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ESU 009– Tea as functional food beverage



TEA
( Camellia 

sinensis)
is second to water 

as the most widely 

consumed beverage 

in the world.

http://en.wikipedia.org/wiki/Camellia_sinensis


It has a lower 

caffeine content 

compared to 

coffee. 



And it has certain compounds called flavonoids.



Types of Tea and their Health 
Benefits



Green tea

It is made from steamed unfermented tea leaves, which has the highest concentration of

polyphenols. Polyphenols in green tea seem to neutralize free radicals and may help

prevent damage to cells.



Black tea

This tea is made from fermented leaves and has the greatest caffeine 

content. Black tea may protect the lungs from cell damage caused by 

cigarette smoke and may reduce risk of stroke.



Oolong tea

Made from semifermented tea leaves. Oolong tea 

has been shown to have antioxidants that help 

reduce bad cholesterol levels.



White tea

This tea comes from unprocessed and unfermented tea leaves. White tea 

has the most potent properties against cancer compared to processed tea.
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