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Fig. 1 Effects of different procedures on leaf

t[.‘Il’]p[.‘l'i:lt Lre [!}] anges

F1 FRELEXES &N

Tab. 1 Effects of different procedures on the product
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Tab. 2 Effects of different procedures on the baking process
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Tab.3 Sensory evaluation of tea products
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Tabh.4 Weighted score and comprehensive score
of different procedures
g M FE O BR  #EM HE SaBs
A 96 95 93 98 94 95.30
B 95 90 90 92 92 91.80

2. 3. LA RN AAE S M 2L 2% SN I 2w 1 A



2% 3 R 4 0/ I, B AR ZHAFEIAT NG R, AR A b T2 RA B mette, sl MmRBok B, K
g R HERIErEm T 10%, REBUKBEIKERE R, HEERMEH TR RIEE I, SOMNERZIRE 5 b s AR, 4b
TEm BRI R, 404, wiE, =8, JTBeE. 48 B MEH AR AMS, IR SEEHAEH, RIER o 5EEHA,
fFZR PRI K 3N T 40% LA L, MIZSERI K G IR AR IS, 66 ARSI, MR NI — 2 RE R EEI% . [Hi,
SMERBUNEIE, 448, i, ZRE, MERE. RIE/MESRERDL, A SN 96 4>, AFEB1ESN 95 .

2. 3. 2 AN[FEHIE ARG FAEEF w4 57 s m /e

MFE 3R ATEN, A A KO, RUME N 95, AbTE B 2R, B e e, RIME N 90,

2. 3. 3 ANFEHIE AN FALF w4 R FA R mE

MESLE, HERIER4LER, A FSKS, BEK, 1595%; GHEBM&SERIS, 590 9.

2. 3. 4 A FE RN AL | 20 2% Bk 12 1 A

& 3 R 4 F W, (R BB A s, YPOONREI, o, RIVEDN 98; A B PR NEEEIS A ik, RIVE
HE 92,

2. 3. 5 A FIFHIBAR AL | 20 2% R A2 £ A

KIRABER, BMCETEE, BTS5KERSVFAHS, Wik, WEMIMNE—BRZEEAR, HpadE A RIND R,
494 4y AbH B RIVALAK S, 592 5.

2. 3.6 AN[A)FF I BORS R AL I L E SR ZR & 15 B/

4 FIE 2 /R, L RAEI N R EHR DAL A Bitf, 4B B R, Wik, BEWMRSETSZUNE . Wit
PRI 258 o E oAb FE A95. 30, A4b3E BI1. 80,



99—
98 —
97
96
95

94
4=
= 93|
o 92
& 91

a0

a8 L

88

87—

86

A B
FH2 FRELBS5RESSES/HXR
Fig. 2 The relationship between different

procedures and sensory evaluation results
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