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Technology Development Report of Tea Deep Processing Industry in
China During the “13th Five—year Plan” Period

ZU0 Xiao—bo'?,KONG Jun-hao'*, YANG Xiu—fang"*, DIAO Chun-hua'?,
SU Xiao—qin"?, TU Yun-fei'?, WENG Shu-yi*
(1. Hangzhou Tea Research Institute, CHINA COOP, Hangzhou 310016, China;
2. Zhejiang Key Laboratory of Transboundary Applied Technology for Tea Resources, Hangzhou 310016, China;
3. Haixi Tea Deep Processing Institute, Zhangzhou 363007, China )

Abstract: The “13th Five—year Plan” period is a critical period for China to build a well—off society in an all-
round way. The tea industry is also facing structural problems such as rising production cost and the gradual emergence
of contradictions between supply and demand. As an important way to support the upgrading of the tea industry, deep
processing of tea plays an increasingly prominent role in supporting the high—quality development of the tea industry.
This paper systematically sorted out the main developments in China’s tea-related science and technology research
during the “13th Five—year Plan” period, discussed the shortcomings and problems in the technological innovation of

tea deep processing, and shed some light on future research.

Keywords: “13th Five—year Plan”; Deep processing of tea; Technology; Progress
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