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Abstract: The quality of Congou black tea is mainly reflected in the aroma and taste, processing technology
play an important role in the formation of its quality. This paper mainly described latest development of the
quality-related chemical components and the influence of processing technology on the quality of Congou black
tea. The characteristic components of the taste and aroma of Congou black tea, as well as the influence of
traditional and turning—over technology on the quality of Congou black tea were determined. The purpose of this
study was to provide a theoretical basis for quality improvement of Congou black tea and the development of new

products.
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