEMELE . BURE, FRIEFH “BA5
Be” L), K28 B ~10 b BEEHHIARE (BRI HEELE B, "R, £k
HRFREEIETHR, — RS 80°C~90°C. Bl Ay, NERHBRESS, S,
HE BE L METVE, ERMOR. FE, A BRERBER, —EE 7 Ak, REAESE <k
HFSL, BF “FARKR, BABH” o URBIE, FAART, BRIV —Hriln, wm,
Kb 5 b ~T 3. WNENGINR T RE, W ATIAN. HE. BEIEIR, AR, SRR,
fRAGZE SR P, il . — OB A FRLD 18 73 ~25 73k,

6.5.4 KR

TR EKEEIRA 6. 5%LLF .
6.6 FHEHTE

IO IR A M, AR IEZR0E, J0th 4 & T Gk )« i, SRR ORT) . &
Ko
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6.7 Kk
B RT AWM AIE K, Tk SHERRAE T .
6.8 EifRYIH
W2 55 IR S GRS %, HEGRE S A, Il EHI R, HE. S LRI, K
=R A AHE S, Ebs L HML S, HE.
6.9 WUk 505
6.9.1 Wik
et B AR AT A BB S A S ACEL R, UE L R A L s e A A R IROR, B S AR R
N 5:1, M SAEIRARE B, ORI A 7 R~10 KNE
6.9.2
R N AFENRIR T A B, B LL 5 CUU N N .
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M SRA

RENE L

(FERBHR)

A1 8RR

PR IR i OBF R, B0 E ORI BE die e /) IR AR, W TR FLE RS 5, RIS A B 3%
TGYE, SRA K B A AR IR A, K 2 T A U R, s 0 5 e, A 13 Rt o i Pl 88 B s
o
A.2 ItiE

AR TR R BRI e Ay 22 5 b, [t BRI BE () — T B 7E 10 #P P F AL AR
BRELAMARA (PISEBE RS 10cm, RS % 0.95) J5E 2RI AR, B 5 MR S BMEA MR . %
D5E fOR B SR BE AR 22 20°C DAL, JUPRE AR Dy e W ABL 50 B, S 1 URT 0 00 5 e
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