H13% 5 11 B 2 4 T iR o Vol. 13 No. 11
202246 H Journal of Food Safety and Quality Jun. , 2022

KU, HhE, WORE, KaS
(A R 22 Be, M 510642)

B F: XK (Camellia sinensis) M F i Z WG OO oR), t2fedy RO, b B DR 20 A9 & R
Mo, PUA 5 BTSRRI — PR IR 2 AR, R OAETE BN U R T s AR A B
FRBTIHL R RE T), 1A B3 APTRAL BRI 48 B TUs o i 50 25 DR Tk, ok B sz BTG S
AR, X TR AEH R EZFAM AU B IE T A AR & R, LLURAEE R A AL A LR IR
TR AR R AWM E A T L SEFAR TP RET R . RAET R AR A R G DL AE T R A
TR LY 2 HLH], FFX4 IR B A R 5 1§ 1 R B, LIS RO A ) BR AR AE T R A5 B S MR L], 4
FAE AR AR ZRM AR, it — IR A R AT RR TR ER I B R, o AR 1655 R i f
SRS %

KEEE: AR R, AR, REMUE; RN

Research progress on the mechanism of color generation and anthocyanin
accumulation in anthocyanin-rich tea
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ABSTRACT: Tea (camellia sinensis) is the most popular non-alcoholic beverage and the oldest drink in the world.
As the birthplace of tea, China has abundant tea resources. Anthocyanin-rich purple tea as a special variety of tea, its
anthocyanin not only benefit to improve the tea tree’s ability to resist adversity, but also have significant health
benefits, such as antioxidant, anti-tumor, anti-inflammatory and cardiovascular disease prevention, which are
receiving more and more attention. In recent years, the hotspot of anthocyanin-rich purple tea mainly focuses on
breeding and tea suitability, as well as the biosynthetic mechanism of anthocyanin. This paper reviewed the research
status of anthocyanin-rich tea breeding, as well as anthocyanin composition in purple tea, the mechanism of leaf
coloring formation in anthocyanin-rich tea, and mechanism of anthocyanin biosynthesis and accumulation in recent
years, presented an outlook on the development direction about anthocyanin-rich tea. In order to understand
comprehensively the biosynthesis, transport and degradation mechanism of anthocyanin, and built a germplasm
system on anthocyanin-rich tea, which provides a theoretical basis for further utilization of anthocyanin-rich tea
resource and a reference for the study of other anthocyanin-rich plants.
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Chemical structures of typical anthocyanins
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