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Due to its unique geographical location, the soil of Songboling,
8€0¢ ¢ €

Mingjian Township, is red, suitable for tea trees to grow. Covered
in fog on a daily basis, tea tree planting was introduced in the Qing
Dynasty and grew to considerable scale during the Japanese Rule.
By 1927, Mr. Wang Te traveled here from Anxi County of Fujian
Sheng, Mainland China, to teach techniques in planting tea trees.
In 1939, the Anxi technique was imported. The tea leaves produced
with this method is Delicate Fragrance Tea. Back then, there were no

tea combination, and people referred to the tea as Puchung Tea.

Later, tourists started to flock to Shotien Temple, and people started
calling the local tea Songbokeng tea. By 1975, while visiting the tea
area of Songboling, Chiang Ching-kuo realized that the fragrance
of tea was in no way inferior to Tung-Ting Tea and named the local
tea Songbo Evergreen Tea. Once the tea was given its new name,
it gained popularity both at home and abroad, and the tea-making

technique continued to evolve, finally becoming the best in Taiwan.
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Quality Materials
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Da Huang has a quality selection of tea products from all over the
world. As a product of high standards and natural techniques, we

are dedicated to presenting you with the beauty of the mountains.

B f§ 13 Taiwan Selection II
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Our certificate of origin is issued by
legitimate organizations after going
through regulations and quality,
safety, and checking standards. Due
to the difference in weather, soil, and
production process, the tea leaves
from different areas are marked to
differentiate from similar products to
ensure the unique quality and rights
of Taiwan tea. Products from other
areas are not allowed to use the same

geographical title, even if the product

is made using the same methods.

Procedures of issuing the certificate in existing tea tree areas are as
follows:

eMake sure that the product is produced locally and its origin:
Proof of the local production is to be provided on application. The
Issuer will examine the quantity and area of production, and travel
to the production site for inspection to make sure of the production
source.

eConfirm the sanitation and safety of tea leaves: check whether
pesticide residue is within the national standard.

oCheck tea leaves quality: a team of quality control made up by the
issuer will make an evaluation of the flavor, fragrance, tea hue, and

soaked tea leaves to see whether the tea meets the standard. Those

that pass are issued the certification.

eControl the use of certification: the issuer will manage the usage of
the certificate to ensure credibility. After the certificate is issued, the
issuing institution will conduct irregular check-ups on the products
regarding quality and serial number. In addition, customers can
search for the authenticity of the product and related information
on the Production and Marketing Information System of Taiwan

Premium Tea.
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Among the eight Tea-making techniques, Wuyi Rock Tea is the
most complex, and is found in a perfect location for tea trees: Wuyi
Mountains.

The production of Wuyi Oolong involves “plucking, withering,
bruising, pan-firing, rolling, first baking, sifting, picking, second
baking, dividing, and additional baking.” Among the many
procedures, the bruising process is key to the final result. Wuyi tea
places bruising between withering and roasting, which is what gives
the leaves a faint red outline and exquisite fragrance, giving the tea
the refreshing nature of green tea and the mellowness of black tea.
The baking process of Wuyi Rock tea is the strictest. The Running
Water Baking Technique removes the water in the tea leaves with
about 5% of water content. The highest technique of baking on the
foundation of sufficient fire. With the lid closed and prolonged
baking with low temperature, the tea leaves can more fully absorb
and discharge fragrance, adding to the fragrance and flavor of the
tea while the bitterness is removed. The baking process is a unique

technique of the Wuyi Mountains and is an innovation of the craft.
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Only Ceylon tea with certification is the authentic Ceylon Black Tea
recognized by the Sri Lanka government. Ceylon is the old name
for Sri Lanka, therefore, Ceylon Tea is the same as Sri Lanka Tea. In
fact, the production of Ceylon Tea requires strict regulations. Only
tea leaves that are 100% produced in Sri Lanka are authentic Ceylon
Black Tea. To regulate the export of Ceylon Black Tea, the Sri Lanka
government drafted a standard for determining the quality of
Ceylon Black Tea. Only the tea that has the certificate of a lion with
“Ceylon Tea” and “Symbol of Quality” are certified by the Sri Lanka

Government.
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The best of Vietnamese tea is Y&t Té& and Lac Son. The former
is made with the fresh bud tips of tea trees and has a silvery
appearance that is similar to Champagne Oolong Tea of China.

The standards for tea-making in Vietnam are different from Taiwan.
Taiwan tea drinkers prefer sweet and mellow flavors, while the
Vietnamese favor tea that is rich and strong. White Tea has a
refreshing, pure sweet flavor, and Lac Son has the aroma of grass
and mung beans with a hint of seaweed, both having a prominent
natural taste without the aroma of other spices. Taiwanese tea is
brewed with boiling water and gives a moderate richness. Yét T¢&
is invigorating, while Lac Son is stronger than Yét Té. Ha Noi is
stronger than Taiwanese tea but has a lingering aroma that pro

its quality. Just like Japanese Matcha, the style and characteristic of

Vietnamese tea may be best appreciated when enjoyed with dessert.
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“Plucking, withering, bruising, pan-firing, rolling, first baking,
sifting, picking, second baking, dividing, and additional baking.”
After they are plucked from the tree, each of the processes that the
tea leaves go through are of great concern of Da Huang, which
is certified with traceability cards and contract farms. Here at Da

Huang, we understand that each process has the ability to alter the

flavor of the tea. We contribute our efforts to provide you with the

most exquisite tea experience.
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Strict Examination
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According to our quality standards, Da Huang abides by the
following standards in our day-to-day management and continues
to improve. Only by meeting these requirements can we be
reassured about providing customers with high quality, healthy tea.
Tea Flavor

The quality of the tea experience. Examinations include inspections
by professionals such as a Horticulturist to check the appearance,
taste, fragrance, and sensory test.

Safety

Calculating the number of live cells, Coliform bacteria, fungal
yeast, among other bacteriological examinations, as well as Gas
Chromatography Mass Spectrometry (GC / MS) and Liquid
chromatography—mass spectrometry (LC / MS / MS).

Other Physical and Chemical Tests

Moisture measurement--Using the infrared moisture meter and the
atmospheric pressure drying method for moisture management.
Color Measurement--Using the colorimeter for color management.
Granularity measurement--Using the Blaine Permeability Method

and laser diffraction particle size analyzer.
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After different production processes, different types of tea have
distinct style and personality. The most obvious distinction is by the
tea leave and color. They are separated into green tea, yellow tea,
white tea, light green tea, black tea, and dark tea.

Different teas around the world are categorized with their method
of production depending on the level of oxidation. The oxidation
of tea is also known as fermentation and alters the phenolic

compounds, such as catechins, theaflavins, and thearubigins. The

higher the oxidation, the more formations and types of polyphenolic

polymers.
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Catechin is a colorless compound. Theophylline in dimer is an
orange yellow compound, while the thearubigins with larger
polymer create a reddish-brown color in the water. The more
severe the oxidation process, such as black tea or heavily fermented
Oolong Tea, the hue of the tea is closer to red. The black brown hue
of Pu’er Tea is created with the microorganism during the last stages
of fermentation, which is a unique production method.

In conclusion, the categories of tea are distinguished with the level
of oxidization in catechins and include non-fermented green and
yellow tea, partially fermented tea such as white tea, Pouchong
Tea shaped in strips or hemispherical, Oolong Tea, and completely

fermented tea.
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By the Ming Dynasty, tea was transf

During the middle of the Tang Dynasty, tea was prepared by the
steaming method. First, the tea leaves are crushed and placed
in a pot and brewed with boiling water, which is the method
introduced by Lu Yu. Each procedure including picking,
production, storing, to boiling water, water selection, and
drinking method, involves exquisite methods and tools so that
the true flavor of tea can be enjoyed. After brewing, the tea has
a red hue within the green color. Using a ceramic vessel with
green glazing, the color of the tea gives a refreshing appearance.

This is called Sencha.

During the Song Dynasty, ground tea was placed in a tea bowl
with a small amount of boiling water to make a paste. Then,
boiling water is poured again and stirred with a tea whisk.
As the grounded tea floats upwards, it creates a porridge-like
surface. Simply put, Whisking Tea involves pouring boiled
water into the tea bowl. There is a saying that Japanese Matcha

was inspired by Whisking Tea.

By the Ming Dynasty, tea was transformed to Roasting Green
Tea, and tea gradually turned from being boiled to being
brewed. At the middle of the Ming Dynasty, tea pots came into
fashion due to the notion that “small pots save the fragrance,
while the best flavor of the tea only lasts for a short amount of
time, not one moment too early or one moment too late. When
the moment is right, enjoy the tea, and the aroma will continue
to exist within. The method can also be used for other teas.”
Enjoy the best flavor at the best time, while this tea method is

now the most commonly seen in Chinese cultures.

Till this day, there are different methods for different types
of tea, flavor, and temperament, paired with different water

temperatures and water quality for the best tea experience.
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Health and Safety Regulations
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Factory Health Management
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Maintain the cleanliness of the tea factory with regular

cleaning and ensure there are no plants or animals
contaminating the area, smooth drainage, no dust, and good

hygiene.

(=) BESRGE SHBREEG A 3 JE - ORFFE i B R AT E A -
Sort the garbage and dispose the garbage regularly. Make

sure that the air circulation is good in the area.

(=) PRFFS R o H R R AF BP0 PR i - R
Rt ~ b BAS IEHEBUR AN & 2 P -

Make sure all equipment are placed accordingly and make
sure there is room for flexibility. Pesticides, fertilizers, and
farming machines are forbidden from being placed in wrong

places.
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(PY) Fesk iR aa itk B e BHEY) -
Directions to the emergency exit route should be clear with

no objects piling along the way.

(1) —fRfFEW ~ HETE R » 15 IR e T B SO B b
TR » WA A A R DU B AR -
Tea routes should be planned in regular operational areas,
prepared cleaning areas, cleaning areas, and all areas should
be separated properly to decrease contact so that it will not

affect hygiene.

(75) JHIFT ~ 2HE ~ RS TR B SOR S5 P e B b -

Restrooms, restaurants, and resting areas should be isolated.

i<

(B) SEEREEIRERT - FLINHEREIRE R R
SRR 5 A B EES R E AR AL LT » R - AR
Pipeline facilities should be checked regularly while gas
oil energy should be separated from the operational areas.
When staff leaves the site, gas, oil, and electric facilities and

other equipment should be checked.

V) WEBEHEHRISRE -

Fill the cleaning check list accurately.

SERCE Y.
Staff Sanitary Regulations

(—) ARBORARTEEE TN - T LAEHOHEBTEE
TR TRE R 2 BN TEEE TAF -

Staff should wash and sterilize their hands thoroughly

before and after work. Those who have wounds have their
hands or anything that many contaminate the tea leaves are

prohibited from participating in the production process.

(=) FEBREEEE M~ Bk~ S0 SRRds -~ %€
e 0

Nail polishes, perfumes, medicine, rings and any kind of

>
O
gd

accessory are prohibited.

(=) AEBZSHHA FREFE AN - Bl 1S REE -
Staff should change into clean and special clothing
with masks and cap sleeves before participating in the

manufacturing process of tea leaves.

(1Y) SRR AR AR R - SRR P B AR 58 ~ BREE ~ 1B
BLOEW - EE TR -
All food and drinks, smoking, chewing gum, and beetle nut

are prohibited.
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Tea Leaves Production Process
Management

(—) BOREMHEARTRIITRAERRREY - WEHRFEEX
FZKEEHE KB EATIR VR - BRORE IR A SO - 0 A s
PREETH VL O ROk -

All tea leave production equipment should be checked
before and after use and washed with drinkable water.
Equipment should be used separately under strict
regulations while maintenance and cleaning should be done

on a regular basis and marked on a record sheet.

(=) HIETRTERORE M ERE SOP » Y& HBIR A B BIRE -
KEFWERGES T R4 2 Aok e BRI E A T
Different SOPs should be drafted for each tea production
process while training for production technique, disaster
response, and health and safety among staff should be

advocated and implemented.

(=) BERTAFREDTH 2 ALLEABAES; -
At least two people should be present during the tea

production procedure.

(PY) FERIEE R IE R R RGE RSk - SRS FOR BN R =
G - WRCSF RS R - il - BOERE -

The production record of tea leaves should be done with

precision. All imported fresh tea products should come with
traceability cards from the tea farm stating the quantity,

breed, and production amount.

(F) ZRTERLE R rp e SR A SR B M [ B s AN IR 2 &
HEHRAL ~ Bl ey S AR LE -
During the production process, tea leaves should not contact

the ground, any inappropriate body parts, or equipment.

(X)) W5 55t Se B B 55 S IMEBR BT 2 il » 2R B HER A
SV B A H S SO IR 55 b I AR IR 5 M R
KGR MR TR E  BHEENEN - ZEaEhR
AR BT - W STORE NS MR A - RS DR
W SRS A AR R
The tea exposure site should be kept separated with roads
and any outer environment. Unnecessary objects should
not be placed on site and vehicles should not be parked on
site. The cleanliness and smooth traffic of the site should be
maintained. The bamboo tray should be kept clean with no
mold or damages. During the withering process, the fresh
tea leaves should not touch the ground at any time, nor

should it touch any inadequate containers or body parts.
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The temperature of the pan-firing machine should be

checked at all times and confirm whether the wheel is
functioning properly. The chassis of the rolling machine
should be checked for rust or other objects and the drying
and baking machine should be checked for leftover dry tea
leaves or tea dust. The moisture level should be left under
5%. Complete tea products should not be in contact the

floors to be exposed to direct sunlight; high temperatures

and humidity should also be avoided.

O\) TEEHEEEREGRIE R -
The traceability cards of the tea should be filled in correctly.

—» ABRCRATERRHEELT
one: Staff should wash and sterilize their hands
thoroughly before and after work.
= Bl s i A B R ORI PR
two: Factory equipment should be arranged in a neat
manner with flexibility.
= GE A AR
Three: Factory equipment should be arranged in a neat
manner.
/9~ N BBORIRFR EERIRTARY) BT

Four: Staff should change into special clothing and shoes

during work.
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