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Analysis of tea standards and discussion on the tea classification in food
safety risk monitoring system
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ABSTRACT: According to the classification and results analysis of tea in the national food safety monitoring in
recent years. Combined with the tea standard, the problems in tea classification and the influence on the result
analysis were analyzed. It was found that the classification of tea monitored was inconsistent with the national
standards, there are many kinds of tea standards, the definition of each classification in the tea classification standard
is not comprehensive enough, some categories in monitoring can not find appropriate classification from the standard,
As a result, the classification in monitoring is not reasonable or the classification of different years is inconsistent. It
is Suggested that integrating tea standards, perfecting the general and universal tea standards, detailing and clearly
defining each category in the standard, giving a more detailed description of tea varieties, production technology,
origin, etc. should be done. Such as Pu’er tea, which is a product of geographical indication with regional
characteristics, there should also be a clear classification in the general classification of the tea. Only with a scientific,
perfect and reasonable tea classification standard. Only in this way can we make the classification of tea monitoring
consistent, facilitate data query, and make the analysis results more comparable.
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GB/T 9833.5-2013 Compressed tea-Part 5: Tuo tea [S].

GBJ/T 9833.6-2013 BJEZ% 4 6 #Jr: B[S

GB/T 9833.6-2013 Compressed tea-Part 6: Jin tea [S].

GB/T 9833.7-2013 BJEZE 55 7 #50: &IK[S

GB/T 9833.7-2013 Compressed tea-Part 7: Jin jian tea [S].

GB/T 9833.8-2013 BJEZ% 4 8 #J: KAk 2K[S

GB/T 9833.8-2013 Compressed tea-Part 8: Mi zhuan tea [S].

GB/T 9833.9-2013 BJEZ% 45 9 M HHEAR(S].

GB/T 9833.9-2013 Compressed tea-Part 9: Qing zhuan tea [S].

GB/T 31751-2015 R[S

GB/T 31751-2015 Compressed white tea [S].

GB/T 22111-2008 #iFPbRE™ i EIHAE[S].

GB/T 22111-2008 Product of geographical indication-Puer tea [S].
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