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ABSTRACT: Tea plant flowers, as by-products of tea plant growth and development, have rich health functional
components and research and utilization value. China is a tea producing country with abundant tea tree flower
resources and enormous development potential. There are rich health functional components in tea flowers, which are
similar to tea. Systematic development and utilization of tea flowers will help to increase the economic benefits of tea
farmers and tea enterprises, realize “turning waste into treasure”, further improve the added value of tea industry and
create more economic value for tea farmers. This article mainly collected, organized, and analyzed the research and
development status of tea tree flowers in recent years through literature review. From the perspective of tea plant
flower resources, this article reviewed the extraction of its biochemical components and the current status of tea plant
flower product development and utilization in recent years, in order to provide new ideas and references for the
development of tea plant flower resources, which has certain practical and economic value for the sustainable
development of the tea industry.
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