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Research progress of influence of tea on the physiological function
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ABSTRACT: Sports is an important embodiment of a country's comprehensive national strength and social
civilization, so the physical quality and nutritional needs of sports athletes have received great attention. As an
important part of Chinese ancient civilization, tea is also of great significance to sports. Because of its rich functional
ingredients, tea is favored by sports athletes and brings many positive influences to them. This study introduced the
tea classification, and effects of theanine, alkaloids, tea polyphenols, lipopolysaccharides, trace elements and
vitamins on the physiological function of athletes, so as to deepen the combination of tea and sports, improve sports
efficiency, and provide important references for the application of tea in sports nutrition food.
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