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Application of fingerprint analysis in tracing the geographical origin of tea
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ABSTRACT: Tea is one of the landmark agricultural products in China, which has profound cultural background and
regional resource advantages. Tea origin traceability and quality identification were of great significance for
protecting feographical indication products, cracking down on fake and shoddy products, promoting tea import and
export trade, and protecting residents’ health. This paper introduced the applications of fingerprint strategies such as
multi-elements fingerprint, rare earth elements fingerprint, stable isotopes fingerprint, and chemical fingerprint based
on omits strategy in the origin traceability of tea, analyzed the advantages and disadvantages of each method, and
pointed out that the fingerprint technology based on multi-source data fusion strategy could greatly make up for the
limitations of single indicator, and effectively improve the accuracy of product identification, aiming to maintain a
good trade order and improve the competitiveness of products.
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