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Summarization on Effects of Fixation Technology

on Quality of Green Tea
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Suzhou 215111, China; 2. College of Food,Jiangnan University, Wuxi 214122, China)

Abstract: Fixation is the key procedure of green tea processing and plays a decisive role in the
quality of green tea. The quality of green tea is mainly reflected by its color, aroma, taste and
shape. The development of domestic and international tea technology as well as the purposes and
requirements of fixation was briefly introduced in this review. This article also focused on the
effects of ways,temperature and period of fixation,laying time and level,and input of fresh leaves
on the quality of green tea,and then made a summary on its fixation technology in order to im-
prove the quality and the utilization of green tea.
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