Hans Journal of Food and Nutrition Science & 55788} 2, 2016, 5(4), 183-187 Hans X
Published Online November 2016 in Hans. http://www.hanspub.org/journal/hjfns
http://dx.doi.org/10.12677/hjfns.2016.54023

Analysis on the Artistry of
Longjing Tea

Caiyun Hou

College of Food Science and Nutritional Engineering, China Agricultural University, Beijing
Email: food319@139.com

Received: Nov. 5th, 2016; accepted: Nov. 23'd, 2016; published: Nov. 29"’, 2016

Copyright © 2016 by author and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY).
http://creativecommons.org/licenses/by/4.0/

Abstract

The imperfectness of Longjing Tea Artistry is analysed. Some improvement measures were
presented, e.g. separating the tea and infusion, rinsing the leaf surface, sipping the brew with a
small teacup.
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