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Resear ch status of above-special-grade Jasmine tea and the influencing
factorsof its quality
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ABSTRACT: With the improvement of consuming levels day by day, above-special-grade Jasmine tea has been a
new favorite variety of Jasmine tea. This paper summarized the current products and characteristics of
above-special-grade Jasmine tea and discussed the research status of factors including appearances, scenting methods
(traditional scenting method, wet scenting method and isolated scenting method, etC) and scenting parameters
(moisture, temperature and amounts of Jasmine flowers, etc), which impacted the quality of above-special-grade
Jasmine tea. Above-special-grade Jasmine tea, whose sale volumes and prices are higher and higher, has distinctive
appearances, fresh lovely and heavy aroma, and fresh and mellow taste, while its processing researches are ordinarily
based on production experiences and lack theoretical basis. Therefore, this paper put forward the suggestions of
strengthening systematical researches on scenting theories of above-special-grade Jasmine tea according to its
physical and chemical features, remolding old Jasmine flower gardens and breeding new Jasmine flower varieties to
promote its sustainable and healthy development.
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