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High-value comprehensive utilization of tea and tea residue
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ABSTRACT: China is not only the origin of tea, but also a big country in the production and consumption of tea.
Every year, a large amount of tea residue is produced by tea beverage and deep processing of tea. However, it is
simply discarded and not used for high value, which not only brings great pressure to the environmental, but also
causes waste of resources. Tea slag contains 10% to 16% crude fiber and a small amount of complex pigment,
minerals, amino acids, tea polyphenols, caffeine, etc., which can be processed in various forms. This paper reviewed
the application of tea residue as the main ingredient in the culture of fungi, the additives of animal feed, the soil
fertilizer of plants and so on, in order to provide reference for the research and utilization of tea and tea residue.
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