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GB/T 191 HAfitiz Blnbrid

GB 2762 B WM LZEEFME BRPIEEYRE

GB 2763 B WmLZEEFnME BRPRARKEERE

GB 5749 AJEARH K PA bRk

GB 7718 & aEFAnME T2 & Sl bs 28 )
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3.1 PFRR chenpi

A RHAYING (Citrus reticulata Blanco) % F ARG AR IR K, IF7E AT IE R KA T,
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3.2 BEEZBEZ white tea mixed with chenpi
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3.3 ## mixing white tea with chenpi
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3.4 ZX[E steaming and compressing
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4.1 EKBFS GB/T 22291 HIME .

4.2 BRIZEVRS A NRIERIEZG, (2020 FEAL — 3 I GB 2762, G 2763 HALE

5 MIBARKM

5.1 JERLRIG. T, % MOSEINIAIT. V. AR BAE BRI G GB 14881 [IRUE .

(¢)]

.2 HEFEHKNFFA GB 5749 IHLE o
3 REEERER. FRE. AR, THEE. AESERKL.

()]

6 MITIERE

o

1 BRRAFHEIZRE
R — BT — e i — 3
2 BEBFEHEIZRE
PRI FR B S - - T -k

o

7 MIFAR
7.1 [ERIALE

W iz D1 22 8% D) 1 s DR o
7.2 HH
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7.3 FRE
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7.4 EIE
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7.4.2 XHRZJGHIAERISRI 5 t-15 t KT, B E 20 s-140 s.

7.5 B
R 25 R B o AN EL B M e FRCAE O X _E v 20 39 50 73 A K 78
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7.6.1 BAERMET
HETIRAZS0 'C-70 'C, MEFAFEIL h-2 ho HIEEEREL5 min-20 minfHa)—k, MESKES 8 %.
7.6.2 EEZRRET
7.6.2.1 BEETE: TR 45 C-70 C, MEEHKES 8 %.
7.6.2.2 METHLITE: HTIREZ 60 CT-80 C, MEZTKES 8 %.
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9.1 fEizEIURFRIRMAFS GB/T 191 HFLE .
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