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Research Progress of Identification Technologies for Tea Varieties and Geographical Origins
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Abstract: It is necessary to develop identification technologies for tea varieties and geographic origins due to increased
adulteration in tea products. In this paper, we review the applications of high performance liquid chromatography fingerprint,
near infrared spectroscopy, multi-spectral image texture technology, fluorescence spectroscopy and trace element analysis for
the identification of tea varieties and origins. Meanwhile, their future development trends are also proposed.
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Fig.1 Varieties of selected mineral elements in ICP-AES determination
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