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Research Advances in Tea Garden Landscape

LI Cheng'?, CHENG Ye’, YIN Xiao’ et al (1. Center for Landscape Architecture, Shandong Jianzhu University, Jinan, Shandong
250101 ;2. School of Art, Shandong Jianzhu University, Jinan,Shandong 250101 )

Abstract China’s tea garden is rich in resources and tea culture has a long history. In recent years, the planning and construction of the tea
garden landscape has developed rapidly, and has achieved good ecological landscape and social and economic efficiency. Through the analysis
of the existing literature, expounded the related concepts of tea garden landscape. Furthermore, the research progress on tea garden landscape
was reviewed from three aspects, including the tea garden landscape, its’ theory and method of the planning and design, its’ construction and

management. The review can provide guidance and reference for the tea garden landscape using in-depth study.
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