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Research Progress on Classification and Health Function of Ya’ an Tibetan Tea
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Abstract Ya’an Tibetan tea has a long history, and the unique post-fermentation process forms the quality characteristics of special fragrant

smell and pure and mild flavor. We reviewed the research progress of product classification standard and health functions of Ya’ an Tibetan tea in

recent years, such as not affecting sleep, lipid-lowering diet, oxidation resistance, radioresistance and acid digestion, and so on.
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Table 1 Ya’an Tibetan tea product classification and sensory characteristics
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