N -
#30% FoM 1) %, 2 4k Vol.39 No.2
2018 £ 4 H Journal of Ceramics Apr. 2018

DOI: 10.13957/j.cnki.tcxb.2018.02.024

BEEHmF AR M LIEZ 20h
VAR ) 65 Hg 1)

O EEMREMNEIRIBNA, REENRRERN, B8 L, RS 2SR R T7 B S 40 A RAE A Sk
RETR, WP NDIEM 3z, 2800, ERESFFOLURLI T AR T, MSIERmH a2 28 kR, 4t
BRIV EM R TR EHL . ACEREZHHHBESHOT R, &AM TEERFEEN L, MRBES
WA BIE AR FRAME RN RIEZ o . B TENRIAE A R s mi 578 325, BRI HT Tl A& Se AR T 5 =X
PR EPU AR TS

KR ERiAH; B RAMER

FEZEDES: TQ174.74 XEkFRIZAD: A MEHS: 1000-2278(2018)02-0253-05

Impacts of the Form of Ceramic Covered Teabowl on the Tea-tasting:
A Case Study on Jasmine Tea

ZHAO Lantao, YUAN Yike
(Jingdezhen Ceramic Institute, Jingdezhen 333403, Jiangxi, China)

Abstract:Covered teabowl is a new form of tea utensils emerging with the development of tea drinking habits. This significant form
of teaware reflects the maturity of tea service. With the elegance of those fluid lines and liberally and congenially constituted form, the
modelling, apart from serving esthetic ends, meets the functional requirements of jasmine tea tasting. As for decoration, the meaningful
ornamentations and bluish white glaze bring out the color of the tea infusion. And the exquisite materials are used to the benefit of smelling.
This paper makes research on the impacts of the form of covered teabowl on jasmine tea tasting, with reference to the methods for designing
daily ceramic forms and the unconventional scientific sensory analysis. It is a reinterpretation of the relationship between tea and covered
teabowl from the interdisciplinary perspective, and away to examine the limitation of modernization by reviving traditional lifestyle.
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Fig.1 Scene of Grinding Tea, Liu Songnian, Song Dynasty,
National Palace Museum, Taipei
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Fig.2 Jasmine Tea in covered-bowl at Chengdu Teahouse
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Fig.3 Jasmine Green Tea Scenting
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Fig.4 Covered tea bowl in underglaze blue and fen-ts'ai enamels
with flower decoration, First year of the Republic of China,

National Palace Museum, Taipei
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Fig.5 Covered teabowl with floral patterns, Tongzhi period, Qing
Dynasty, the Palace Museum
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Fig.6 Covered teabowl with spreading mouth
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Fig.7 Covered teabowls with four experimental glazes
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Fig.8 Pattern of floral and character
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Tab.4 Brewing methods and treatments
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Tab.5 Organoleptic tasting of aroma
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