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Abstract

The dark tea belongs to post-fermented tea. The dark tea, as one of China’s six major kinds of tea,
has been very popular in recent years because of its mellow taste and unique health benefits, and
it has attracted attention both in China and the world. This paper reviews the classification as well
as chemical composition of dark tea, and summarized its efficacy of reducing blood fat, relieving
blood pressure, and preventing cancer. Finally, this paper proposes future research direction of
dark tea.
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Figure 1. Six kinds of tea
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Figure 2. Six kinds of tea in order of fermentation degree sort
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Figure 3. The color of six kinds of tea
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AR MR WER R VGRS . IEH MW ED R NH R 25 E R o W22y WnHER
MR HESE. MAPFEFENRZE, HEHER. RE. GBREGER; XS5 m MR RE R 1)
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MAEPEARERICHRREAR, RAIEY . BOERIIA. FERIERER S RINDI6E, H5Rid
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FEE 3K HPLC XHix 100 MBS 18 Fha B 2R 2 BRI & 2l Tl 5 b . 453K
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Jingming Ning [4]5F NI 0 SR FL& M S A5 HE R (RIFR SRS, A4S, B, RS, 4%,
A 436 FIFEA, HH i OO 2 (HPLC) M 8 AN A2 i R AL R LR 28 nmERR . R R & &, 1
RPN BERGRGN . BRER, 0TRSO ik D e e R L SRR . LR RS

O,

&1



T, WSO

WEYFREE, sARIRA, %% E /NIRRT M.
2.2. BERRERES REEEHNTL
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B S5 7 V0 B RO AT E . BB P R MR SR O T R A A RURAE, R ASMURR A A
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G177 R FH T [ AR AR B2 & SO (- 5 s B FH B3R (HS-SPME 5 GC-MS 43 #iT) 3 3l %o 35 -
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S5 NSRBS58RI i (ICP-MS) AT M e MR e e A R 2y P i e 3 o HERRIN S T W e 342
FREZMH 9 P AR TR RIS & LA 21155 K & RO i A PO e R R 2 2 M 14
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A DX I3 AN R iU FR R o
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3.2. BhiEtL. A

IR EAIGRA AR T EETIRE, BRI RmE . g R R BEIRSEA BT AL
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X278 5 CGMCC No.8730 7t 5 it F& Bl b 1 A4 I T 1Y) 4 A% B 2% 50 O R A B8 10 1f IR ) 5l o
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TOCI][3 1193 M LE A RR 2 AR 38 A0 2R AR 43 A A R B AR o JR IR AR R AN T e 8 1R
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HEEM2 RS HLE A ILE 47.21%~51.63%, 7N EEZS TRk (1 2 & B BAL T 44 45 .
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JERE2 AT ESIE AT R R —. B 20 e 70 FAUH], A& ERRE R %
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W BRI AL SR AT IR AT AR i 7 Bk — 20 R AT vy i (o WA (HSCCOYBEAT 7 I AUAL AT 7L . 45 R B, JB
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