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J8i18] Inscription
JF & Preface /1
JL5 Example /1

106 5% 7§ Part Six Oolong tea

— g 55 & R 1] S Brief introduction to the
development history of Oolong tea /1

. B #14r 2 Classification of Oolong
tea /1

( — ) %= Hb 4> 2 Classification according to
production place /1

( =) A EEFR E 52 Classification according to
the fermentation degree /2

( =) $ZZH RFE IR 3 Classification
according to tea plant cultivar /2

=. BRI MTUEE #HIFE Organoleptic
evaluation of green tea /2

( — ) @RIFE Quality properties /2

1. AEIF#h S K 3 S FFE Quality properties of
Oolong tea produced in different places /2

2. B % F B LTS FIFAE Quality properties of
main Oolong teas /2

( — ) BE FIF Organoleptic evaluation /2

1. B %% B ITA R Specific utensils for Oolong
tea tasting /2

2. B EFEE T H X 5P E Methods and steps for
Oolong tea tasting /2

( =) B1FARIE Term for tasting /7

1. FZEFRAKIE Term for dried tea appearance /7

2. FF & FARIE Term for dried tea colour /7

3. 5% & AK3IE Term for liquor colour /7

4, ZFXRAKAE Term for aroma /7

5. R AR IE Term for taste /8

6. HEEARIE Term for infused leaf /8

(M) FH 5D FREE (A ) Evaluation score
and score coefficients /8

MY . SR AAEE Diagram of famous
Oolong tea /9

(—) BB LB R B EE Diagram of Fujian
Oolong tea /9

. RREZ Wuyi Yan tea /9

. K4 #8 Dahongpao /10

. $ %X Tieluohan /11

. B35 Baijiguan /12

. 7K% %8 Shuijingui /12

. H 3Kl Wuyi Shuixian /13

3= A Wuyi Rougui /13

. & b 7K1l North Fujian Shuixian /14

. [# # 7K1l South Fujian Shuixian /14

. BRI Z Anxi Tieguanyin /15

. ZE#E £ Anxi Huangjingui /16

12. Z2E A1 Anxi Benshan /17

13. RiE X LEFE 8 Anxi Dapingmaoxie /17

14. B ZFZF == Baiya Qilan /18

15. 5k ZF#F Yongchun Foshou /18

16. 5 ¥4 Sezhong /19

17. EE KA ZE 1 Zhangping Shuixian tea cake /20
18. AN &3 EHR Zhenghe Baimachou /20
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19. /\{ll%¢ BaxianTea /21

(=) I ERBRFBEFEWE Diagram of
Guangdong Oolong tea /21

1. JRUE| 7KLl Fenghuang Shuixian /21

2. AJB 8 M Fenghuang Dancong /22

3. I3k 8 M Lingtou Dancong /25

( =) 885 R RZEE Diagram of Taiwan
Oolong tea /25

1. RIS # Dongding Oolong /25

2. AR5 = Mushan Tieguanyin /26

3. Bt X5 % Binfeng Oolong /27

4. 3 LI 8% Wenshan Baozhong /28

(/9 ) Efhi=Hh S 2B Diagrams of Oolong
tea from other places /29

1. ¥ T 2 U S &% Zhejiang Wenshan Oolong tea /
29

2. LB & L K Zhejiang Zaoxiang Oolong tea /
30

3. PUJHIE K S W % Sichuan Zhengdagaoshan
Oolong tea /31

%%ﬁ’fﬁ]%% Part Seven Dark

green tea and pressed tea

— . BA BRI & JR 18 2 Brief introduc-
tion to the development history of dark green
tea and pressed tea /32

= BERKERIZRESrZ Classification of
dark green tea and pressed tea /33

( — ) B9 3 Classification of dark green tea /
33

1. 741”8 £ 25 Hunan Hei tea /33

2. #3155 Hubei Laoqing tea /33

3. [UJ1134% Sichuan Bian tea /33

4. EfE R Diangui Hei tea /33

( = ) EHIZER43 3 Classification of pressed tea /
34

= . EHIZ S FEE B ¥ Organoleptic
evaluation of pressed tea /34

( — ) BBUFAE Quality properties /34

1. [E&ISEIMNESFAE Appearance properties of pressed
tea /34

2. [E %I 35 A B4FE Liquor properties of pressed tea /
34

( = ) BE & Organoleptic evaluation /34

1. BXA¥ Sampling /34

2. BEVF /5 V& Tasting method /34

( =) ETEARIE Term for tasting /38

1. F IR ARIE Term for dried tea appearance /38

. T3 8% KB Term for dried tea colour /38

. 3% B K1Z Term for liquor colour /38

. FRARIB Term for aroma /38

. %R ARIE Term for taste /38

6. HEEARIE Term for infused leaf /38

() 353 51F45 R (X8 ) Evaluation score
and score coefficients /39

VU | IR R EHIZE A 7R B VE Diagrams of
dark green tea and pressed tea /39

1. ZEZ Puer tea /39

2. ZFYEZE Yunnan Tuo tea /41
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. % Bing tea /43

R (EFPHE) Yuan tea /43
. B ZE Compressed tea /44

. & H A 3% Puer Cube tea /44

. EJRIEZ Chongging Tuo tea /45
. KF% %5 Black Brick tea /45

. B FESE Hei Brick tea /46

10. FH&ZE Green Brick tea /47

11. TEFEZE Flowery Brick tea /47
12. $RE% %5 Fu Brick tea /47

13. 4% Hunan Jian tea /50

14. BEFE 54 5 kang Brick tea & Jinjian tea /50
15. 7N % Liupu tea /51

16. A 1% Ma tea /52
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1k 2% B3 Part Eight Flower scented tea
— . TEZK%& J& 8] B Brief introduction on the
development history of flower scented tea /53
.. FEZEBY4> 24 Classification of flower
scented tea /54

=. X H&TEFlower for scenting tea /56

( — ) ZBEEILHI5 3 Classification of flowers
for scenting tea /56

1. FIEE WSIFE 57 F K Classification of flower for
scenting tea according to its biology properties /56

2. FFEHERF M2 IEIE Classification of
flower for scenting tea according to its aromatic oil vola-

tility /56
( =) 3=B& % a9F Different kinds of flowers

used for scenting tea /56

V9. ZEZREHIEFE Principle of scenting of
flower scented tea /56

( — ) SHH# AN F JRIE Principle of spreading
aroma of fresh flower /56

( =) ZxMEYI% & R I8 Principle of absorbing
aroma of tea /58

T, BT SFURCE B Organoleptic
evaluation scented tea /58

( — ) SAJBUHHE Quality properties /58

( — ) BB IE Organoleptic evaluation /59

( = ) FIFARIE Term for tasting /59

. FHEFARATE Term of dried tea appearance /60

. F 387 AIE Term for dried tea colour /60

. 7% & K1E Term for liquor colour /60

. FARAKRIE Term for aroma /60

. R ARIE Term for taste /61

6. HEARIE Term for infused leaf /61

() #9573 RE (AE) Evaluation score
and score coefficients /62

N, ZHELRATAREE Diagrams of

flower for scenting tea and famous flower
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scented tea /62

( — ) ZBEIEE W Diagrams of flower for
scenting tea /62

1. EFITE Jasmine sambac [62

2. B27%E Michelia alba.magnolia /63

3. BR=TE Chloranthu spicatuss /63

4. ¥EFE Osmanthus frangrans, sweet osmanthusr [64



5. BRTE Rosa rugosa 64

6. MF 1 Citrus grandis, Pomelo Flower [65

7. ML Citrus aurantivm varamara /66

8. $RTE Lonicera japonica Thunb /66

9. Bt Dendranthema morifolium 67

10. e FTE Gardenia jasminoides /68

( =) #EFEBZEIE Diagrams of famous flower
scented tea /68

1. BEMAREMEFEZ Houwangpai &
Fengzuipai Jasmine Scented tea /68

2. Z IS FIHEZE Lanlingpai Jasmine Scented tea /
69

3. E#14R%t Jasmine Yinzhen /70

4. FF 7852 Jasmine Sumenghao /71

5. 3 F1 I8 J% Jasmine Gaogunao /71

6. & F N A $R 5t Jasmine Shuanglong yinzhen /71

7. R BT Mengding Xuehua tea /72

8. = = EZ* Magnolia Yunwu tea /72

9. #ETE S Osmanthus Scented tea /73

10. #£3E 5% Osmanthus Longjing tea /73

11. ¥ 3 # 3 Osmanthus Oolong tea /74

12. IR FF01H I S 7.2+ Rose Black tea & Rose
Qolong tea /74

13. ©$BTEZE Honeysuckle Scented tea /75

14. FIEZL Chrysanthemum tea /75

15. FEFIFE L Jasmine Maojian /76

16. B =1L %* Magnolia Scented tea /76

17. BRk=7£ % Chulan Scented tea /76

F¥FP AR A3 Part Nine Special tea

— HFPh IR & B Brief introduction on the
development history of special tea /78

— A9 4> 2K Classification of special tea
179

= HFRP S BURCE T IF Organoleptic
evaluation of special tea /79

( — ) BEPEARIE Term for tasting /79

. TSN KB Term for dried tea appearance /79

. F3EB % ARAE Term for dried tea colour /79

. 3% © K& Term for liquor colour /79

. ZFX AK1E Term for aroma /80

. SEBRARIE Term for taste /80

. H/EARIE Term for infused leaf /80

(=) W 575 F 8 (848 ) Evaluation score
and score coefficients /81

VY . FFFhAREE Diagrams of special tea /81
1. &2F B Anji White tea /81

2. 2978% ( BE{LZF ) Jingning White tea /82
3. 7% B3 Ningbo White tea /82

4. 7e70% Longxu tea /82

5. 225 £ % Wuyuan Moju /83

6. 2 LU £8%t F+ Huangshan Lvmudan /84
7

8

9

1

D oA WwN =

. XM 44 & Shezhou Hongmudan /84
. $8_L 7NTE Jinshang Tianhua /84

. 78 D10t Bk Haibei Tuzhu /85

0. #&4t f+ Huaxin Mudan /85
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