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English Summary(RINILR)

Chapter @ The Origin and History of Tea

1. The Origin of Tea

Tea is originated from China, and tea culture is an important part of oriental

traditional culture. It has been thousands of years since tea was discovered.

According to historical records, the origin of tea planting lies in southwest of
China, including Yunnan, Guizhou, and Sichuan provinces.
2. The History of Chinese Tea

Tea was at beginning used as drugs to prevent and cure diseases. People often
boiled tea leaves to drink its liquor, and later adopted the way of steaming to make
it into different shapes. There were various ways of making tea at different periods
in history, such as boiled tea in Tang Dynasty, dissolved tea in Song Dynasty and
infusion tea in Ming Dynasty. From the late Ming Dynasty and early Qing Dynasty

on, fermented tea, black tea, flower tea and others came into being.

Chapter @ Classification of Tea and Tea
Processing

1. Major Tea Categories

Tea can be mainly classified into different categories, based on its color, the

extent to which it ferments and the picking seasons.
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2. Classification of Chinese Tea (six major types)

1) Classification based on the extent of fermentations

Green tea: unfermented, green; clear tea soup, with fresh fragrance or
the aroma of Chinese chestnut and sweet flower, which tastes mellow. The
representatives are West Lake Longjing, Biluochun, Taiping Houkui, Liu’an

Guapian, etc.

Black tea: fermented, red-brown leaves; tea soup also in red-brown after
brewing, with aroma of sweet flower and honey. The representatives are Lapsang

Souchong, Qimen Black Tea, and Dian Hong.

Oolong tea: thick and sturdy cord; the dry leaves are in brightly iron blue; the
tea soup is full of fragrance in golden color; the dregs are green with red rim. The

representatives are Dahongpao, Tieguanyin, Oriental Beauty, etc.

White tea: slightly fermented; sturdy bud heads, covered with fine white fur.
The tea soup is bright in yellow; the dregs are tender and evenly. The representatives

are Baihao Yinzhen, White Peony, etc.

Yellow tea: yellowish leaves, with more tender buds, tippy; the soup is also in
yellowish after brewing. The representatives are Junshan Silver Needle, Mengding

Yellow Bud, Huoshan Yellow Bud, etc.

Dark tea: the leaves are dark brown; the soup is orange yellow even dark
brown, with pine-smoke fragrance. The representatives are Anhua Dark Tea, Pu-

erh Tea, and Liubao Tea.

2) Reprocessed tea (healthy tea): The representatives are scented tea (such as

jasmine tea), compressed tea, tea powder, matcha, herbal tea, etc.

3. Tea Processing

Withering (Shai Qing): Spread tea leaves onto bamboo-made sawali and put
them in a place without direct sun-shine, but dry and ventilated, until the water

content of fresh tea leaves decreases to 65% or so.

Dehydrating, or fixing, fixation (Sha Qing): remove the smell of green grass

12 A AXw



from tea leaves, make water in tea leaves evaporated, fry them to roll into different

shapes more easily.

Aroma-making (Yao Qing): put tea leaves into a particular utensil in which
the leaf cells would be damaged by friction through shaking and rotating, hence tea
polyphenols are oxidized to produce aroma and finally form the unique quality of

tea.

Rolling: divided into machine rolling and manual kneading. The goal of this
step is to make tea cell-wall broken, hence more extracts to merge into tea liquor

when brewing. Also, it makes the rolling tea into strip easily.

Baking: make tea leaves evaporate to get rid of excessive water, hence make

them shaped and produce particular aroma.

Drying: after the process of rolling or kneading, put the tea leaves in sunshine
to dry naturally. This would mostly keep organic materials and bioactive substances

in tea.

Yellowing: a key step to make yellow tea to be golden color. The water content
of leaf and the temperature on leaf surface are main factors influencing the process
of yellowing. The higher humidity and temperature are, the faster the yellowing

will be.

Pile-fermentation: a unique technique to make Pu-erh tea, and also a key to
determine the quality of fermented tea. Its process is to make sun-dried primary
tea piled up in certain height, watering and covering with the linen, to promote

fermentation in warm and humid condition.

Chapter @ Tea Utensils and Dark-red Enameled
Pottery

1. Introduction to Tea Utensils

Six essential utensils for tea ceremony.

English Summary (FXH#E)
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