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Research on the Health Benefits and Applications in the Wellness Industry of Yichang Famous Tea
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Abstract: As a core producing area of tea in Hubei Province, Yichang has nurtured four types of regional famous teas, represented
by Yichang Maojian (green tea), Yihong Gongfu tea (black tea), Changshengchuan Qingzhuan tea (black tea), and Yuan'an Huangcha
(yellow tea), thanks to its unique geographical and climatic conditions. This article provides a systematic review of the flavor
characteristics and health benefits of the four major types of tea in Yichang, along with a brief analysis of their mechanisms of action.
This paper also looks forward to the application prospects and development direction of Yichang tea industry's transformation towards
high value—added and large health products under the background of the "Healthy China" strategy.
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