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ABSTRACT: Color is one of the important factors to evaluate the quality of tea. The tea color includes the dry tea
color, soup color and leaf color, and its chemica compositions are consisted of chlorophyll, carotenoids,
anthocyanins, polyphenols and other pigments. The color in teais affected by varieties of tea, cultivation conditions,
processing technology and storage methods. In this article, the effects of tea varieties, cultivation conditions and

processing technology on tea color were introduced. It provided useful information for improving the tea color
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quality and promoting the development of tea consumption market.
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