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Comparative Study of Yunnan White Tea and Fujian White Tea

ZHOU Xue-fang' , WU Shan-shan’ ,RUAN Chao-shuai' et al ( 1.Yunnan Baiyao Teayield Co.,Ltd., Kunming, Yunnan 650032; 2. Col-
lege of Tea(Pu’er),West Yunnan University of Applied Sciences,Pu’er, Yunnan 665000 )

Abstract White tea is popular with consumers for its sweet taste and health care. Yunnan white tea is made from local fresh tea leaves with
white tea processing process. This paper analyzed and compared the difference between Yunnan white tea and Fujian white tea in terms of suit-
able varieties, processing techniques and sensory quality. In the future, it is possible to vigorously promote the cultivation of suitable white tea
varieties to improve the yield of Yunnan white tea, optimize the processing technology to improve the quality of Yunnan white tea.
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Table 1 Sensory evaluation results of Yunnan white tea and Fujian white tea sold in the market
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Table 2 Comparison of quality characteristics of different tenderness white teas in Yunnan and Fujian
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