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Preface 1
An Aromatic Journey to Sri Lanka

It is with great pleasure that | write this message for the 2nd edition
of An Aromatic Journey to Sri Lanka — the Ceylon Tea Story. This book
has given an opportunity to Chinese public to know about all aspects
of Ceylon Tea from the inception. The author, Mr. Luo Longxin, Chief
Scientist of Shenbao Industrial Co. Led. has further cemented through
this well-researched book the historical relation between Sri Lanka and
China.

Sri Lanka and China have been two Asian countries that have been
friends over several centuries. Modern relations commenced when Sri
Lanka recognized the establishment of the People’s Republic of China in
January 1950.

When Sri Lanka was under the British occupation, British trading
community who engaged in business in Indian subcontinent took tea

plant to Sri Lanka in 1839. However, the tea planting on commercial
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basis commenced in 1867, when the first consignment of tea was sent
to England. The long journey of the tea industry which commenced
from China to Sri Lanka via Calcutta Botanical Gardens finally returned to
China under the world renowned brand name “Ceylon Tea” . “Ceylon

Tea” has earned the reputation in China as “the best black tea”

available in the Chinese market.

This remarkable story of the Ceylon Tea industry has been well
researched by our friend Luo Longxin, who with this publication became
a very solid pillar of the China—Sri Lanka Friendship Bridge. This book has
now become a reference book not only to students of the tea industry,
but to many more who are interested in Sri Lanka. Tea cultures of our
two countries have become symbolic additions to national identities of
China and Sri Lanka. This book will further strengthen the friendship of

both nations.
While extending my congratulation to both the writer and the

publisher, | wish more success for their future endeavors.

Dr. Karunasena Kodituwakku
Ambassador to Sri Lanka in China
14th December 2017
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Preface 2

Who would think, looking at a tea bush, that it could produce
the bewildering wealth and flavours and fragrances generated by the
diverse processes associated with black—tea manufacture? Even the
single “orthodox” method employed widely in Sri Lanka produces
dozens of readily—identifiable taste profiles attributable to manufacture,
grades, cultivars, leaves quality, regions, soil and climate. The 300
million kg of Ceylon Tea produced annually originates from some 700
factories processing leaves harvested by some 400,000 growers. Those
numbers alone suggest just how much variation is possible even from
the modest 180,000 ha on which tea is grown in Sri Lanka—just 6.6%

of the extent of China’s tea “estate” |

Tea then, is a beverage of infinite variety. And when blended
harmoniously by a master blender, the possibilities for novelty are
endless. And it is the Sri Lankan segment of this spectrum of flavours

and fragrances that Professor Luo Longxin has chosen to explore in
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his An Aromatic Journey to Sri Lanka — the Ceylon Tea Story. It is an
expertly—written account of Sri Lanka’s tea industry. Given his training
in agriculture at the South China Agricultural University and subsequent
experience in tea research, most notably at the Tea Research Institute of
the Chinese Academy of Agricultural Sciences, he is a tea professional
without parallel. His subsequent years of experience as Chief Scientist
of the Shenbao Industrial Co. Ltd. has provided him with a unique
vantage point from which to view the global tea industry and trends
within it. | am delighted and honoured then, by the attention such a
distinguished scientist, author and tea professional is paying to Ceylon

Tea.

It is a pleasure for me to welcome the publication of the second
edition of An Aromatic Journey to Sri Lanka — the Ceylon Tea Story. The book
presents an up—-to—date and comprehensive survey of the entire Ceylon
Tea industry, painting an atmospheric image of the tea landscape,
manufacture and trade. Professor Luo traces the 150-year history of
Ceylon Tea, describes the Colombo tea auction and trade, examines
the role of brokers, and highlights the promotional and regulatory roles
of the Sri Lanka Tea Board, which is the government’s focal point
for the industry. He then goes on to pen a word portrait of the tea—
growing regions, paying attention also to the places of cultural, religious
and scenic significance in each, including the Ceylon Tea Museum at
Hantana and the Various national parks and botanic gardens that lie in
these regions. A special place is also given to the pioneering role of
James Taylor, who first planted tea on a commercial scale in Sri Lanka,
at Loolecondera Estate, and to the British legacy in the island, of which

tea was an integral part. To this end, he describes also several sites-not
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usually mentioned in other tea books, such as the Hill Club at Nuwara
Eliya and the Heritance Tea Factory Hotel at Kandapola, in addition to
several famous estates and landmarks such as Lipton’s Seat. What is
more, the book provides a comprehensive description of the art of tea
tasting and gives tips on coming to grips with tea jargon. Finally, the
book ends with advice on how to make a nice cup of Ceylon Tea and a

comprehensive bibliography.

Sri Lanka today exports some eight million kilogrammes of tea
to China annually, and that figure has been growing by double-digit
percentages year—on-year for the past several years. There is no doubt
that Ceylon Tea—black tea—is catching on fast in China, the world’s
largest producer and consumer of tea. What is more, in no other country
is tea appreciation more highly refined. Additionally significant is that
some 300,000 Chinese tourists visit Sri Lanka every year, almost all of
whom are tea aficionados. China’s role in Ceylon Tea, then, is only set

to grow yet further.

It is a pleasure, then, to introduce and highly recommend the
second edition of Professor Luo Longxin’s An Aromatic Journey to Sri
Lanka — the Ceylon Tea Story, a comprehensive and timely account of
the Ceylon Tea story. | congratulate him for the book’s excellent content
and quality, and for the service he is doing to Sri Lanka’s tea industry by
popularising our tea in China and introducing it to Chinese tourists and

tea drinkers!

Sri Lanka Tea Board.
Rohan Pethiyagoda,Chairman.
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