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Taxonomic Hierarchy

Kingdom Plantae -- Plants, Vegetal ‘?‘

Subkingdom Tracheobionta -- vascular plants

Division Magnoliophyta -- "i‘-,-.ﬁf,r_ 2

Class Magmoliopsida -- dicotyleg
Subclass  Dillenfidae

Order Thedles'

Family Theaééoe -- tfea
Genus Come]?ifgs L. - camellia
Species Camells sineriss (L) O. Kuntze - tea
Variety Camellia-sinensis var. assamica (J. Mos’r) Kitam. -- Assam

type

Variety Camellia sinensis var. sinensis (L.) Kunfze -- China type 2
Variety Camellia assamica sub spp lasiocalyx (Planchon ex Walk: @

, Cambod or Southern type 1 @

ﬁ'ﬂﬁzl;_The Integrated Taxonomic Informatfion Sys'remj?@ Eﬁ:gs%m et al, 2005
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