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Fig.1 Change of black tea yield from 2005 to 2020
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Table I Change of black tea output in different provinces from 2005 to 2020 Tt
HiIX. Region fFOy Years

2005 2010 2015 2016 2017 2018 2019 2020

VL5 Jiangsu Province 0.13 0.23 0.24 0.25 0.30 0.33 0.36 0.23
WiVl Zhejiang Province 0.01 0.13 0.14 0.14 0.14 0.14 0.14 0.78
“Z# Anhui Province 0.25 0.41 0.64 0.60 0.58 0.64 0.69 0.72
@t Fujian Province 0.17 1.28 4.74 4.99 4.74 4.9 5.25 5.54
VLY Jiangxi Province 0.27 0.42 0.55 0.58 0.72 0.81 0.85 1.14
i’ Henan Province 0 0.39 0.58 0.50 0.56 0.54 0.41 0.31
1514t Hubei Province 0.65 1.51 3.09 3.12 3.42 3.34 3.70 4.23
1R Hunan Province 1.54 1.60 1.97 2.13 2.12 2.28 2.35 2.44
J”" 4% Guangdong Province 0.16 0.11 0.47 0.57 0.64 0.68 0.97 1.22
I~V Guangxi Zhuang Autonomous Region 0.04 0.05 1.38 1.65 1.60 1.44 1.87 2.07
15 F5 Hainan Province 0 0.01 0.04 0.04 0.03 0.04 0.04 0.01
K Chongging City 0.32 0.28 0.37 0.37 0.37 0.39 0.39 0.42
P il Sichuan Province 0.10 0.15 0.42 0.44 0.54 0.71 1.04 1.16
HJM Guizhou Province 0 0.09 0.50 0.71 1.26 1.34 1.67 2.24
2B Yunnan Province 1.14 2.20 5.21 5.43 5.12 5.33 5.66 5.68
PP Shaanxi Province 0 0 0 0.30 0.41 0.41 0.45 0.57

1.2 AFWEERHFODIRK

20054 LS , 2145 A5 77 1 v (=] P9 ] 40 A T
Yy, 055 0 s A R LB R A T B R AR
2005 4F 5 2020 4F , R E 21 J54F D AE 3 7 ~4 it
A, e 2020 4F K Ry 37 e 2 18 T 340 5% 1 ik

W3 g7t 2005 4F LARY, FelE AR P2 A 20 55 B
T HE L {H 200545 DA, 045 B G40 48 s iy

o o] 5 B0 Pl B RS B (I 2) , B 2005 4
79.70% T W& R 2019 4E (14 10.43%

L Hil/1% Percentage

072005 2010 2015 2016 2017 2018 2019 2020
A0y Year

B2 2005FZE2020FAFHAELAFZTELH

Fig.2 Change of black tea export proportion in total

black tea output from 2005 to 2020
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Table 2 Change of black tea yield , export,domestic sales,

and import from 2011 to 2020 it
A5y Year 212%’?’:555‘ T D?rrliiic #OR
Yield Export sales Import
2011 11.37 3.56 7.81 1.28
2015 20.32 2.81 17.51 1.88
2016 21.84 3.31 18.53 1.93
2017 22.55 3.55 19.00 2.55
2018 23.33 3.30 20.03 2.95
2019 25.83 3.52 22.31 3.64
2020 27.62 2.88 24.74 3.54
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Status of industry, progress of processing,
and prospect of black tea in China

HUA Jinjie, YUAN Haibo, JIANG Yongwen
Tea Research Institute, Chinese Academy of Agricultural Sciences, Hangzhou 310008, China

Abstract This article reviewed the current situation of the production and sales of black tea in China
in recent years, and summarized the latest progress of studying Chinese black tea including the online per-
ception of black tea products, the development of precision processing equipment and standardized process-
ing parameters, the creation of new processing technology and the development of new products. The prob-
lems existing in the current stage of Chinese black tea industry were analyzed in terms of product quality,
processing equipment and processing technology. The black tea industry in China was prospected from the
aspects including the in-depth processing theory, the studies on online detection technology and intelligent
equipment, the innovation of new processing technology and the development of new products made by
black tea.

Keywords black tea; processing technology ; online detection ; tea making equipment; precision pro-

cessing
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