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Mengding yellow bud tea (Sichuan)
Junshan Yinzhen (Huana)

Huoshan yellow bud tea (Anhui)
Mogan yellow bud tea (Zhejiang)

Variety yellow tea
About 7*"century CE Knowns

as earliest yellow tea ] )
Beigang Maojian (Hunan)

Weishan Maojian (Hunan)
Yuan’an Luyuan (Hubei)
Wanxi yellow little tea (Anhui)
Pingyang yellow liquid (Zhejiang)
Processed yellow tea
1570 CE
Known as modern yellow tea

Wanxi yellow big tea (Anhui)
Haimagong tea (Guizhou)
Dayeqing (Guangdong)

=] ° =
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fiun; Jingyi et al., 2018

Yellow big tea

Junshan Yinzhen Mengding yellow bud Huoshanyellow tea
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fi1; Jingyi et al., 2018



Fresh t;ea leaves Withering Fixing
(C.Sinensis var.)

Piling fermenting Sealed yellowing Rolling

Yellow tea
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M9sINMeLarInla LagnsinueuyadasziarauanUisei1uAInnAna (Kim et al, 2009;
Kimura, Ozeki, Juneja, & Ohira, 2007; Peng, Liu, Lin, Lin, & Huang, J.-A., 2014).

wiinnvzgnuusesnduuszaneng o wifuiasromntilduanlumanues Camellia
sinensis wazvudazadailndiuea wiaueulny Tndusaailsd wIsInhaznInezilunay
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(Ning et al., 2016; Wu & Bao, 2009; Yi et al., 2015)
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Chemical Contents References
composition

Yellow tea Green tea White tea Oolong tea Black tea | Dark tea

Polyphenols 1.23-2.41 0.59-1.07 0.35-0.83 Yietal. (2015)

(Catechins) (%)

0.05-0.13 0.09-0.33 0.01-0.05 Ning et al. (2016)

0.27-0.47

0.35-0.81 0.19-0.48

4.17-6.75 3.24-5.84 0.39-1.31

1.69-2.79 0.87-2.03 0.42-0.92

7.49-12.89 5.06-9.74 1.36-3.59

3.43-4.31

Methylxanthines 2.98-3.80 3.09-4.31 Yietal. (2015)
(%)

Ning et al. (2016)

0.72-1.82

0.65-1.09 Han et al. (2016)

Amino acids (%) 1.04-1.70

Ning et al. (2016)

Polysaccharides Han et al. (2016)

(mg/mL)

@Efl 8 Uslustvoonrdoolasusisorulunamsinunaasodo o

Tea sample Protective effects Dose, duration, object Indexes changed References

Mengding yellow tea 250, 500 and 1000 mg/kg, Wang et al. (2013)
14 days, rats

Yellow tea 25, 50 and 100 uM, 4 h or Bai et al. (2017)
8 days, 3 T3-L1 cells

Yellow big tea 54 ml/rat, 7 days, rats Hashimoto et al.
(2007)

Yellow big tea yellow tea infusion (1:30, w/v), Han et al. (2016)
36 days, ICR mice

Kekecha 10 g/kg feed, 13 weeks, rats Kujawska, Ewertowska,

Adamska, et al. (2016)

Junshan Yinzhen 100, 50, 25, 12.5, 6.25 and Xin et al. (2014)
3.125 mg/mL, 24 h, bacterial

Mengding yellow tea 200 and 400 pg/mL, 53 h, cells Zhao et al. (2008)

Mengding yellow tea 250, 500 and 1000 mg/kg, Deng and Zhao (2012)
2 weeks, rats

8
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Tea sample

Mengding yellow tea

Beigang Maojian

Junshan Yinzhen

Mengding yellow tea

Huoshan yellow big
tea

Mengding yellow tea

Junshan Yin Zhen

Kekecha

Junshan Yinzhen,
Wenzhou yellow tea,
Mengding yellow tea

Kekecha

Thé jaune

Yellow tea

Junshan Yinzhen

Junshan Yinzhen

Yellow tea

Kekecha

Junshan Yinzhen

Huoshan yellow bud
tea

Protective effects

Dose, duration, object

200 and 400 pg /mL,
human colon cancer cells

50 pg/mL

50 and 100 pg/mL, L-02,
HepG2 cell and rats

96, 48, 24,12 and 6 mg/mL,
20 h, Escherichia coli and
Staphylococcus aureus

1, 10, 20 and 50 pg/mL, SD rats

100, 200 and 500 pg/mL

Wang et al. (2013)

39.52 and 32.31 mmol/L Trolox,
30.5 mmol/L Fe(ll), 30 min
extraction

2, 6 and 10 g/kg feed, 90 days,
rats

25 mg tea, 48 h, canola oil

4849.24 umol Trolox/g

1.143,0.709 and 0.338 mg TE/
mL, 3 and 30 min

100, 200, 500 and 1000 ppm,
19h

Trolox (0—1000 umol/L), 30, 6
and 4 min

Water, 10, 25, 50, 75 and 100%
ethanol with 3 times extractions

0—-20 ppm

100, 200, 500 and 1000 ppm,
2h

100, 50, 25, 12.5, 6.25 and
3.125 mg/mL, 24 h, bacterial

1 and 2%, 3 days, channel
catfish

Indexes changed

References

Zhao (2009)

Jiang et al. (2014)

Xiao (2014)

Xu et al. (2013)

Xiang (2016)

Zhao (2009)

Zhao (2009)

HorZi¢ et al. (2012)

Kujawska, Ewertowska,
Ignatowicz, et al. (2016)

Chen, Chan, Ma, Fung
and Wang (1996)

Gramza-Michatowska,
Sidor, Reguta and
Kulczynski (2015)

Andlauer and Heritier
(2011)

Gramza-Michalowska,

Hes and Korczak (2008)

Mihelj et al. (2014)

Mihelj et al. (2014)

Andzi Barhe and Feuya

Tchouya (2016)

Anna (2008)

Xin et al. (2014)

Lietal. (2015)
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