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On Exploitation of Tea Resource and the Bioactive Substances in Tea
LI Haihang, GONG Lihong, ZHANG Zongyao
College of Life Sciences, South China Normal University, Guangzhou 510631, China

Abstract: Tea is one of common drinks around the world. It contains multiple bioactive substances with high concentrations, and
is one of the most valuable plant resources for the development of bioactive products. China is faced with a serious problem of
over—production of tea, at the expense tea farmers. This article gives a review of researches and exploitations of tea resource and
the bioactive substances in tea.
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Advances in Bio—control of Plant Diseases and Pests in China
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Abstract: The advances of biological control of plant diseases and pests in China are reviewed in this paper, based on the journal

articles and works published within recent 5 years, including the national biological control research programs, the development of

bio—pesticides, utilizations of natural enemies and their commercialisation.
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