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Discussion on Reine roasting Technology of Wuyi Rock Tea

Liang ban bei

Yunnan University for Nationalities, Yunnan Kunming 650031

Abstract: Wuyi rock tea (Da Hong Pao) is a treasure of Chinese oolong tea, its variety, comple
x production technology, its unique rock rhyme (rock bone flowers) fascinated people. Roasting is t
he most important link in the production process of Wuyi rock tea. The roasting of Wuyi rock tea is
the drying process of tea in the dry tea processing, so that the tea can be dried more quickly and full
y. The roasting fire is divided into two stages: primary roasting and reroasting. Primary roasting ref
ers to drying the tea leaves in a fire, using the fire temperature to improve the moisture content of th
e tea leaves, so that it reaches a semi-dry state. Reroasting refers to the further drying of tea leaves i
n a fire, so that the water content is reduced to a certain extent, which is generally divided into uppe
r roasting and lower roasting. The process of refined firing of Wuyi rock tea is actually the process
of drying, mainly including two stages of initial roasting and reroasting.

Key words: tea art refining; roasting; technological process
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