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Research and application of near—infrared spectroscopy technology in
tea quality evaluation
ZHOU Xiao—fen', YE Yang"*, CHEN Peng?,LIU Yue-yun', WANG Bo!

(1.Tea Research Institute, Chinese Academy of Agricultural Sciences Key Laboratory of Machining and Quality Control of
Tea and Beverage Plants Ministry of Agriculture, Hangzhou 310008, China;
2.Jiangsu Yinchunbiya Co. Ltd., Danyang 212300, China)

Abstract: Principle and research progress of near —infrared spectroscopy technology were introduced ,
emphatically its research situation and problems were expounded in tea quality evaluation,prospect was also

analyzed.
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