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Study on the Processing of Tartary—buckwheat Green Tea

HUA Xu-bin LI Zheng-tao ZHANG Zhong XIAO Shi-ming

Xichang College Xichang 615013  Sichuan

Abstract  The article introduced the development of plain green tea from Tartary—buckwheat’s blade . It can
utilize abundantly the blade’s nutritional and medicinal ingredients. The products have better market prospects. We
researched of it’s process and technical condition  and focused on the course of heating  and obtain the Tartary—
buckwheat green tea processing that is 280°C and 20 seconds.
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