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Abstract

(Pu-er Tea Academy, Yunnan Agricultural University, Kunming,

Theaflavins are oxides of tea polyphenols, which have broad application prospects in food, medicine and other fields. However,

the study of theaflavins is not deep enough at present, and lacks of literature references. In this review, the latest research reports of theafla-

vins were integrated, the physico-chemical properties, formation mechanism, extraction separation and biological activities of theaflains were

elaborated, which will provide some scientific basis for the exploitation of theaflavins.
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Fig.1 Structures of theaflavins
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