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Satus analysis on enter prise standards of Yunnan instant Pu'er tea

BAI Xiao-Li*, LIU Shun-Hang', ZHANG Chen-Xia', KONG Jun-Hao*

(1. Yunnan Tasly Deepure Biological Tea Group Co., Ltd., Pu'er 665000, China; 2. Hangzhou Tea Research Institute,
China COOP, Hangzhou 310016, China)

ABSTRACT: Objective To understand the status quo of instant Pu'er tea industry, so as to provide market basis for
the regulation of instant Pu'er tea industry and the development of instant Pu'er tea industry standards. Methods
The comprehensive analysis was conducted on the physicochemical and safety indexes of the current national
standard and 60 enterprise standards of 55 instant Pu'er tea production companies. The basic data ranges of
physicochemical indexes and the types of safety indexes involved in enterprise standards were determined, and the
national standard and relevant enterprise standards were compared. Results  The enterprise standards accounted for
61.36% which regul ated moisture content ranged from 8%~15%, accounted for 78.82% which the content of total ash
ranged from 15%~25%, and accounted for 69.35% which the content tea polyphenol distributed in 10%~20%. Safety
indexes of enterprise standards could refer to the national standard. Conclusion Considering all factors above, the
industry standards of Pu'er tea can be set on the basis of the current national standard of instant tea and the actual
demands of instant Pu'er teaindustry.
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Fig. 2 Distribution of instant Pu’ er tea ash content
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Fig. 3 Distribution of instant Pu’ er tea polyphenol content
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