Advances in Analytical Chemistry 73 #T{L 23R, 2023, 13(2), 113-120 Hans )0
Published Online May 2023 in Hans. https://www.hanspub.org/journal/aac
https://doi.org/10.12677/aac.2023.132013

KRN EZS AER

HEX, T+E K £, & 8

BB, R S A ER E s =, D)1 B

ks HiH: 20234F4H9H; FHHEM: 20234F4H29H; kA HM: 20234F5410H

B

FEREE S5 P ERSULEIR R, RHENIF = AE 2 —, BB AMIEFER L F G RERRH
AFEBERE—KE, BRMEANMIERNROERRSE, XRHES3ARNTAERRRSE . nHEmR
MFRERESEIER D . TER, BEEAMDSRHTREREM, R HERORERAT MR
ME . Fik, FASATREBREBORMES, Bk B R 58 547 HL R 38 5 R 3% T B AR 0 T vk
AEEENBAMME. BRI SRR T2 ZR A E RS ok, 2308 TR HER
BRI T ERAT T 458, SR RRERNRERASE.

XA

A, EEERSY, BBL KRR

Progress in the Main Methods of Tea Quality
Detection

Yushuang Huang, Qianyun Ding, Hui Chen, Chao Tan"

Key Laboratory of Process Analysis and Control of Sichuan Universities, Yibin University, Yibin Sichuan

Received: Apr. 9", 2023; accepted: Apr. 29", 2023; published: May 10", 2023

Abstract

With the development of tea culture in China today, tea is one of the three major beverages in the
world, it has gradually become a necessity for people’s lives. China is the largest country in tea
production and consumption, tea as people’s favorite green healthy drink, it is rich in a variety of
active ingredients such as tea polyphenols, caffeine and theanine that are beneficial to human
health. In recent years, with the increase in people’s demand for tea, the guarantee of tea quality
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has become a problem that cannot be ignored. Therefore, it is of great research value to use the
current advanced science and instruments to design simple and easy tea quality detection me-
thods with high accuracy. At present, the detection methods of tea quality include chemical analy-
sis and instrumental analysis. In this paper, the detection methods of the main active ingredients
in tea are reviewed, aiming to provide a technical reference for the quality detection of tea.
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Figure 1. Structural formula of catechins
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Table 1. The main detection method of tea polyphenols in tea
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Figure 2. Structural formula of caffeine
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Table 2. The main detection method of alkaloids in tea
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Table 3. The main detection method of theanine in tea
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