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Evolution of packing form and packing design of ancient Chinese tea
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Abstract: The evolution of the Chinese tea culture is illustrated
through the research in tea packing from the Warring States Period
to the Ming &. Qingdynasties. Influences of politics, economics and
cultures of different dynasties in tea packing are discussed. Philo-
sophical thoughts, aesthetic tastes and cultural features included in
tea packing are demonstrated, as well as packing materials, packing
crafts, design styles and production techniques. All of these research
results will be useful references to the innovation of modern tea pack-
ing design.
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Figure 1 Portrait brick in Han Dynasty

B2 REBAIAAR T EEE
Figure 2 Clay pot for tea storage in Han/Jin Dynasty
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Figure 3 Tea party of literati in the Northern Song Dynasty
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Figure 4 Tea packing box () in Tang Dynasty

BH5 BERETLRER&E(S)
Tea packing box (II) in Tang Dynasty
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Tea pot of blue and white glaze in Yuan Dynasty

Figure 6
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B/7 FAREERTH
Figure 7 Porcelain tea pot in Qing Dynasty
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B 12 FRGH KT
Figure 12 Tin tea jar in Qing Dynasty

B8 FANRMERTH
Figure 8 Porcelain tea jar in Qing Dynasty

B 13 RS R
Figure 13 Purple clay tea jar in Qing Dynasty

BY EREAHLEFTE

Figure 9 Gilded and black lacquered tea box in Qing Dynasty

Bl ERALFTOR
Figure 14 Ginseng tea paste packing in Qing Dynasty

B 10 FRAFH F AR
Figure 10 Bamboo tea barrel in Qing Dynasty

B 15 FERALRZERH
Figure 15 Porcelain ginseng tea paste jar in Qing Dynasty

B 16 FREAM T eR ST
Figure 16 Pu’er tea packed with indocalamus leaves

B 11 J\RERFt & in Qing Dynasty
Figure 11  Purple clay tea pot in Ming Dynasty (F#% 161 7
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