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Application of near-infrared spectroscopy in tea quality and safety

LI Lu-Qing™ ZHANG Zheng-Zhu*

(College of Tea and Food Science & Technology, Anhui Agricultural University, Hefei 230036, China)

ABSTRACT: With the promotion of tea production, the quality and safety problems of tea have caught
more and more attention. The traditional chemical method test and sensory evaluation cannot achieve in
the process of tea production and circulation to monitor tea quality in real time. As a new technology, the
near-infrared spectroscopy (NIRS) analysis can fulfill the demand of real-time detection, due to its
characteristics such as non-destruction, objective result, rapid response, and high efficiency, etc. In the
present paper, basic knowledge of NIRS and its analysis process were briefly introduced. The recent
advance on the application of NIRS in tea quality analysis, grading, species identification and
geographical origin traceability was reviewed. It indicated that the near infrared, as a secondary analysis
method, there were restrictions and limitations with the model scope of application, and an objective
evaluation of the sensitivity and the cost had been made. Finally, the existing problems of NIRS were
pointed out and the prospect of NIRS technique was discussed, which was purposed to apply NIRS in the
field of tea more effectually.
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