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Research progress on the activity of tea polyphenols in Pu’er tea

LIU Chen-Yu, CAO Ke-Yi, ZHANG Yu-Li, LIU Yong—Chao*

(Medical Technology College of Beihua University, Jilin 132013, China)

ABSTRACT: As one of the famous teas in China, Pu’er tea has a high reputation at home and abroad. As one of the
main active components in tea, tea polyphenols have the effects of lipid-lowering, anti-inflammatory, regulating
intestinal microflora, anti-oxidation, anti-cancer, inhibiting viral infection, and anti-bacteria. It has broad application
prospects in many fields such as food and medical treatment. With the in-depth development of research and the
continuous discovery of new functions of tea polyphenols, it has firmly occupied an important position in
contemporary human life in the 21 st century and has attracted the attention of many researchers. In this paper,
systematically reviewed the content determination method of tea polyphenols in Pu’er tea and the related research on
biological activity in disease prevention and improvement by consulting the relevant literatures published at home
and abroad in recent years. The purpose of this review is to provide a scientific basis for the targeted research of tea
polyphenols in Pu’er tea, which is conducive to the better use of tea polyphenols in Pu’er tea, so as to provide a

positive reference for the innovation and development of Pu’er tea related industries in China.
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