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Effects of different temperature and humidity conditions on the quality of Liubao tea

Rongke Lei'?, Yong Zhong'", Enhai Chen’, Tong Li', Aiying Qin’, Di Liv', Qiuyu Xie', Pan Cen’

!Guangxi Vocational and Technical College, Nanning, Guangxi
’Guangxi Hezhou Qinglei Tea Co., Ltd., Hezhou, Guangxi

[ Abstract] Guangxi Liubao tea, a famous Chinese tea, plays a key role in the tea market. Temperature and
humidity greatly affect its quality. Optimizing temperature and humidity conditions plays an important role in
improving the quality of Guangxi Liubao tea and promoting industrial development. This paper focuses on exploring
the changes in the quality of Liubao tea under different temperature and humidity environments, and studies its effects
on the quality of Liubao tea during growth, processing, and storage. The results show that appropriate temperature
and humidity can improve its quality, while extreme conditions have adverse effects. This provides a reference for
optimizing the temperature and humidity of Liubao tea planting, processing, and storage, and helps the industry move
forward with high quality.

[ Keywords] Liubao tea; Temperature and humidity; Quality impact; Planting, processing, and storage;
Regulation strategy
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