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ABSTRACT: Objective To explore the characteristics of chemical composition and antioxidant activity of Junmei
technology black tea. Methods The samples of Junmei technology black tea from different producing areas and
tenderness were collected, as well as the control black tea products from all tea producing areas in China, the content
of tea polyphenols, catechins, theaflavins, theasinesin and total antioxidant activity were analyzed. Results Junmei
technology black tea had high tea polyphenols, catechins, theaflavins and theasinensins A (TSA) content, the average
values of tea polyphenols, catechins, theaflavins, and TSA content of 19 Junmei technology black tea were 15.67%,
4.50%, 0.75%, and 0.38%, which were higher than 24 comparison of black tea (10.95%, 1.75%, 0.59% and 0.21%).
Junmei technology black tea had high antioxidant activity, the average value of antioxidant activities of 19 Junmei

technology black tea were 57.0% higher than the average value of 24 comparisons of black tea. Conclusion Junmei
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technology black tea well retains the content of tea polyphenols and catechins in tea, and forms more theaflavins and

theasinensins A through the fermentation process. It has certain advantages in antioxidant activity, which provides a

theoretical basis for the subsequent improvement of product quality.
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Table 1 Comparison of chemical composition content between Junmei technology black tea and black tea on the market (%, n=3)
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Fig.1 Comparison of tea polyphenol content between Junmei series black tea and control series black tea (n=3)
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Fig.2 Comparison of total catechins content between Junmei series black tea and control series black tea (n=3)
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Fig.4 Comparison of theaflavins content between Junmei series black tea and control series black tea (n=3)
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