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Abstract Vine tea has pharmacological effects such as anti-oxidation, anti-infection, anti-tumor, liver protection, regulation of blood lipids

(Hunan Provincial Key Laboratory of Forest Products and Chemical Engineering,Jishou Uni-

and blood sugar, and can prevent obesity, hypertension and other diseases. At present, there are many researches on the chemical components
and pharmacological effects of vine tea, especially the research on its antioxidant activity has great development prospects. This article reviewed
the research status of the antioxidant active components of vine tea and its extraction, determination methods and applications, and provided a

scientific basis for the better development and utilization of the medicinal and edible value of vine tea.
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