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Tea In Yunnan
Very important
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A Wild Old Tea Tree
More Than 2700 Years Old
D | D | D | D |

m Tall: 25.6M
m Diameter: 1.2M




More Than 1700
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mTall: 32.12M
= Diameter: 2.9M




Old Tea Tree (Fengqing)
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Transition type

Tall: 11.8M
Diameter: 1.14M
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Linkage Distance

Tree Diagram for 48 Variables

Unweighted pair-group average

Euclidean distances
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= In most countries tea is plucked manually.

= Pick the top two leaves and bud from new
sl‘woots‘ tha’g sprout on the top of the bushes.
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Pick Tea Bud In Yunnan
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Pu-eri Fea’s-characteristics———

Unfermented Pu-erh tea

Black-green tea leaves; long-lasting and pure
® ® ® .

aroma: mellow and after-sweet flavor; bright

and yellowish-green liquor; the infused leaves

are thick and yellowish-green

Unfermented Pu-erh tea the tea liquor the infused leaves



» Factors affecting the production of

* Pu-erh tea

High moisture in sun-dried tea
_ong time storage before trading
_ong, sultry valley

_ocation and climate of Yunnan

Province



Piled-fermented Pu-erh Tea

» Reddish-auburn tea leaves; bright and red liquor;
—uniqueraging aroma; mellow and sweet after-taste;
the Infused leaves are reddish-auburn

The liquor



“The Head-shaped Tea’ from the
—QIing Dynasty has been kept In the

Palace Museum In Beljing. It
remains unchanged.
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The unigueness of Pu-erh Tea

= Yunnan Pu’er compressed tea iIs a kind
of post-fermented tea.
= mellow and sweet after-taste
= bright and brownish-red liguor
= aging aroma
= long-lasting storing
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Pu-erh Tea’s uniqueness

1. the unigue origin or production
_lecations >

The original place of Pu-erh tea Is located In
Lancang River Valley, including the whole
Xishuang Banna and Simao region nowadays.
Hygrothermal climate and complicated surface
feature are important to form the adapt
circumstance.
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2. the unique raw material

D

The ingredients In fresh tea leaves vary with
the different varieties of tea plants. The raw
material of Pu-erh Tea Is from a morph
(Camellia assamica), Yunnan large-leaved
variety. It has much higher levels of tea
polyphenol, catechin , theine ,theanine and
water extraction than small and medium-
leaved varieties.



Camellia assamica
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3. the unique processing of Pu-erh Tea

Actually, historical Pu-erh Tea Is made of
fresh large-leaves though deactivation of
enzymes and rolling and drying. It is
commonly called “Green primary tea”,
which is rolled and fried by handwork.



[]
The processing of Pu-erh Tea

= The first operation work Is piled-
fermentation. The quality of Pu-erh tea Is
heavily dependent on this process.
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= Natural post-fermentation during long-

term transportation of the tea
® ® ® ®
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Tested materials (L-R):

Fermented Pu—erh tea:

Unfermented Pu—erh tea:

200y 12 24

Chinese herbal




Pu-erh tea -- an easy way to deal with
human diseases

m Lower atherosclerotic risk factors in rat
hyperlipidemia model

= Anti-oxidative effects in aged mice
model

= Anti-immunosenescence effects in aged
mouse model
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Project 1
Pu-erh tea agueous extracts lower
atherosclerotic risk factors in rat

hyperlipidemia model

B P erimental

B Gerontology




Body m@@mmsy—

highest dose of fermented tea extract without

Increasing In food intake, suggesting large
—consumption of tea inhibits over-eating

iInduced obesity.
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Pu-erh tea dose-dependently reduces
serum levels of total cholesterol (TC)
and triglycerides (TG) in rats fed

hyperlipidemic diets.
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Pu-erh tea significantly increases serum
levels of high density lipoproteincholesterol
(HDL-C) and reduces low density lipoprotein

cholesterol (LDL-C) in hyperlipidemic rats.
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Pu-erh tea reduces serum
levels of malondialdehyde
(MDA) while increases

(SOD) and glutathione

peroxidase (GSH-PX). e —
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Unfermented tea

Fermented tea



Aging: first risk factor of common
geriatrics Oxidative stress; link

aging an‘d ge‘rlatrlcs

ate
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= Old people easily suffer from infection
and tumor

= One of biggest trouble of human now

= No practical and effective approach



Natural Killer in blood

CD4CD49 Positive cells
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Natural Killer in spleen

CD4CDA49 Positive cells

Pu-erh tea aqueous extracts on spleen Natural Killer cells of senescence accelerated
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Our results indicate:

—mdPu-erh tea Is mot a cure for each elderly
disease, It targets for basic mechanisms of
all geriatrics.

= Pu-erh tea Is not a cure for specific
Infections, but targets for underlying causes
of all infections

= Daily drinking Pu-erh deals with big trouble







= Tea Drinking is beneficial to
human health
Hope you drink more tea
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