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Research progress of anthocyaninsfrom Zijuan tea

WANG Yan, YANG Xiao-Ping”, CHEN Bo-Wei, FENG Ying
(College of Horticulture & Forestry Sciences, Huazhong Agricultural University, Wuhan 430070, China)

ABSTRACT: Anthocyanin is a kind of water-soluble natural pigment and antioxidant, which has many functions,
such as anti-tumor, anti-aging, radiation and so on. The stem, bud and leaf of Zijuan tea are purple, because of its rich
in anthocyanin. Zijuan tea gradually becomes a popular emerging health drink due to its strong antioxidant activity
and significant antihypertensive effect. In recent years, the research on the anthocyanin from Zijuan tea has been
increased. This paper summarized the research progress of extraction, isolation and purification, component
identification, stability and physiological function of anthocyanin from Zijuan tea, and pointed out the existing
problems and solving methods in the current research, in order to provide some references for the exploitation and
utilization of anthocyanin from Zijuan tea.
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