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Resear ch on antioxidant activities of Oolong tea
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ABSTRACT: Oolong tea is one of special type tea in our country with long history. It has a unique flavor, rich
in nutritional value and health benefits. Antioxidant effect has been considered as an important part of health
function studies on Oolong tea, considerable researches have also been carried out in this respect and achieved
certain results at home and abroad. In recent years, the material basis and antioxidant mechanisms for the
antioxidant capacity of Oolong tea have also been revealed increasingly. Tea polyphenols, tea polysaccharide,
tea pigments, vitamins and other organic ingredients have antioxidant effects in Oolong tea, as well as Zn, Mn, Cu,
Se and other trace elements etc. They also have some scavenging effect on -OH, 02', DPPH radical, and can
effectively inhibit lipid peroxidation, improve the body's antioxidant capacity. This paper reviewed the application
of the antioxidant detection methods about tea and the research progress on antioxidant activity of Oolong tea in
recent years, and discussed the development direction of future research and prospects on Oolong tea.
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