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Research Progress on Chemical Composition and Biological Activity of Ya’ an Tibetan Tea
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Abstract
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Ya’ an Tibetan tea is a kind of dark tea in Sichuan Province, belongs to post-fermented tea with lose weight,improving digestion,

antioxidant, anti-radiation and other health function. Ya’ an Tibetan tea which has a long history of production and marketing is the daily neces-

sity of the minority living in the Tibet region. In this paper,the research progress on volatile substances,non-volatile substances and biological

activity of Ya’ an Tibetan tea was reviewed,and the future research interests of Ya’ an Tibetan tea were also discussed preliminarily.
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Table 1 An overview of the aroma studies of Ya’an Tibetan Tea

RERM SHOE FBEES FRSGHEGE FEESYI B
Issuing Analytical Tea sample Number of Main aroma E P
time method year aroma components substances clerences
2018 HS-SPME | 2015 43 CLE o~ S S5~ I ST L B~ T 2~ 1E Gk g 5T — S Ak D R e (9]
GC-MS PPN
2017 HS-SPME FH 75 O a—JRM TIL BRI | 2 - TE SCHE 0 g A0 S5 R B 2, 15— [10]
GC-MS TABEZE N - CEEBEFAME e AL IR O IR ZEE BTN 2
Bl S -2- SR IE SE IR LR VRS L R B I A R
il \B—4¢ 2 24 | — S SRR N TR
2019 PDMS/DVB, 2017 45 TR B B -5 RRmE R R —2- R —4- BRI K IR R L A [11]
GC-MS BRAERE NS 1 - £ 32— HI It
2014 SDE ,GC-MS A 41 Tt i AT AL, A SRR A AL AR 3 B2 TR AR [12]
AR R T R R B = IR B
2016 GC-MS 2015 50 FUF BTSRRI AR REALALE P55 W TR S AR R TR [13]
o—FERAE FrBa R Y
2011 SDE, AR 51 TR IR TP R AR PRSI (2) \B— S8 R+ /A ST [14]
GC-MS *ﬁgéﬁ%% A AFHHER 6,10, 14— = F L -2~ F i Y R D5 R R L T
i
2019 HS-SPME 2017 37 DS LIROR G B — 55 2 I MRS B K A% 1R T IR L ST C IR L A I [15]
GC-MS PNER
R2 HEEEDILFZZANSRERE
Table 2 Compositions and contents of main catechin monomers in Ya’ an Tibetan Tea
Lo REET N S
I R S " w lgmw ORPL RUER S OURE g
No Tea name  JLEFZ GC FILK JLEF € % EC BT Rl AU By BT References
. AR 2 RGO = woce | THEEGCG R ECG Wl CG
1 puihAs — 2.33 1.11 1.27 5.47 1.87 2.84 — [18]
2 PP — 2.04 0.10 4.22 0.85 0.63 0.24 — [14]
3 PR RS 0.10 2.18 0.03 0.50 4.59 0.10 1.02 — [19]
4 U 1| BgE 2% 0.09 2.56 0.15 0.71 6.68 0.28 1.70 0.33 [19]
5 IS S 0.53 0.95 0.17 0.30 0.63 0.38 0.48 0.32 [13]
1.3 FeE FORUFKFEEEAEAEECR T L4 EREBE ST 2 000 KRBT 5 R ok R

IR B RIS PR B R, TR AR
(TF) KL E(TR) FWE (TB) =26, LK R N EM LB
KA G AT AT TR TR 1 TB f 3 75 U8
S AR AR R G, JC LA TR FTB 38 s B0 ; 78 T A5
TB (2 A I o LU 0 1 R T S %
AT, BAET B LIS @23 S gz
B TR TP X SR AR T B ] e Ak e A% 10 (65
FAEHT B I E I BN S5

B IENR LI RY) 0 5 o mERR AE TS R LR R, 2
2 BRSNS R B s D M s h
EROKIE I B R A HGE T B 3 n , ix 48
PO HE LA (R RO R AT B B . AR, X
AL HTHAR T FOELLAMIT AR ™ S -0 kA B
OIMTSERE T2 SR s TR, Dot B3t I TIPS 2 v h
(97 T B 2 3 R 1 BT REE ™ o RT3 e Sk 1Y
I BT EORA T 22 R R ) S 5 F 6 P B LA T

#3 BREFPEIEKBFERSIRSE

Table 3 Contents of water-soluble components in Ya’ an Tibetan Tea %
e BTN HKEW L2 AR IR KR FER U P EN
References Tea polyphenols Caffeine Soluble sugar Amino acid Water extract TF TR TB
[12] 13.39+0 4.22+0.03 5.28+0.04 1.52+0.03 41.10+0. 62 0.083+0.007  3.374+0.199 3.227+0.250
[32] 5.99 1.27 — 1.42 23.92 — — —
[33] 2.09 1. 968 2. 154 0. 482 14. 456 0. 054 0. 65 2.66
[34] 8.37+0.06 3.06+0. 13 6.71+0.04 2.17+0.02 41.02+0. 11 0.108+0.010  1.896+0.053 10.479+0.260
[35] 20.90 1.97 2.15 0.48 — 0.05 0.65 2.66
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Table 4 An overview of dominant species in Ya’ an Tibetan Tea

>. AEAIN . B Py o Y ) X i
Year of Separation and Dominant
L Tea samples L . . References
publication identification method microorganism
2019 KA K Bigp oy s olifl, E I A eSS 2T SLRAT A [52]
16r DNA L7
2010 MELEHAM AT BRI B AL GRS K A TS Rilhe B ihd  BURBE R ihE oK [53]
S PRI WEE
2013 MELZPIPEARM AT SRy s Al A GRS e S & TS Rl 5 DUSME LR R B 22 i i) [54]
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