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ABSTRACT: Free amino acids, as crucial flavor compounds in tea, play a significant role in determining the taste
characteristics of tea. The content differences of various amino acid components directly affect the taste profile of tea
and are among the primary factors influencing tea quality. Due to their importance in flavor, accurate and precise
quantification of free amino acids in tea is a crucial step in tea research. With the continuous development and
iteration of modern detection methods, the detection of free amino acids in tea has evolved from conventional
methods such as amino acid auto analyzers, high performance liquid chromatography, and capillary electrophoresis to
more accurate and efficient emerging techniques like nuclear magnetic resonance and liquid chromatography-mass
spectrometry. The application of these advanced detection methods has facilitated in-depth research on the

bioactivities of free amino acids in tea, including anti-tumor, antioxidant, neuroprotective, and sleep-improving
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effects. These bioactivities also hold significant research value. This article reviewed the detection methods of free

amino acids in tea and the progress of research on their bioactivities, aiming to provide references for further studies

on free amino acids in tea.
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Table 1 Summary of free amino acid detection methods
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Table 2 Antioxidant pathways of other free amino acids
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