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Research Status of Extraction, Detection and
Biological Activity of Tea Polyphenols in Tea
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Abstract: There are many nutrients in tea, including tea polyphenols, theanine, caffeine, tea polysaccharides, etc. When tea is eaten by people,
these substances play an important role. For example, tea polyphenols have antioxidant properties and prevent cardiovascular disease, and theanine
has antidepressant, antihypertensive effects, fatigue relief, etc. This article discussed the advantages and disadvantages of tea polyphenols extraction
methods and detection methods, and reviews the biological activity of tea polyphenols, in order to provide theoretical reference for the utilization and
development of tea polyphenols.
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