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Role of Multi-directional Utilization of Tea in
the Development of Tea Industry
CHEN Zong-mao
Tea Research Institute, Chinese Academy of

Agricultural Sciences, Zhejiang, China

Abstract: The China tea industry showed a tendency of sustainable devel-
opment in the past 60 years. The tea acreage in 2011 was 12.1 times higher
than that in 1950, and the tea production in 2011 was 23. 9 times higher than
that in 1950. The tea acreage in China in the new century showed a relatively
significant increase. How to bring about the further sustainable development
in China tea industry, the multi-directional utilization of tea showed the
following four roles in the development of tea industry in this paper, i.e., to
solve the utilization of middle-low grade tea, to extend the tea industrial
chain, to elevate the extra-value of industry and to open up the utilization field

of tea. With regarding the intention of multi-directional utilization of tea, the
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