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ABSTRACT: With the increasing popularity and consumer attention of Yunnan tea, more and more exposure
happened in safety and quality issues of Yunnan tea, due to irregular processing and inadequate hygienic control.
‘Aflatoxin’ was a typical case in point. These negative events posed serious threats to the credit in market of Yunnan
tea. It was urgent to ensure safety and quality of Yunnan tea by gradually standardizing processing. This review was
written on the eve of the drafting of the standard for the construction of tea preparation system in Yunnan province
(“standard” as abbreviation). Based on some practical issues involving safety quality, this review put forward some
thoughts from the professional point of view as a reference for the standard.
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Table 1 Regional layout table of primary tea production
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