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Research progress on tea caffeine
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(1. School of Life and Health Sciences, Hubei University of Technology, Wuhan 430068, China; 2. School of Biological &
Chemical Engineering, Zhejiang University of Science & Technology, Hangzhou 310023, China)

ABSTRACT: Caffeine is an important functional active substance in tea. The caffeine content in different types of
tea varies, which is related to the tea raw materials and different processing techniques. Separating and extracting
caffeine from tea leaves can not only obtain tea with low caffeine content, but also meet a wider range of tea drinking
needs. On the other hand, it is to obtain high-purity caffeine for use in fields such as medicine and food. The
extraction and separation of tea caffeine involves various new extraction methods, including chemical, physical,
biological, and others. The key to efficient, high-purity separation and protection of other active substances in tea is
the extraction and separation technology. Caffeine also plays an important role in the basic quality, flavor, sensory
perception, and activity of tea. Different amounts of caffeine can have an impact on various systems in the human

body, and moderate intake can bring beneficial effects. Its functions and applications in antibacterial, catalytic, plant
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biostimulant, and food packaging materials are also very extensive. This article summarized the synthesis,

metabolism, content, and influencing factors of caffeine in tea, summarized the extraction and separation techniques

of caffeine in recent years, and evaluated the efficiency and applicability of various methods. In addition, to explore

the influence of caffeine on tea quality and its various functional activities and applications , in order to break through

some drinking restrictions of tea and better develop and utilize caffeine in tea.

KEY WORDS: caffeine content; extraction and separation; quality impact; functional activity
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Fig.2 Decomposition pathways of caffeine in tea trees
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Table 1 Caffeine content in the 6 major types of tea
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