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Discussion on safety supervision of Pu-erh tea storage based on
block-chain technology
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ABSTRACT: During the aging of Pu-erh tea, it can promote the formation of the aroma, alcoholization quality, and
bioactive components of Pu-erh tea. When the storage technology isn’t properly controlled, it’ll cause the breeding of
harmful microorganisms and produce some harmful derivatives, which may cause drinking risks. The transformation
of storage technology not only brings development opportunities for Pu-erh tea but also inevitably triggers new
challenges and risks. With the continuous implementation of national intelligent information technology, all industries
are facing digital upgrades, realizing aging Pu-erh tea security block-chain cloud services, and establishing a broad
trust interaction relationship are an essential research direction for the future development of Pu-erh tea security
block-chain. Therefore, this paper explored the construction of the wisdom Pu-erh tea warehouse based on
block-chain technology to provide a guiding significance for exploring the scientific storage technology of Pu-erh tea
and improving the safety of Pu-erh tea.
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Fig.1 Construction of intelligent Pu-erh tea warehouse based on block-chain technology



6640

B dn 2 4 R R I A 4R

12

EE P

(1]

(1]

[12]

JALLAS, W7, WG, AF. PR
2001, (3): 31-34.

ZHOU HJ, GUO HF, ZENG YN, et al. Analysis on the quality
characteristics of Chenxiang Pu-erh tea [J]. J Tea, 2001, (3): 31-34.
XUHEB. A [ WA 138 2R B AR DR IS S R LA SE (D). TN #ema A
A R=#, 2017

LIU YQ. Compare study on weight reduce and fat lower function of

I A TR AL 9] 2R

different years aginged Pu-erh tea [D]. Guangzhou: South China
Agricultural University, 2017.

PR, FRER, FI5. XEBERARTERSHEY) i U i b AR S 52
B ARIIFT[T]. SARZH L, 2020, 42(7): 32-39.

LI XD, WANG YQ, WANG F. Study on mode and implementation path of
applying blockchain technology in cross-border logistics field [J].
Contemp Econ Manage, 2020, 42(7): 32-39.

Mt SRS, I XN AR REBTRCRITN D). St
53k, 2019, 35(22): 37-41.

LIN Y, ZHANG QQ, WANG SS. Evaluation of the operation effect of the
blockchain entrepreneurial ecosystem [J]. Stati Decis, 2019, 35(22):
37-41.

B, #oon, Xl B TEE REE TS A H S LM SRR
[7]. SHEHLELE, 2020, 47(3): 298-303.

LV JE, LAl YX, LIU J. Log security storage and retrieval based on
combination of on-chain and off-chain [J]. Comp Sci, 2020, 47(3):
298-303.

MACIEL MQ, SAMUEL FW. Blockchain adoption challenges in supply
chain: an empirical investigation of the main drivers in India and the USA
[J]. Int J Inform Manage, 2019, 46: 70-82.

YANG MM, ZHU TQ, LIANG KT, et al. A blockchain-based location
privacy-preserving crowdsensing system [J]. Futur Gene Comput Syst,
2019, 94: 408-418.

KX, K&, R, 5 EHAESAET R P A U2
[7]. EiAkE, 2010, 31(12): 153-155.

ZHANG WY, ZHU CH, ZHOU HJ, et al. Changes in aromatic
components in raw Pu-erh tea during storage [J]. Food Sci, 2010, 31(12):
153-155.

SREAE, B, IMIIoC, . SEA L AR E I IR Bk
] LRARLALE, 2018, 46(34): 8-10.

ZHANG SW, DUAN FM, SUN LY, et al. Research status and
development trend of perfecting of Pu-erh tea in specialty storage [J]. J
Anhui Agric Sci, 2018, 46(34): 8-10.

ARG TCRIREE 55 2% KU i TR A SEHEFSE (D). 7 AR
Aol R, 2016.

GUAN JL. Study on correlation between storage environments and flavor
shifting during aging of two sorts of Pu-erh teas [D]. Guangzhou: South
China Agricultural University, 2016.

VEIBTE, XU, AF, 2. AR XS b BUoE ST [). fR
51T, 2016, 16(4): 89-93, 98.

XU TS, LIU Y, LI YL, et al. Quality difference of Pu-erh tea in different
preservation areas [J]. Stor Process, 2016, 16(4): 89-93, 98.

A, R JAZIA, &5 TRl G A L BB LA
TER]. PREE 5T, 2015, 15(4): 77-80.

XING QQ, LI SJ, ZHOU HI, et al. Position and role of professional

[13]

[14]

[15]

[16]

[17]

[18]

[19]

[20]

[21]

[22]

[23]

[24]

[25]

storage in Pu-erh tea industry [J]. Stor Process, 2015, 15(4): 77-80.
VT, XFIE, R, 55 FEASCCAHRE T 5 TUE Aok
JE[I]. Z5nHEIH, 2019, 46(2): 135-140.

SUN XM, DENG XIJ, ZHOU H]J, et al. Research progress on influence
factors and quality change of Pu-erh tea storage [J]. J Tea Commun, 2019,
46(2): 135-140.

JRLIAR, JEH. R 2 R Tk 0] R BLR AR, 2002,
(4): 29-30.

ZHOU HJ, AI T. "Wet storage" Pu-erh tea and identification method [J]. J
Tea Mach, 2002, (4): 29-30.

T WHAARAT AN R SE D] M ROl R,
2016.

WANG Y. Construction and management of bank-style Pu-erh tea storage
model [D]. Guangzhou: South China Agricultural University, 2016.

TR, FILLZS, VPTG TR AR T A A R
RAMEIR[T]. 6 SRR II2AR, 2016, 7(10): 4010-4015.

REN L, ZHOU HJ, XU TS, et al. Effect of negative oxygen ions on the
volatile components of Pu-erh tea during storage [J]. J Food Saf Qual,
2016, 7(10): 4010-4015.

TR, AR O R b A2 0 B JRE S U AL AT SE (D). A2
Pl s, 2015.

WANG Y. Study on the chemical composition and sensory quality changes
of Pu-erh tea during storage [D]. Yaan: Sichuan Agricultural University,
2015.

WEE, A, w30, 55 RE D REEMIREE O SR RS
P BRI il SR ERITSE[T]. AP RLEE, 2021, 41(1): 97-105.

YANG RJ, WANG QM, PENG WS, et al. Microbial community diversity,
and endophytes and quality of Pu-erh tea in tea cellar [J]. Chin J Trop
Agric, 2021, 41(1): 97-105.

LEA D. Changing power: Shifting the role of electricity consumers with
block-chain technology-policy implications for EU electricity law [J].
Energy Poli, 2019, 128: 189-196.

MUHAMMAD M, QIANG Q, BULAT N. Renovating blockchain with
distributed databases: An open source system [J]. Futur Gene Comput Syst,
2019, 90: 105-117.

MERLINDA A, VALENTIN R, DAVID F, et al. Block-chain technology
in the energy sector: A systematic review of challenges and opportunities
[J]. Renew Sust Energ Rev, 2019, 100: 143-174.

ZHU LH, WU YL, GAI KK, et al. Controllable and trustworthy
blockchain based cloud data management [J]. Futur Gene Comput Syst,
2018, 91: 527-535.

HIF, LI, XHE—I PR AR R BT, 2RI, 2020, (1):
21-25.

SU D, ZHOU HJ. Blockchain, openg a new era of tea development [J].
Tea World, 2020, (1): 21-25.

LI HG, TIAN HB, ZHANG FG, et al. Blockchain based searchable
symmetric encryption scheme [J]. Comp Electr Eng, 2019, 73: 32-45.
o, WEIR, BRI, 4 LT IXIREER HACCP BT RHIIEEIR I R 50
SEHEL[J/OL]. R HLAE 2% 4 . 1-12. [2021-03-30]. http: //kns. cnki.
net/kems/detail/11. 1964. S. 20210329. 1433. 004. Html

GE Y, HUANG CL, CHEN M, et al. HACCP quality traceability model
and system implementation based on blockchain [J/OL]. Journal of
Machinery: 1-12.  [2021-03-30].  http:  //kns.

Agricultural cnki.



%516 4 pi

Fh, A BT IXCHRBEEROAR AL TR0 2 4 A R

6641

[26]

[27]

[28]

[29]

[30]

[31]

net/kems/detail/11. 1964. S. 20210329. 1433. 004. html

JEIEEAE, SRP, B HREEHOR M £ O AR R IS P
[0]. &=/, 2019, (1): 148-154.

ZHOU XH, ZHANG YX, WEI CB. Research on the construction of a
decentralized crowdfunding platform based on blockchain technology [J].
Fri Accoun, 2019, (1): 148-154.

WBE, FA2. KHREEE Fe 35T A L BE A R R HEROR D], S
i1z, 2019, 39(3): 35-41.

YANG XY, WANG Y. Blockchain is the critical technology to improve the
digital content industry chain [J]. Lib Tri, 2019, 39(3): 35-41.

FR, s, GO, . KU R FRfa il b g v R
I R E B TR, 2018, (24): 194-195.

WANG H, YANG Z, ZENG YY, et al. Discussion on the applicability of
blockchain technology in production process control [J]. Chin Plant Eng,
2018, (24): 194-195.

FHIR, AR R RGBS R, R 24,
2019, 25(6): 98-104.

ZHANG HM. Research and application of big data technology in Fujian
tobacco's commercial section [J]. Acta Taba Sin, 2019, 25(6): 98-104.
R, VFSER, AR, 45, SET XHRBER (i BTt L 2R B
A A # [JJOL). £ % T : 1-8. [2021-03-30]. http: //kns. cnki.
net/kems/detail/50. 1094. TB. 20210329. 1434. 008. html

TANG YJ, XU WH, LI HZ, et al. Construction of food cold chain quality
and safety information platform based on blockchain technology [J/OL].
Packaging Engineering: 1-8. [2021-03-30]. http: //kns. cnki. net/kcms/
detail/50. 1094. TB. 20210329. 1434. 008. html

KB, A, JEWU, A ORI A TR WA R K .06

[32]

[33]

BATM L[], L8 RHRTR, 2019, (9): 51-58.

ZHANG QS, LI J, GONG YM, et al. Research on grey relational
evaluation of the traceable behavior control of Pu-erh tea quality and
safety [J]. Inqu Econ Issu, 2019, (9): 51-58.

REIHYE, NEFT, BFIE, &5, FE TR RO M A0 5T 4 4 )
APP IHI]. B LA AR 24K, 2016, 7(6): 2555-2559.

XIONG LN, LI YL, DENG XJ, et al. APP construction based on database
technology for the traceability oftea quality [J]. J Food Saf Qual, 2016,
7(6): 2555-2559.

JHEA. mriEReEM] BB mrRHh R, 2011

ZHOU HJ. Yunnan Pu-erh tea chemistry [M]. Kunming: Yunnan Science
and Technology Press, 2011.

(T d: FHG KBREE)

{EZ T

7 BIHRE, TERRAE
AERBRALRFA
E-mail: 327643170@qq.com

Bk, HIR, HLESIH, TEHRR
B AL EFMIMIL,
E-mail: 1051195348@qq.com



