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Analysis on application of sensory evaluation methods for Oolong
tea between Fujian and Taiwan
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ABSTRACT: The technique of tea sensory evaluation is the main method for qualification of tea. According to
different regions, sensory evaluation methods for Oolong tea have the branch of Fujian, Taiwan and Guangdong.
Along with the continuously strengthened tea communi cations between both sides of the Taiwan Straits, various
socials related tea are gradually increased. In order to make tea sensory evaluation scientific and orderly,
researches on standardizing sensory evaluation methods for Oolong tea of the Taiwan Straits are imperative. By
comparing main contents and operating procedures of sensory evaluation methods for Oolong tea between
Fujian and Taiwan province, this paper analyzed the characteristics of the two kinds of sensory evaluation,
expounded their advantages and deficiencies, and put forward solutions to improve them.
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Tablel Evaluation characteristicsof Fujian Oolong tea (Evaluation criteria)
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Table2 Evaluation characteristics of Dongding Oolong tea and Taiwan Mountain tea (Evaluation criteria)
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Table3 Comparison of the evaluation methods for Oolong tea in Fujian and Taiwan
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Table4 Theweights of the factors of two sensory evaluation methods for Oolong tea (%)
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