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Abstract: Natural products have always enjoyed great popularity among consumers. Wild tea is
an interesting alternative to tea from intensive plantations. The term “wild tea” is applied to many
different varieties of tea, the most desirable and valued of which are native or indigenous tea plants.
Special pro-health properties of wild tea are attributed to the natural conditions in which it grows.
However, there are no complex studies that describe quality and health indicators of wild tea. The
aim of this research was to evaluate the quality of wild and cultivated green tea from different regions
of China: Wuzhishan, Baisha, Kunlushan, and Pu’Er. The assessment was carried out by verifying
the concentration of selected chemical components in tea and relating it to the health risks they may
pose, as well as to the nutritional requirements of adults. Wild tea was characterized by higher
micronutrient concentration. The analyzed teas can constitute a valuable source of Mn in the diet.
A higher concentration of nitrates and oxalates in cultivated tea can be associated with fertilizer
use. The analyzed cultivated tea was a better source of antioxidants with a higher concentration of
caffeine. There were no indications of health risks for wild or cultivated teas.

Keywords: wild tea; green tea; health risk; total phenolic content; caffeine; microelements;
macroelements; oxalates; nitrates; nutritional requirements; management

1. Introduction

Tea is one of the most popular beverages in the world. Its health benefits are well
documented [1,2], and various studies have proven that tea consumption could have both
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positive and negative effects on human health [2–5]. Tea may be an important source of
essential major dietary inorganic macro- and microelements. It has also been found that
tea plants can accumulate large amounts of aluminum and selected heavy metals such as
lead, cadmium, and arsenic [6,7]. During brewing, both essential mineral elements and
toxic metals, which may pose health risks, are released into the infusion. Another aspect of
tea evaluation in the context of both its dietary value and its potential health risks is the
presence of inorganic and organic chemical compounds. In terms of permanent intake, the
most common undesirable chemical compounds in tea infusions include oxalates, which are
connected with the risk of renal and urethral calculus formation, and nitrates, which may
increase the risk of cancer. Conversely, organic compounds present in tea, such as phenolic
compounds, flavones, and compounds that determine the antioxidant properties of tea,
constitute desirable constituents of tea and contribute to its anticarcinogenic properties.
Among the organic compounds in tea, caffeine is an important qualitative indicator, which,
on the one hand, is a desirable compound; however, on the other hand, due to its action
when a certain limit is exceeded, it can pose a health risk. According to some authors [4,8],
tea can be an important source of these organic compounds as part of the daily diet. The
chemical composition of tea determines its quality and is dependent on many factors.
These include habitat conditions, such as the type of soil, sun exposure, temperature, and
precipitation, as well as cultivation technology, nutrient supply, and plant density [9–13].
Most of the teas available come from plantations with different cultivation intensities. The
teas available can be divided not only according to the variety, method of production, and
region of origin, but also by the method of harvesting the tea for mass production. Tea is
obtained not only from agroecosystems but also from agro-forest and forest ecosystems [14].
Forest agroecosystems and forest ecosystems are recognized as collection locations for
“wild tea”. However, the term “wild tea” is ambiguous; it is applied to a wide variety of
teas and can refer to (1) tea plants grown on plantations with minimal pruning and without
fertilization and pesticides, (2) tea plants grown in forests, also with minimal pruning and
without fertilization and pesticides, and (3) tea plants in abandoned and feral plantations
covered by the natural expansion of the forest ecosystem. The most desirable and valued
teas are native or indigenous plants, including plants growing in forests naturally, with
the only human interference in their development being collection. The term “wild tea”
also refers to ancient tea trees growing in the abovementioned conditions [15]. Tea plants
are thought to originate from southwestern China, including Yunnan and the adjacent
provinces. However, the wild progenitor of tea has not yet been found [16]. The research
to date [16,17] shows that, compared with wild species, cultivated germplasms usually
show lower levels of genetic diversity because breeding practices tend to reduce genetic
diversity to a greater extent than domestication. Special pro-health properties of wild
tea are attributed to the natural conditions in which it grows. However, there are no
studies that describe the quality and health indicators of wild tea. Ensuring food safety
and commercial quality in accordance with industry guidelines requires the collection of
data regarding the relationship between production technology and specific features of
products such as chemical composition [11,12].

The aim of this research was to evaluate the quality of wild and cultivated teas
collected in different regions of China. The quality assessment was carried out by verifying
concentrations of selected chemical components in teas and relating them to the health
risks they may pose, as well as to the nutritional requirements of adults.

2. Results and Discussion
2.1. Microelements

After water, tea is the most consumed beverage in the world, making it a major
dietary source of different nutrients [5]. Tea samples were collected from tea plantations
(cultivated tea) and forests (wild tea) from four different regions in China: Wuzhishan,
Baisha, Kunlushan, and Pu’Er. Information about sampling locations and agrochemicals
used on plantations is presented in Table 1.
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Table 1. Locations of sample collection.

Description Type Fertilizers Pesticides Mean
Soil pH Site Coordinates

W1 Wild Tea - - 4.21 Wuzhishan 18◦42′54.1′′ N
109◦36′03.5′′ E

W2 Wild Tea - - 4.15 Baisha 19◦03′39.3′′ N
109◦25′21.9′′ E

W3 Wild Tea - - 4.45 Kunlushan 23◦15′12.6′′ N
101◦03′49.2′′ E

W4 Wild Tea - - 4.28 Pu’Er 22◦43′06.6′′ N
100◦58′33.8′′ E

C1 Cultivated Tea

N—310 kg·ha−1,
P—70 kg·ha−1,

K—105 kg·ha−1, zinc
sulfate—1 kg

Zn·ha−1

copper oxychloride—1.4 kg
Cu·ha−1, deltamethrin—

0.025 kg·ha−1,
propiconazole—
0.063 kg·ha−1.

4,79 Wuzhishan 18◦42′34.2′′ N
109◦35′42.4′′ E

C2 Cultivated Tea

N—300 kg·ha−1,
P—80 kg·ha−1,

K—110 kg·ha−1, zinc
sulfate—1 kg

Zn·ha−1

copper oxychloride—1.2 kg
Cu·ha−1,

thiacloprid—0.110 kg·ha−1,
deltamethrin—
0.025 kg·ha−1,

propiconazole—
0.063 kg·ha−1.

4.74 Baisha 19◦11′13.0′′ N
109◦27′44.3′′ E

C3 Cultivated Tea

N—300 kg·ha−1,
P—86 kg·ha−1,

K—115 kg·ha−1, zinc
sulfate—1 kg

Zn·ha−1

copper oxychloride—1.2 kg
Cu·ha−1, deltamethrin—

0.025 kg·ha−1,
quinalphos—0.25 kg·ha−1,

propiconazole—
0.063 kg·ha−1.

4.82 Kunlushan 23◦15′08.1′′ N
101◦04′10.6′′ E

C4 Cultivated Tea

N—310 kg·ha−1,
P—75 kg·ha−1,

K—110 kg·ha−1, zinc
sulfate—1 kg

Zn·ha−1fertlizers

copper oxychloride—1.2 kg
Cu·ha−1, deltamethrin—

0.025 kg·ha−1,
propiconazole—
0.063 kg·ha−1.

4.65 Pu’Er 22◦45′02.0′′ N
100◦59′30.1′′ E

The mean concentrations of microelements in wild and cultivated dry tea material
from different regions are presented in Table 2. The metal concentrations in the studied
dry tea material could be ranked in decreasing order as Al > Mn > Fe > Ba > Zn > Cu >
Ni > Pb > Se > Li > Cd > As > Co for wild tea and Al > Mn > Fe > Ba > Cu > Zn > Ni >
Pb > Se > Li > Cd > Co > As for cultivated tea. Significant differences in concentrations
of microelements in dry tea material were observed for Al, Cu, Ni, and Zn. On average,
higher concentrations of Al and Ni were determined in wild dry tea material compared to
cultivated tea, with values 32.4%, 34.4%, and 54.0% higher, respectively, than for cultivated
tea. Cu concentration was on average 17.2% higher in cultivated dry tea material than
it was in wild tea. For other microelements, differences were not statistically significant.
According to Street et al. [18], the total microelement components in tea depend on many
factors, primarily, the age of the tea leaves, as well as the soil conditions, rainfall, altitude,
genetic makeup of the plant, etc. In the present study, the deliberate selection of the
tea samples tested, through the collection of leaves of a similar age and the selection of
neighboring regions of plant occurrence, allowed us to standardize the studied population
and reduce the number of random factors influencing the variability. Due to the much
higher yield per unit area of tea grown, the lower concentrations of micronutrients in
cultivated plants may be related to the effects of microelement dilution in biomass, but
only in situations when fertilization with the microelements was not used [19]. The higher
concentration of copper and zinc in the cultivated dry tea material can be related to the
use of pesticides containing copper oxychloride and foliar fertilizers with zinc sulfate in
its cultivation [20]; cultivated tea in the present research came from a plantation where
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producers used pesticides with copper two to three times per year and a minimum of one
treatment with zinc sulfate.

The approval of a food product on the market is related to the fulfillment of certain
requirements, and these requirements are different in different regions of the world. With
respect to microelement concentrations in tea, various legal regulations cover several
elements, the verification of which is considered crucial due to their harmfulness. The
results of our experiments show that the concentrations of Pb, As, and Cu in all tea samples
were lower than the corresponding thresholds set by the WHO [21] and Chinese national
food safety standards for maximum levels of contaminants in foods [22,23]. In the case of
cadmium, the concentration of this element in dry tea material collected from the C1 region
was 0.33 mg·kg−1. According to the WHO [21], the limit for Cd concentration in dry tea
material is 0.30 mg·kg−1. However, there is no regulation on metal concentration in teas for
the remaining analyzed metals and Al. Because of the lack of information about acceptable
concentration levels in tea for other evaluated microelements, the Oral Reference Dose
index (RfD) was used for the assessment of health risks related to tea intake. For health
risk evaluation, the concentration of microelements in tea infusions was analyzed. The
concentrations of microelements in the infusions are presented in Table 3. The wild and
cultivated tea infusions did not differ significantly in terms of the elemental concentration
sequence, which was as follows: Al > Mn > Fe > Ba > Ni > Cu > Zn > Cr > Pb > Li >
Se > As > Co > Cd. The infusions of wild and cultivated teas differed significantly with
respect to Al, Ba, Cd, and Ni. The highest concentration of Al was observed in the W4 tea
infusion, with the lowest in C2; in wild tea infusions, the concentration of Al on average
was 21.9% higher than in infusions from cultivated tea. Moreover, concentrations of Ba
and Ni in infusions from wild teas were higher by 18.6% and 68.0%, respectively, than in
those from cultivated teas. In turn, higher concentrations of Cd were found in infusions of
cultivated teas by 17.6%. The obtained results concerning the concentration of elements in
tea infusions are comparable to the results obtained by other authors [7,18,24–26].

The results show that there is a wide variation in the percentage transfer of the
examined elements from the dry tea materials to the infusions (Table 4). With respect to
the transfer index for micronutrients, there were no significant differences between wild
and cultivated tea. The sequence of extraction and percentage transfers of the elements
were, in decreasing order, As > Ni > Pb > Li > Co > Cu > Al > Zn > Cd > Mn > Ba > Fe (in
terms of means for wild and cultivated tea). The solubilities of As, Ni, Li, Pb, and Co were
the highest among the elements studied (21.8–35.3%), whereas Fe and Ba were insoluble,
and only a small portion of their trace metal content could leach into an infusion (average
5.4–6.3%). The solubilities of Mn, Cd, Fe, Zn, Al, Cu, and Cr were similar, ranging from
8.3% to 14.8%. The sequence of extraction and percentage transfers of all elements except
for Mn and Zn were similar to those noted in cultivated tea [8,27–30].
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Table 2. Mean concentration of micro- and macroelements in dry tea material (mg·kg−1).

Microelements
Wild Cultivated Mean

Wuzhishan (W1) Baisha (W2) Kunlushan (W3) Pu’Er (W4) Wuzhishan (C1) Baisha (C2) Kunlushan (C3) Pu’Er (C4) Wild Cultivated
mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD

Al 6801.4 a * 847.59 6334.4 a 1578.94 5747.7 a 1977.28 6217.2 a 1617.92 5119.7 a 1739.27 3950.5 a 521.67 5367.6 a 1064.01 4509.3 a 2735.67 6275.24 B 473.80 4736.8 A 954.02
As 0.130 a 0.0479 0.177 a 0.1363 0.109 a 0.0402 0.194 a 0.1056 0.124 a 0.0318 0.137 a 0.0569 0.094 a 0.0265 0.082 a 0.0813 0.152 A 0.0462 0.109 A 0.0252
Ba 65.23 a 51.191 56.01 a 18.773 44.37 a 15.8338 46.73 a 20.194 104.51 a 14.491 53.85 a 7.0384 38.41 a 13.941 48.27 a 31.0440 53.090 A 16.562 61.28 A 10.190
Cd 0.168 a 0.0598 0.210 a 0.0649 0.154 a 0.0965 0.183 a 0.0648 0.328 a 0.0278 0.297 a 0.1638 0.119 a 0.0372 0.146 a 0.0624 0.179 A 0.0168 0.222 A 0.0624
Co 0.073 a 0.0948 0.160 ab 0.0920 0.102 ab 0.1087 0.118 ab 0.0901 0.147 ab 0.0645 0.286 b 0.1001 0.001 a 0.0401 0.033 a 0.0485 0.113 A 0.0084 0.117 A 0.0265
Cu 8.85 a 1.304 9.93 a 2.154 8.71 a 1.394 9.43 a 2.120 10.40 a 3.154 10.23 a 0.981 10.932 a 2.777 13.053 a 5.2273 9.235 A 0.456 11.15 B 1.742
Fe 72.12 a 18.914 116.22 a 35.552 140.94 a 56.035 111.78 a 58.821 70.12 a 12.739 72.61 a 12.606 87.433 a 17.133 70.293 a 113.138 110.270 B 18.744 75.11 A 49.534
Li 0.306 abc 0.0771 0.420 bc 0.1239 0.448 abc 0.1343 0.365 abc 0.1412 0.535 c 0.2498 0.276 abc 0.0935 0.113 a 0.0229 0.108 ac 0.2454 0.385 A 0.0289 0.258 A 0.1131
Mn 1730.1 a 361.58 1740.9 a 278.36 1407.9 a 608.97 1116.7 a 753.37 1909.7 a 726.28 1447.7 a 778.53 1299.25 a 347.19 1663.04 a 707.40 1498.95 A 219.36 1579.9 A 212.32
Ni 8.692 ab 1.1143 10.709 ab 4.3109b 6.898 ab 3.7010 9.308 b 5.1869 7.347 ab 0.6098 7.434 ab 1.8485 4.105 a 0.7595 4.220 a 1.7272 8.902 B 1.7522 5.777 A 0.6418
Pb 0.882 a 0.7724 0.494 a 0.1708 1.000 a 0.7416 0.622 a 0.2630 0.674 a 0.2054 0.716 a 0.2114 0.406 a 0.1161 0.549 a 0.4943 0.750 A 0.3144 0.587 A 0.1642
Se 0.454 c 0.015 0.377 ab 0.064 0.445 c 0.045 0.414 abc 0.080 0.368 a 0.029 0.404 b 0.010 0.411 abc 0.077 0.425 abc 0.068 0.422 B 0.022 0.402 A 0.025
Zn 8.994 a 0.8407 9.709 a 1.0501 10.069 a 1.1142 9.580 a 1.3579 8.406 a 0.3091 10.823 a 3.9846 29.551 a 4.5319 10.63 a 2.9795 9.58 A 0.213 10.14 B 0.475

Macroelements
Wild Cultivated Mean

Wuzhishan (W1) Baisha (W2) Kunlushan (W3) Pu’Er (W4) Wuzhishan (C1) Baisha (C2) Kunlushan (C3) Pu’Er (C4) Wild Cultivated
mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD

Ca 8869.3 ab 904.18 9754.6 722.72 8711.8 ab 874.92 9120.8 ab 1466.38 10491.7 ab 1240.86 7523.11 a 881.51 10985.1 b 1862.37 10415.7 ab 3797.23 9114.1 A 326.07 9939.3 A 1300.47
K 16780.9 a 3043.86 18319.2 a 7308.50 16207.9 a 2426.90 18398.8 a 6377.44 12127.5 a 3202.45 19163.3 a 2159.97 17856.9 a 3695.28 17113.8 a 8021.26 17426.7 A 2414.96 16676.8 A 2942.08
Mg 2810.5 a 438.08 3543.9 a 1562.37 2614.8 a 838.81 3147.9 a 1775.54 3433.6 a 889.18 2710.2 a 297.67 2725.1 a 278.63 2612.4 a 973.42 3029.0 A 623.16 2887.2 A 398.96
Na 87.99 a 27.092 122.97 a 254.786 70.66 a 25.914 89.48 a 37.011 99.74 a 20.572 94.56 a 19.478 68.91 a 26.008 62.96 a 41.598 92.78 B 19.770 82.43 A 10.601
P 898.9 a 300.34 935.3 a 261.00 1174.3 a 193.73 1185.5 a 121.36 1356.4 b 94.30 1488.5 b 124.39 1556.2 b 388.74 1687.9 b 1006.203 1048.5 A 229.17 1480.0 B 451.32

* Means with different letters within a row are significantly different, according to Tukey’s test (p ≤ 0.05); SD—standard deviation.
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Table 3. Mean concentration of for macro- and microelements in tea infusions (mg·kg−1).

Microelements
Wild Cultivated Mean

Wuzhishan (W1) Baisha (W2) Kunlushan (W3) Pu’Er (W4) Wuzhishan (C1) Baisha (C2) Kunlushan (C3) Pu’Er (C4) Wild Cultivated
mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD

Al 705.11 a * 197.40 686.98 a 200.13 742.89 a 169.97 756.31 a 181.02 626.50 a 300.90 539.57 a 55.38 542.58 a 190.61 663.05 a 59.53 722.82 B 14.22 592.92 A 117.69
As 0.039 a 0.0217 0.036 a 0.0055 0.034 a 0.0080 0.037 a 0.0100 0.035 a 0.0113 0.026 a 0.0092 0.034 a 0.0120 0.041 a 0.0119 0.037 A 0.0071 0.034 A 0.0013
Ba 3.555 ab 1.0721 3.805 a b 0.7711 3.663 a b 0.7150 3.256 a b 0.9490 5.086 b 1.4847 2.377 a 0.4413 1.669 a 0.6374 2.905 a 0.4271 3.570 B 0.1640 3.009 A 0.4006
Cd 0.017 a 0.0020 0.015 a 0.0050 0.018 a 0.0067 0.019 a 0.0057 0.023 a 0.0032 0.023 a 0.0036 0.016 a 0.0033 0.022 a 0.0021 0.017 A 0.0020 0.021 B 0.0007
Co 0.017 a 0.0173 0.036 a 0.0115 0.027 a 0.0223 0.031 a 0.0044 0.034 a 0.0114 0.056 b 0.0133 0.005 a 0.0004 0.007 a 0.0095 0.028 A 0.0077 0.025 A 0.0057
Cu 0.923 a 0.1389 1.255 a 0.5651 0.999 a 0.2309 1.223 a 0.4947 1.147 a 0.2193 1.145 a 0.2363 1.327 a 0.2106 1.645 a 0.0820 1.100 A 0.2047 1.316 A 0.0709
Fe 5.787 a 4.981 2.765 a 1.355 2.795 a 1.315 3.013 a 2.779 6.219 a 6.448 6.296 a 6.695 3.833 a 3.865 2.380 a 2.957 3.590 A 1.722 4.682 A 1.865
Li 0.087 a 0.0164 0.100 a 0.0276 0.080 a 0.0400 0.078 a 0.0301 0.141 b 0.0684 0.075 a 0.0273 0.027 a 0.0029 0.029 a 0.0445 0.086 A 0.0097 0.068 A 0.0277
Mn 207.76 a 75.67 183.64 a 57.70 213.278 a 147.64 281.64 a 86.65 311.20 a 100.77 274.02 a 35.54 83.19 a 39.47 184.64 a 24.93 221.58 A 39.02 213.26 A 34.28
Ni 2.485 ab 0.5495 3.027 c 1.3226 2.453 a c 0.7494 3.202 c 0.8351 2.220 a b 0.3377 2.174 a b 0.5098 1.052 a 0.2266 1.200 a 0.3541 2.792 B 0.3282 1.661 A 0.1165
Pb 0.102 a 0.0481 0.215 a 0.1603 0.202 a 0.1722 0.106 a 0.0376 0.137 a 0.0482 0.157 a 0.0910 0.104 a 0.0314 0.098 a 0.1473 0.157 A 0.0715 0.124 A 0.0517
Se 0.054 b 0.009 0.049 b 0.008 0.049 b 0.007 0.050 b 0.006 0.040 a 0.007 0.048 b 0.007 0.053 b 0.008 0.051 b 0.004 0.051 A 0.005 0.048 A 0.005
Zn 1.014 ab 0.3080 1.101 a b 0.3797 0.922 a 0.1443 1.070 a b 0.3342 0.969 b 0.1639 1.266 a b 0.4873 1.329 a b 0.4784 1.219 b 0.1551 1.027 A 0.1025 1.196 A 0.1868

Macroelements
Wild Cultivated Mean

Wuzhishan (W1) Baisha (W2) Kunlushan (W3) Pu’Er (W4) Wuzhishan (C1) Baisha (C2) Kunlushan (C3) Pu’Er (C4) Wild Cultivated
mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD mg·kg−1 SD

Ca 267.3 a 45.64 257.6 a 23.35 251.1 a 22.81 271.8 a 33.44 263.8 a 40.38 228.3 a 22.29 176.2 a 12.68 204.7 a 16.08 261.9 B 10.73 218.3 A 12.34
K 4314.8 a 871.45 4701.6 a 1910.94 4008.2 a 389.36 4772.3 a 1738.56 3395.7 a 953.08 4921.9 a 500.82 4603.5 a 637.85 4164.9 a 562.24 4449.2 A 720.54 4271.5 A 201.03
Mg 342.4 a 94.41 431.5 a 246.26 311.2 a 90.41 420.0 a 220.80 544.0 a 166.62 347.1 a 39.04 218.4 a 42.24 281.4 a 53.78 376.2 A 82.15 347.7 A 61.13
Na 35.52 a 17.874 50.93 a 24.750 29.19 a 19.029 37.29 a 22.352 43.81 a 2.535 39.83 a 7.220 27.28 a 3.049 27.32 a 2.127 38.24 A 7.776 34.56 A 2.356
P 61.02 a 7.490 76.63 a 45.598 73.25 a 26.575 78.76 a 37.081 92.70 b 29.227 186.92 b 24.500 198.80 b 32.052 250.98 b 20.595 72.42 A 16.424 182.35 B 5.070

* Means with different letters within row are significantly different, according to Tukey’s test (p ≤ 0.05); SD—standard deviation.
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Table 4. Transfer coefficients for macro- and microelements.

Microelements
Wild Cultivated Mean

Wuzhishan (W1) Baisha (W2) Kunlushan (W3) Pu’Er (W4) Wuzhishan (C1) Baisha (C2) Kunlushan (C3) Pu’Er (C4) Wild Cultivated
% SD % SD % SD % SD % SD % SD % SD % SD % SD % SD

Al 10.2 a * 1.72 10.9 a 1.98 11.5 a 1.62 10.9 a 1.62 11.9 a 2.02 13.7 a 1.01 10.2 a 2.67 11.0 a 0.89 10.9 A 2.41 11.7 A 1.99
As 35.4 a 23.92 30.2 a 19.57 34.9 15.39 24.6 a 16.83 29.4 a 11.67 26.4 a 24.75 37.2 a 25.64 43.9 48.33 31.3 A 15.46 39.3 A 13.06
Ba 7.7 a 4.81 7.7 a 3.71 7.5 a 4.12 7.0 a 4.42 4.8 a 0.92 4.5 a 1.08 5.1 a 3.68 6.1 a 0.59 7.5 A 0.94 5.1 A 0.77
Cd 11.0 ab 4.66 7.6 a 2.26 9.5 ab 5.49 8.0 a 1.22 6.9 a 0.58 9.4 ab 3.98 14.7 b 6.43 16.2 b 6.83 9.0 A 3.70 11.8 A 3.97
Co 24.7 a 20.91 18.9 a 4.89 19.8 a 11.98 21.9 a 8.05 24.1 a 4.15 20.2 a 3.83 23.2 5.22 21.9 a 12.76 21.3 A 3.22 22.3 A 4.32

A A
Cu 10.4 a 0.91 12.4 a 4.28 10.8 a 1.65 12.3 a 3.65 11.3 a 2.02 11.1 a 1.33 12.1 a 2.51 13.3 a 4.01 11.5 A 0.71 11.9 A 0.72
Fe 9.6 a 10.08 12.5 a 1.52 12.6 a 1.48 9.7 a 3.92 10.3 a 12.28 8.3 a 7.41 12.8 a 0.76 13.4 a 0.61 11.1 A 3.27 11.0 A 3.33
Li 28.9 a 2.56 23.9 a 2.82 24.7 a 3.47 28.6 a 2.74 26.2 a 1.86 27.0 a 3.95 23.9 a 6.41 29.0 a 11.04 26.5 A 2.21 26.6 A 1.83
Mn 8.4 a 3.61 9.5 a 2.81 8.3 a 1.49 12.3 a 5.87 13.2 a 6.32 10.0 a 3.42 6.7 a 2.38 7.9 a 3.52 9.6 A 0.98 9.8 A 1.22
Ni 28.3 a 3.11 27.7 a 4.30 27.2 a 3.48 29.7 a 2.05 30.1 a 2.19 29.4 a 2.64 27.3 a 2.75 28.2 a 1.98 28.3 A 0.97 28.7 A 1.23
Pb 17.7 a 11.87 19.9 a 34.56 21.1 a 21.32 19.8 a 10.74 21.9 a 11.62 21.5 a 8.77 25.8 a 10.06 18.3 a 5.66 19.6 A 13.27 21.9 A 13.33
Se 12.0 ab 1.11 13.0 b 1.62 11.0 a 1.63 12.0 ab 2.04 11.0 a 0.72 12.0 ab 1.21 13.0 ab 1.91 12.0 ab 1.72 10.3 A 2.61 12.0 A 1.64
Zn 11.3 a 3.20 11.2 a 3.19 9.7 a 1.23 11.6 a 2.49 11.5 a 1.51 11.7 a 0.77 11.1 a 3.50 12.0 a 2.35 10.9 A 0.35 11.6 A 0.29

Macroelements
Wild Cultivated Mean

Wuzhishan (W1) Baisha (W2) Kunlushan (W3) Pu’Er (W4) Wuzhishan (C1) Baisha (C2) Kunlushan (C3) Pu’Er (C4) Wild Cultivated
% SD % SD % SD % SD % SD % SD % SD % SD % SD % SD

Ca 3.0 a 0.62 2.7 a 0.39 2.6 a 0.54 2.8 a 0.78 2.5 a 0.11 3.1 a 0.44 1.6 a 0.19 2.0 a 0.38 2.8 B 0.36 2.3 A 0.16
K 25.6 a 1.07 25.8 a 2.17 25.7 a 2.12 26.6 a 0.55 27.9 a 1.04 25.7 a 1.39 22.9 a 2.07 25.0 a 2.81 25.9 A 0.80 25.4 A 0.78
Mg 12.2 a 1.79 12.2 a 2.02 11.9 a 2.01 13.3 a 0.41 15.8 a 1.89 12.8 a 0.91 7.6 a 1.82 10.8 a 0.93 12.4 A 0.77 11.7 A 0.54
Na 32.3 a 3.14 33.2 a 5.27 33.0 ab 12.78 33.3 ab 10.85 44.9 b 7.29 42.5 b 5.48 42.4 ab 16.70 40.3 ab 21.12 32.9 A 4.55 42.4 B 7.49
P 6.8 a 0.54 7.7 a 2.71 7.4 a 1.90 7.4 a 1.86 8.3 a 2.24 12.6 a 1.29 12.1 a 1.64 12.8 a 7.20 7.3 A 0.90 11.5 B 2.77

* Means with different letters within row are significantly different, according to Tukey’s test (p ≤ 0.05); SD—standard deviation.
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The calculated EDI values (mg·kg−1 bw·day−1) of microelements through tea infusion
intake are listed in Table 5. It can be seen that the average EDI values (mg·kg−1 bw·day−1)
of Al, As, Ba, Co, Li, Mn, Ni, and Pb for the wild tea infusion were greater than those for
the cultivated tea infusion. In contrast, the average EDI of Cd, Cu, Fe, and Zn from wild tea
infusion intake was lower than that from cultivated tea infusion intake. Using the values
obtained from calculating EDI and RfD, the THQ index was calculated. This indicator
allowed us to verify the health risk associated with the intake of selected elements. The
calculated THQ values are listed in Table 6. Higher concentrations of Al, As, Ba, Co, Li,
Mn, Ni, Pb, and Se in the infusion from wild tea translated into a higher value of the THQ
index. The aforementioned Cd exceedance in the C1 dry tea material did not affect the RfD
exceedance. This was due to the limited transfer of ingredients from the dry material into
the infusion, which was 6.9% on average for C1 tea. THQs of individual metals were all
less than one, suggesting that none of the heavy microelements results in adverse health
effects for adults via daily tea intake, which makes the tea from the analyzed regions of
China safe for consumers. The HI index was also less than one, which indicates no risk
related to the concentration of micronutrients in the tested tea infusions. Regarding HI
index, there were no significant differences between wild and cultivated tea. Compared
with other foodstuffs, it has been found that the HI value of metals for tea infusions is
higher than for traditional Chinese egg products [31] and infusions of herbal flowers [32],
but lower than for rice and vegetables [32,33]. In addition to the health risk indicators, the
values of the daily requirement for selected micronutrients and their fulfillment by intake
with tea are presented (Table 7). Micronutrient intake of Cu, Fe, and Zn with the infusion
accounted for around 0.2% to 1.7% of the daily requirement and was greater for cultivated
tea. In the case of Mn, intake of this element from wild tea was 125.1% of the average daily
requirement and 120.4% for cultivated tea, which did not exceed a tolerable upper intake
level of 11 mg·day−1.

When describing the health aspects of micronutrient intake, several important ele-
ments should be taken into account. Other sources of heavy metals in the dietary structure,
such as drinking water, vegetables, fruits, and grains, combined with tea, may play im-
portant roles in forming probable health risks. The presented microelements that enter
the human body are not all taken up by the gastrointestinal tract. According to Zhang
et al. [3] and Laparra et al. [33], the bioavailability of microelements absorbed accounts
for about 40%. Moreover, the microelement bioavailability to humans is impacted by
many factors, such as individual lifestyle, food type, and the dose taken up by the human
digestive system. The bioavailability of heavy metals may differ according to meals and
mealtimes [33].

2.2. Macroelements

The concentrations of Ca, K, Mg, Na, and P are presented in Table 1. In this study,
the most abundant element among the macroelements was K, followed by Ca, Mg, P, and
Na for wild and cultivated tea. Significant differences were observed for P concentration.
Higher P concentrations were found in cultivated tea (dry material) by 4.3–29.2%. The
concentration of elements in the leaves influenced their concentrations in the infusions.
The only change was a significantly higher mean Ca concentration in wild tea infusions
compared to cultivated tea infusions (Table 5). As in the case of microelements, the main
sources of elements in tea plants and leaves are their growth media (i.e., soils and their
characteristics, fertilization). In dry tea material from cultivated plantations, the higher
contents of P resulted from the use of NPK fertilizers.
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Table 5. Estimated daily intakes (EDI) (mg·kg−1 bw·day−1) of micro- and macroelements for adults due to the consumption of tea.

Microelements
Wild Cultivated Mean

Wuzhishan (W1) Baisha (W2) Kunlushan (W3) Pu’Er (W4) Wuzhishan (C1) Baisha (C2) Kunlushan (C3) Pu’Er (C4) Wild Cultivated

Al 1.15 × 10−1 1.12 × 10−1 1.21 × 10−1 1.23 × 10−1 1.02 × 10−1 8.79 × 10−2 8.84 × 10−2 1.08 × 10−1 1.18 × 10−1 9.66 × 10−2

As 6.33 × 10−6 5.90 × 10−6 5.59 × 10−6 6.03 × 10−6 5.75 × 10−6 4.30 × 10−6 5.54 × 10−6 6.66 × 10−6 5.96 × 10−6 5.56 × 10−6

Ba 5.79 × 10−4 6.20 × 10−4 5.97 × 10−4 5.30 × 10−4 8.28 × 10−4 3.87 × 10−4 2.72 × 10−4 4.73 × 10−4 5.81 × 10−4 4.90 × 10−4

Cd 2.71 × 10−6 2.51 × 10−6 2.91 × 10−6 3.11 × 10−6 3.71 × 10−6 3.80 × 10−6 2.58 × 10−6 3.54 × 10−6 2.81 × 10−6 3.41 × 10−6

Co 2.75 × 10−6 5.88 × 10−6 4.41 × 10−6 5.03 × 10−6 5.50 × 10−6 9.10 × 10−6 7.72 × 10−7 1.20 × 10−6 4.52 × 10−6 4.14 × 10−6

Cu 1.50 × 10−4 2.04 × 10−4 1.63 × 10−4 1.99 × 10−4 1.87 × 10−4 1.86 × 10−4 2.16 × 10−4 2.68 × 10−4 1.79 × 10−4 2.14 × 10−4

Fe 9.42 × 10−4 4.50 × 10−4 4.55 × 10−4 4.91 × 10−4 1.01 × 10−3 1.03 × 10−3 6.24 × 10−4 3.88 × 10−4 5.85 × 10−4 7.62 × 10−4

Li 1.42 × 10−5 1.62 × 10−5 1.31 × 10−5 1.26 × 10−5 2.29 × 10−5 1.22 × 10−5 4.38 × 10−6 4.74 × 10−6 1.40 × 10−5 1.11 × 10−5

Mn 3.38 × 10−2 2.99 × 10−2 3.47 × 10−2 4.59 × 10−2 5.07 × 10−2 4.46 × 10−2 1.35 × 10−2 3.01 × 10−2 3.61 × 10−2 3.47 × 10−2

Ni 4.05 × 10−4 4.93 × 10−4 3.99 × 10−4 5.21 × 10−4 3.61 × 10−4 3.54 × 10−4 1.71 × 10−4 1.95 × 10−4 4.55 × 10−4 2.71 × 10−4

Pb 1.67 × 10−5 3.50 × 10−5 3.30 × 10−5 1.73 × 10−5 2.23 × 10−5 2.55 × 10−5 1.69 × 10−5 1.59 × 10−5 2.55 × 10−5 2.02 × 10−5

Se 8.86 × 10−6 7.97 × 10−6 7.97 × 10−6 8.09 × 10−6 6.58 × 10−6 7.89 × 10−6 8.69 × 10−6 8.31 × 10−6 8.22 × 10−6 7.87 × 10−6

Zn 1.65 × 10−4 1.79 × 10−4 1.50 × 10−4 1.74 × 10−4 1.58 × 10−4 2.06 × 10−4 2.16 × 10−4 1.99 × 10−4 1.67 × 10−4 1.95 × 10−4

Macroelements
Wild Cultivated Mean

Wuzhishan (W1) Baisha (W2) Kunlushan (W3) Pu’Er (W4) Wuzhishan (C1) Baisha (C2) Kunlushan (C3) Pu’Er (C4) Wild Cultivated

Ca 4.35 × 10−2 4.20 × 10−2 3.51 × 10−2 4.09 × 10−2 4.30 × 10−2 3.72 × 10−2 2.87 × 10−2 3.34 × 10−2 3.56 × 10−2 4.43 × 10−2

Mg 7.03 × 10−1 7.66 × 10−1 7.31 × 10−1 6.53 × 10−1 5.53 × 10−1 8.02 × 10−1 7.50 × 10−1 6.78 × 10−1 6.96 × 10−1 7.77 × 10−1

Na 7.25 × 10−2 9.14 × 10−2 5.23 × 10−2 6.59 × 10−2 8.86 × 10−2 5.65 × 10−2 3.56 × 10−2 4.58 × 10−2 5.66 × 10−2 8.89 × 10−2

K 1.16 × 10−2 1.66 × 10−2 4.86 × 10−3 9.51 × 10−3 7.14 × 10−3 6.49 × 10−2 4.44 × 10−3 4.45 × 10−3 5.63 × 10−3 1.21 × 10−2

P 9.94 × 10−3 1.25 × 10−2 1.56 × 10−2 1.19 × 10−2 1.51 × 10−2 3.04 × 10−2 3.24 × 10−2 4.09 × 10−2 2.97 × 10−2 1.28 × 10−2
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Table 6. The calculated target hazard quotients (THQs) of microelements and the accumulative hazard indices (HI) for adults associated with the consumption of infusions of tea.

Wild Cultivated Mean
Wuzhishan

(W1) Baisha (W2) Kunlushan
(W3) Pu’Er (W4) Wuzhishan

(C1) Baisha (C2) Kunlushan
(C3) Pu’Er (C4) Wild Cultivated

Al 1.15 × 10−1 1.12 × 10−1 1.21 × 10−1 1.23 × 10−1 1.02 × 10−1 8.79 × 10−2 8.84 × 10−2 1.08 × 10−1 9.66 × 10−2 1.18 × 10−1

As 2.11 × 10−2 1.97 × 10−2 1.86 × 10−2 2.01 × 10−2 1.92 × 10−2 1.43 × 10−2 1.85 × 10−2 2.22 × 10−2 1.85 × 10−2 1.99 × 10−2

Ba 2.89 × 10−3 3.10 × 10−3 2.98 × 10−3 2.65 × 10−3 4.14 × 10−3 1.94 × 10−3 1.36 × 10−3 2.37 × 10−3 2.45 × 10−3 2.91 × 10−3

Cd 5.42 × 10−3 5.02 × 10−3 5.82 × 10−3 6.22 × 10−3 7.43 × 10−3 7.61 × 10−3 5.16 × 10−3 7.07 × 10−3 6.82 × 10−3 5.62 × 10−3

Co 9.16 × 10−3 1.96 × 10−2 1.47 × 10−2 1.68 × 10−2 1.83 × 10−2 3.03 × 10−2 2.57 × 10−3 4.02 × 10−3 1.38 × 10−2 1.51 × 10−2

Cr 3.90 × 10−5 4.64 × 10−5 3.76 × 10−5 5.91 × 10−5 2.67 × 10−5 1.22 × 10−5 5.10 × 10−5 2.31 × 10−5 2.83 × 10−5 4.56 × 10−5

Cu 3.76 × 10−3 5.11 × 10−3 4.07 × 10−3 4.98 × 10−3 4.67E × 10−3 4.66 × 10−3 5.40 × 10−3 6.70 × 10−3 5.36 × 10−3 4.48 × 10−3

Fe 1.35 × 10−3 6.43 × 10−4 6.50 × 10−4 7.01 × 10−4 1.45E × 10−3 1.46 × 10−3 8.92 × 10−4 5.54 × 10−4 1.09 × 10−3 8.35 × 10−4

Li 7.10 × 10−3 8.12 × 10−3 6.53 × 10−3 6.32 × 10−3 1.15 × 10−2 6.10 × 10−3 2.19 × 10−3 2.37 × 10−3 5.53 × 10−3 7.02 × 10−3

Mn 2.42 × 10−1 2.14 × 10−1 2.48 × 10−1 3.28 × 10−1 3.62 × 10−1 3.19 × 10−1 9.68 × 10−2 2.15 × 10−1 2.48 × 10−1 2.58 × 10−1

Ni 2.02 × 10−2 2.47 × 10−2 2.00 × 10−2 2.61 × 10−2 1.81 × 10−2 1.77 × 10−2 8.57 × 10−3 9.77 × 10−3 1.35 × 10−2 2.27 × 10−2

Pb 1.11 × 10−2 2.33 × 10−2 2.20 × 10−2 1.16 × 10−2 1.49 × 10−2 1.70 × 10−2 1.13 × 10−2 1.06 × 10−2 1.34 × 10−2 1.70 × 10−2

Se 1.77 × 10−3 1.59 × 10−3 1.59 × 10−3 1.62 × 10−3 1.32 × 10−3 1.58 × 10−3 1.74 × 10−3 1.66 × 10−3 1.65 × 10−3 1.57 × 10−3

Zn 5.51 × 10−4 5.98 × 10−4 5.01 × 10−4 5.81 × 10−4 5.26 × 10−4 6.87 × 10−4 7.21 × 10−4 6.62 × 10−4 6.49 × 10−4 5.57 × 10−4

HI (hazard
index) = THQ1

+ THQ2 +
0.44 b 0.44 b 0.47 b 0.55 c 0.56 c 0.51 bc 0.25 a 0.39 b 0.43 A 0.47 A

* Means with different letters within row are significantly different, according to Tukey test (p ≤ 0.05).
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Table 7. Daily dietary intakes (%) associated with the consumption of infusions of tea for adults (19 years and over) of micro- and macroelements with regard to dietary reference intakes
(DRIs).

Microelements
Wild Cultivated Mean

Wuzhishan
(W1) Baisha (W2) Kunlushan

(W3) Pu’Er (W4) Wuzhishan
(C1) Baisha (C2) Kunlushan

(C3) Pu’Er (C4) Wild Cultivated

M * F ** M F M F M F M F M F M F M F M F M F

Zn 0.11 0.14 0.11 0.16 0.12 0.13 0.11 0.15 0.1 0.14 0.13 0.18 0.14 0.19 0.13 0.17 0.11 0.15 0.12 0.17
Cu 1.17 1.17 1.59 1.59 1.26 1.26 1.55 1.55 1.45 1.45 1.45 1.45 1.68 1.68 2.08 2.08 1.39 1.39 1.67 1.67
Fe 0.82 0.6 0.39 0.28 0.4 0.29 0.43 0.31 0.89 0.68 0.9 0.65 0.55 0.39 0.34 0.24 0.51 0.37 0.67 0.49
Mn 102.98 131.58 91.02 116.31 105.71 135.08 139.59 178.37 154.25 197.09 135.82 173.55 41.23 52.69 91.52 116.94 109.83 140.33 105.7 135.07
Se 0.016 0.016 0.014 0.014 0.014 0.014 0.015 0.015 0.012 0.012 0.014 0.014 0.016 0.016 0.015 0.015 0.015 0.015 0.014 0.014

Macroelements
Wild Cultivated Mean

Wuzhishan
(W1) Baisha (W2) Kunlushan

(W3) Pu’Er (W4) Wuzhishan
(C1) Baisha (C2) Kunlushan

(C3) Pu’Er (C4) Wild Cultivated

M F M F M F M F M F M F M F M F M F M F

Ca 0.29 0.28 0.28 0.27 0.27 0.26 0.3 0.28 0.29 0.27 0.25 0.24 0.19 0.18 0.22 0.21 0.29 0.27 0.24 0.23
Mg 1.22 1.6 1.54 2.01 1.11 1.45 1.5 1.96 1.5 1.94 0.95 1.25 0.6 0.78 0.77 1.01 1.34 1.76 0.96 1.25
Na 0.06 0.06 0.09 0.09 0.02 0.02 0.05 0.05 0.04 0.04 0.03 0.03 0.02 0.02 0.02 0.02 0.03 0.03 0.06 0.06
K 1.05 1.05 1.14 1.14 0.97 0.97 1.16 1.16 0.82 0.82 1.19 1.19 1.12 1.12 1.01 1.01 1.08 1.08 1.04 1.04
P 0.1 0.1 0.12 0.12 0.12 0.12 0.13 0.13 0.15 0.15 0.3 0.3 0.32 0.32 0.41 0.41 0.12 0.12 0.3 0.3

* Male, ** Female.
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Average extraction rates were the highest for Na and K according to the classifica-
tion presented by Szymczycha-Madeja et al. [28], and these elements can be classified as
moderately extractable. In turn, the remaining macroelements can be classified as poorly
extractable, with the lowest transfer factor calculated for Ca (Table 6). It was observed
that the transfer coefficient was significantly higher for Na and P in cultivated tea and
Ca for wild tea. The obtained results concerning the concentrations of macronutrients in
the dry material and solutions for both wild and cultivated teas are comparable to the
results presented by other authors, which concern teas obtained from plantations charac-
terized by different degrees of cultivation and fertilization, as well as plantations without
fertilization [18,24,28,29].

The daily intake of macroelements from tea was evaluated in view of the latest
recommended dietary intakes of the Institute of Medicine [34]. Daily consumption of
tea results in intakes of Ca, K, Na, Mg, and P in the range 0.02–2.01% of their respective
recommended dietary allowances or adequate intakes (Table 7). Similar results for different
variations of cultivated tea were obtained by other authors [24,25,29].

2.3. Nitrates and Oxalates

The concentration of nitrates in the tested tea ranged from 0.37 to 1.11 mg·g−1

for wild tea and from 0.95 to 2.28 mg·g−1 for cultivated tea. A significantly higher
concentration of nitrates in cultivated tea resulted from nitrogen fertilizers used in its
cultivation. The calculated daily EDI values are presented in Figure 1. The acceptable
daily intake (ADI) for nitrate was determined by the European Commission’s Scientific
Committee on Food [35] and ranges from 0 to 3.7 mg·kg−1 of body weight per day,
which is equivalent to the intake of 259 mg nitrate/day for an adult weighing 70 kg.
In the present research, average daily intake of nitrates accounted for only about 3.7%
of the ADI in the case of wild tea and 6.1% in the case of cultivated tea. Previously,
nitrate was considered a precursor of the N-nitroso compound that was classified as a
human carcinogen. The International Agency for Research on Cancer (IARC) concluded
that there was no substantial evidence implicating nitrates as animal carcinogens in
2010 [36]. Moreover, in recent epidemiological investigations, dietary nitrates showed
no association with gastric cancer or esophageal cancer in humans [37,38]. While the
determination of RfD in infants is associated with the occurrence of methemoglobine-
mia, the effect of nitrates on the adult body is ambiguous. The results of research on the
oxalate concentration in tea infusions are presented in Figure 2. The concentrations of
oxalates in cultivated tea were significantly higher than in infusions made with wild
tea, ranging from 7.8 to 18.5 mg·g−1 in wild tea infusion and 13.1 to 23.1 mg·g−1 in
cultivated tea. Morita et al. [39] reported that one of the factors determining the oxalate
content in tea is the form of nitrogen fertilization and its amount. Oxalate synthesis
is suppressed under a lower nitrate content since oxalate is synthesized to neutralize
OH– produced via nitrate reduction. On the plantations from which tea samples were
taken, ammonium nitrate was used. Oxalate intake was assessed in view of recommen-
dations by the American Dietetic Association, according to which the levels of oxalate
for people with increased risk of kidney stones should not exceed 40–50 mg per day
(of bioavailable compound). With an average intake of 11.4 g per day and average
bioavailability of oxalate of 9% [40], 14.1 mg of oxalate would be absorbed from wild
tea (total intake: 156.2 mg per day); in the case of cultivated tea (total intake: 203.9 mg
per day), 18.3 mg of oxalate would be absorbed. Therefore, it can be concluded that
consumption of the presented cultivated teas (fertilized with nitrate) is more dangerous
for people with a risk of kidney stones than drinking the same amount of wild tea.
However, for both teas, the risk is below alarming levels.

2.4. Caffeine, Antioxidant Capacity, and Total Phenolic Content

Caffeine concentrations in tea infusions, as well as daily intake and maximum rec-
ommended intake, are presented in Figure 3. The caffeine concentration in tea is one of
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the determinants of its quality. The concentration of caffeine in cultivated tea infusions
was significantly higher than in infusions made with wild tea; for cultivated tea, it ranged
from 18.2 to 20.4 g·kg−1, and, for wild tea, it ranged from 16.4 to 17.5 g·kg−1. These values
are similar to those reported for tea by other authors. Bae et al. [41] reported results of
caffeine levels in cultivated teas, 20.50 mg·g−1 in green tea and 22.21 mg·g−1 in black tea,
while Tfouni et al. [42] reported 9.9–17.0 mg·g−1 for green tea and 10.8–24.1 mg·g−1 for
black tea. In the present research, the higher concentration in cultivated tea was caused
by the usage of NPK fertilizers. According to Ruan [43], the caffeine concentration in tea
is influenced by the level and form of N supply to tea plants, and its increase is directly
proportional to the increasing dose of N-fertilizer. Hajiboland [34] also stated that the
application of fertilizers as a combination of N and K improves the caffeine content of tea
leaves. With respect to nutrient-deficient plants (wild tea), their low caffeine content may
be a consequence of lower N availability. Pompelini et al. [44] suggested that caffeine is
degraded into theophylline and other N-products to supply N in N-deficient plants. Calcu-
lated daily intake did not exceed recommended values for adults, at a level from 44.5% to
55.3% of the maximum daily dose, i.e., 189.9–232.0 mg of caffeine/day. A comprehensive
review of the effects of caffeine consumption on human health concluded that, for healthy
adults, moderate chronic intake of caffeine up to 400.0 mg·day−1 is not associated with
adverse effects on cardiovascular health, calcium balance and bone status, behavior, cancer
risk, or male fertility [27,45]. The European Commission’s Scientific Committee of Food
Safety Authority and Health Canada both recommend that women consume no more than
300.0 mg of caffeine·day−1 during pregnancy [27]. In turn, despite conflicting results
regarding the association between caffeine consumption and spontaneous abortion, the
American College of Obstetricians and Gynecologists recommends that pregnant women
restrict their caffeine intake to less than 200.0 mg·day−1 [46].

Figure 1. Nitrate concentrations in tea and daily intake with tea infusion. Means with different letters
are significantly different, according to Tukey’s test (p ≤ 0.05). W1wild tea, Wuzhishan; W2-wild tea,
Baisha; W3-wild tea, Kunlushan; W4-wild tea, Pu’Er; C1-cultivated tea, Wuzhishan; C2-cultivated
tea, Baisha; C3-cultivated tea, Kunlushan; C4-cultivated tea, Pu’Er.
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Figure 2. Oxalate concentration in tea and daily intake with tea infusion. Means with different letters
are significantly different, according to Tukey’s test (p ≤ 0.05). W1-wild tea, Wuzhishan; W2-wild tea,
Baisha; W3-wild tea, Kunlushan; W4wild tea, Pu’Er; C1-cultivated tea, Wuzhishan; C2-cultivated tea,
Baisha; C3-cultivated tea, Kunlushan; C4-cultivated tea, Pu’Er.

Figure 3. Caffeine content in tea and daily intake with infusion; * maximum recommended intake
not associated with adverse effects such as general toxicity (6 mg·kg−1 bw·day−1) [27,45]. Means
with different letters are significantly different, according to Tukey’s test (p ≤ 0.05). W1-wild tea,
Wuzhishan; W2-wild tea, Baisha; W3-wild tea, Kunlushan; W4-wild tea, Pu’Er; C1-cultivated tea,
Wuzhishan; C2-cultivated tea, Baisha; C3-cultivated tea, Kunlushan; C4-cultivated tea, Pu’Er.
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The antioxidant capacity in analyzed tea ranged from 51.5% to 92.3% and total phenolic
contents from 49.6 to 113.0 mg GAE·g−1 (Figure 4), which is consistent with the results of
different authors [47–49]. The antioxidant capacities and total phenolic contents of wild
and cultivated teas differed significantly. The antioxidant capacities for cultivated tea were
on average 11.8% higher than in wild teas, and total phenolic content was 25.5% higher
in cultivated tea (Figure 5). The Pearson correlation coefficient between total phenolic
and DPPH clearance was 0.72, which is consistent with previous research [49,50]. As
in previous indicators, the main factor affecting differences between teas was nutrition
with NPK fertilizers. According to Ruan [43], there is a positive relationship between N
concentration and the accumulation of the abovementioned quality-related components of
tea plants. The antioxidant capacity and phenolic compound contents are some of the most
important indicators of tea quality. Phenolic compounds are included in a large group of
secondary metabolites found in natural products and are characterized by a wide range of
bioactivities that reduce the risk of oxidative-stress-related diseases. Among many studies,
a primary focus was the evaluation of the effect of various phenolic compounds on cancer
or cardiovascular risk factors [50,51]. Studies by Vitale et al. [52] on the effects of a diet
containing polyphenolic compounds on cardiovascular disease found that people with the
highest intakes of energy-adjusted polyphenols had more favorable cardiovascular risk
factor profiles compared to people with the lowest intakes. Conversely, some research has
suggested that green tea extract supplements with high doses of catechins could cause
hepatotoxicity; according to Navarro et al. [53] and Mazzanti et al. [54], this is possibly due
to oxidative stress caused by epigallocatechin gallate (EGCG) and its metabolites. There
is a gap related to the determination of the recommended daily intake (RDI) for phenolic
compounds. Due to the emerging reports about the ambiguous nature of these chemical
compounds, it is necessary to define the RDI.

Figure 4. The DPPH radical-scavenging activity of analyzed tea. Means with different letters are
significantly different, according to Tukey’s test (p ≤ 0.05). W1-wild tea, Wuzhishan; W2-wild tea,
Baisha; W3-wild tea, Kunlushan; W4-wild tea, Pu’Er; C1-cultivated tea, Wuzhishan; C2-cultivated
tea, Baisha; C3-cultivated tea, Kunlushan; C4-cultivated tea, Pu’Er.
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Figure 5. Total phenolic content in tea infusion expressed as mg gallic acid equivalent (GAE)·g−1 DW.
Means with different letters are significantly different, according to Tukey’s test (p ≤ 0.05). W1-wild
tea, Wuzhishan; W2-wild tea, Baisha; W3-wild tea, Kunlushan; W4-wild tea, Pu’Er; C1-cultivated tea,
Wuzhishan; C2-cultivated tea, Baisha; C3-cultivated tea, Kunlushan; C4-cultivated tea, Pu’Er.

3. PCA Analysis

PCA is an effective way to discriminate between data observed [55]. It also involves a
linear transformation of multiple variables into a low-dimensional space that retains the
maximum amount of information about the variables [56,57]. Generally, the score plot
provides a visual determination of similarity among the samples. Figure 6 shows that the
score plot (score derived from 14 microelements) in the first two principal components
(PC1 and PC2) represented 76.2% of the total variability for raw material. The same figure
shows that types of wild tea were clearly distinguished from cultivated tea in the PCA
model. The conducted analysis indicated a greater affinity of wild tea for As, Al, Cr, Fe, Ni,
and Li; on the other hand, cultivated tea had a greater affinity for Cu and Zn.

Similar results were obtained with regard to macroelement content (Figure 7). Figure 7
shows that the score plot in the first two principal components (PC1 and PC2) represented
95.8% of the total variability. In the case of macronutrients, the PCA model also clearly
distinguished between wild tea and cultivated tea. The conducted analysis showed a
greater affinity of wild tea for Mg and Na, whereas cultivated tea was more related to P
and Ca.

With regard to the content of oxalates, nitrates, and caffeine, as well as total phenolic
content and oxidation activity, the PCA model also clearly distinguished between wild tea
and cultivated samples (Figure 8). The score plot in the first two principal components
(PC1 and PC2) represented 96.0% of the total variability.
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Figure 6. Principal component analysis (PCA) score derived from 14 microelements of 64 tea samples: W1-wild tea,
Wuzhishan; W2-wild tea, Baisha; W3-wild tea, Kunlushan; W4-wild tea, Pu’Er; C1-cultivated tea, Wuzhishan; C2-cultivated
tea, Baisha; C3-cultivated tea, Kunlushan; C4-cultivated tea, Pu’Er.
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Figure 7. Principal component analysis (PCA) score derived from five macroelements of 64 tea samples: W1-wild tea,
Wuzhishan; W2-wild tea, Baisha; W3-wild tea, Kunlushan; W4-wild tea, Pu’Er; C1-cultivated tea, Wuzhishan; C2-cultivated
tea, Baisha; C3-cultivated tea, Kunlushan; C4-cultivated tea, Pu’Er.
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Figure 8. Principal component analysis (PCA) score derived from oxalates, nitrates, caffeine content, DPPH, and total
phenolic content of 64 tea samples: W1-wild tea, Wuzhishan; W2-wild tea, Baisha; W3-wild tea, Kunlushan; W4-wild tea,
Pu’Er; C1-cultivated tea, Wuzhishan; C2-cultivated tea, Baisha; C3-cultivated tea, Kunlushan; C4-cultivated tea, Pu’Er.

4. Materials and Methods
4.1. Sample Collection and Preparation

Tea samples were collected from tea plantations (cultivated tea) and forests (wild
tea) from four different regions in China: Wuzhishan, Baisha, Kunlushan, and Pu’Er
(Table 1). Research locations were selected due to the high production potential of tea in
the selected areas related to the supply of both cultivated and wild tea. An attempt was
made to select sampling sites such that given batches of both wild and cultivated tea were
collected from places with similar climatic and habitat conditions. It was assumed that the
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cultivated tea was from plantations of standard cultivation intensity for the region. Because
of the definition of “wild tea” as a marketable product, this term may refer to several
different varieties of tea, each of which is “wild” in its own way. For our experiments,
Camellia sinensis plants growing in forests without any cultivation were selected, and the
only intervention was harvesting. The locations of plants and their clusters were indicated
by local collectors who were suppliers of raw materials to local manufacturers. In total,
64 samples were collected during the tea harvesting season of 2019. Tea leaves (the top
four leaves) were plucked by hand at random from each site (within a 1000 m2 area). Each
sample consisted of eight subsamples in each site. Each subsample consisted of 1 kg of tea
leaves. Green tea was prepared according to the following processes: withering, pan-frying,
rolling, and drying.

4.2. Tea Brewing

The tea infusion was performed by adding 100 mL of boiling distilled water to 3.0 g of
the prepared tea sample. After 10 min brewing time, the plant matter was separated from
the infusion by filtration. The infusions were cooled to room temperature, and analyses
were carried out immediately [8].

4.3. Micro- and Macroelement Contents

The 18 elements were chosen for analysis on the basis of a literature study [2,3,5–8,18,26].
In order to determine the micro- and macroelement concentrations in the dry tea material,
samples were mineralized in a mixture of nitric acid solution and dihydrogen dioxide at a
volume ratio of 1:3. The weight of an analytical test portion was maximum 0.5 g of dry weight.
Prepared tea infusion samples were acidified by adding 2 cm3 of nitric acid per 100 cm3 of
water. The samples were concentrated fivefold, and then the concentration of elements (Al, As,
Ba, Cd, Co, Cu, Fe, Li, Mn, Ni, Pb, Se, Zn, Ca, Mg, Na, K, and P) in the prepared solutions was
determined by inductively coupled plasma atomic emission spectroscopy (ICP-AES), using an
Optima 7600 instrument made by Perkin Elmer (Norwalk, CT, USA). The wavelengths, which
were used to determine the concentrations of the tested elements and limits of determination
with regard to the methods used, are presented in Table 2. To control the accuracy of elemental
analyses, a certified reference material, IAEA-V-10, was used. Table 8 shows the results of
reference material analyses and the recovery value on the basis of the analyses performed in
three replications.

4.4. Nitrate Content

The nitrate content was determined by the colorimetric method with the use of salicylic
acid in a sulfuric acid solution [58]. For analysis, 0.2 cm3 of tea infusion was prepared with
0.8 cm3 of salicylic acid in sulfuric acid and 18 cm3 of sodium hydroxide solution with
a concentration of 2 M. In the solutions obtained in this way, the absorbance value was
determined at a wavelength of 410 nm using a Beckman DU640 instrument (Hayward, CA,
USA). All assays were performed in triplicate.

4.5. Oxalate Content

The oxalate content was determined by titration [59], and 10 cm3 of the prepared
infusions were taken for analysis and transferred to a centrifuge tube with a capacity of
25 cm3. Then, 5 cm3 of calcium chloride solution and 5% acetone were added. The resulting
precipitate was dissolved in a 10% sulfuric acid solution. The obtained solution was titrated
with a 0.02 M permanganate solution. All assays were performed in triplicate.

4.6. Caffeine Content

The tea infusion was mixed with dichloromethane at a volume ratio of 25:25 mL for
the extraction of caffeine. First, a mixture of the solution was stirred for 10 min. Then, using
a separatory funnel, caffeine was extracted by dichloromethane from the solution. The
extraction of caffeine proceeded four times with 25 mL of dichloromethane at each round.
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The caffeine extracted by dichloromethane at each round was stored in volumetric flasks.
Finally, the absorbance of the solution was measured by a UV–Vis spectrophotometer
(Beckman DU640, Hayward, CA, USA) in the range 200–500 nm against the corresponding
reagent blank. All glassware was thoroughly cleaned, rinsed with distilled water, and
dried before use [60,61]. All assays were performed in triplicate.

Table 8. Parameters of the analysis method.

Parameters
Wavelengths Limit of Detection Content in Certificated Material Measured Recovery

(nm) (mg·dm−3) (mg·kg−1) (mg·kg−1) (%)

Al ** 396.153 0.0315 685 715.9 104.5
As * 188.979 0.0134 - - -
Ba 233.527 0.0042 6 5.694 94.9
Cd 228.802 0.0027 0.03 0.0311 103.7
Co 228.616 0.007 0.13 0.128 98.5

Cu 327.393 0.0097 9.4 9.752 103.7
Fe 238.204 0.0046 185 172.3 93.1

Li * 670.784 0.0826 - - -
Mn 257.608 0.0014 47 45.84 97.5
Ni 231.604 0.0151 4 3.89 97.3
Pb 220.353 0.0425 1.6 1.544 96.5
Se 196.323 0.0009 0.022 0.02485 112.95
Zn 206.200 0.0059 24 23.11 96.3

Ca 317.933 0.01 21,600 22,328 103.4
Mg 285.208 0.0016 1360 1320 97.1
Na 589.592 0.069 500 482 96.4
K 766.490 - 21,000 20,353 96.9
P 213.617 0.076 2300 2199 95.6

* The element is not included in the reference material. ** Internal tea reference material.

4.7. Antioxidant Activity of Infusion by the DPPH Method

The antioxidant activity of samples was measured with the spectrophotometric
method using synthetic radical DPPH (2.2-diphenyl-1-picrylhydrazyl) [62,63]. The
samples were diluted 10 times. The spectral absorbance was immediately measured at
518 nm using a UV–Vis spectrophotometer (Beckman DU640, Hayward, CA, USA). The
results are expressed as inhibition of DPPH radical as a percentage. All assays were
performed in triplicate.

4.8. Total Phenolic Content

The total phenolic content was measured using the Folin–Ciocâlteu method [62]. The
absorbance was measured at a wavelength of 760 nm. Gallic acid was used as a standard,
and the results are expressed as milligrams of gallic acid equivalent (GAE) per gram of DW.
All assays were performed in triplicate.

4.9. The Estimated Daily Intake

The calculation formula for estimated daily intake (EDI) is

EDIi = (Ci × IR)/(bw × 1000), (1)

where Ci is the concentration of nutrients in the tea infusion (mg·kg−1), IR is the ingestion
rate of tea leaves (11.4 g·person−1·day−1) [7], and bw is body weight (70 kg for adults) [5].

4.10. The Health Risks

The health risks to tea consumers as a result of long-term exposure to Al, As, Ba,
Cd, Co, Cu, Fe, Li, Mn, Ni, Pb, Se, and Zn through tea intake were assessed on the
basis of the estimated daily intake (EDI), target hazard quotient (THQ), and hazard
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index (HI) [3,8]. If the HI is less than one, the exposure dose is lower than the adverse
reaction threshold and does not present a carcinogenic risk. If the HI is more than one,
the exposure dose is higher than the adverse reaction threshold, and it is very likely
that some microelements (heavy metals) will have negative effects on human health.
When the HI value is more than 10.0, there is a chronic toxic effect on human health
HI [3]. The formulas for THQ and HI are as follows:

THQi = EDIi/RfDi, (2)

HI = THQ1 + THQ2 + . . . + THQn, (3)

where RfDi (mg·kg−1 bw·day−1) is the oral reference dose for metal, regulated by the US
Environmental Protection Agency [61], THQi is the target hazard quotient of metal I, and
HI is the total health risk related to the toxic metals (n = 8). The RfD values used for Al, As,
Ba, Cd, Co, Cu, Fe, Li, Mn, Ni, Pb, Se, and Zn were 1.0, 0.0003, 0.2, 0.0005, 0.0003, 1.50, 0.04,
0.70, 0.002, 0.14, 0.02, 0.0015, and 0.30 mg·kg−1 bw·day−1, respectively [64,65].

4.11. Daily Dietary Intakes

The daily dietary intakes (DDIs %) associated with the consumption of infusions of
tea for adults (19 years and over) of chosen (according to the National Academy of Sciences,
USA [66]) micro- and macroelements were calculated as follows:

DDI = DIi/DRIi, (4)

DIi = (Ci × IR)/1000, (5)

where DIi is the daily intake, and DRIi is the dietary reference intake. The DRIi values
calculated for Ca, Mg, Na, K, P, Cu, Fe, Mn, Se, and Zn were as follows: 1100, 317.5, 4700,
700, 1375, 8, 0.9, 13, 0.005, and 1.8 mg·day−1 for females and 1050, 415, 4700, 700, 1375,
0.035, 11, 0.9, 8, 0.005, and 2.3 mg·day−1 for males [66].

4.12. Statistical Analysis

ANOVA was applied to analyze the results. The significance of mean differences
among the treatments was tested with the multiple comparison procedure, and Tukey’s
range test was applied at a significance level of α = 0.05. The analysis was performed
using the statistical software package Statistica v. 13.0 (StatSoft Inc., Tulsa, OK, USA).
The ordination was calculated using the Canoco 5 program [67,68]. Principle component
analysis (PCA) was used to determine the main trends in the data and to indicate the
approximate direction of soil variable effects and the similarities and dissimilarities between
location and treatments.

5. Conclusions

In this study, we tested wild and cultivated tea from different regions of China (Wuzhis-
han, Baisha, Kunlushan, and Pu’Er) to determine the concentrations of microelements,
macrolements, nitrates, oxalates, and caffeine, as well as the antioxidant capacity and
total phenolic content with regard to the health risks they may pose and to the nutritional
requirements of adults. Our results showed that the tested teas differed significantly in
terms of the concentration of selected macro- and microelements. In the case of micronu-
trients, higher concentrations were noted in dry material and infusions made from wild
tea. The analysis indicated a greater affinity of wild tea for As, Al, Fe, Ni, Li, and Se; on
the other hand, cultivated tea had a greater affinity for Cu and Zn. This was probably due
to the much higher yield per unit area of tea grown on plantations, whereby the lower
concentrations of micronutrients in cultivated tea may be related to the probable effect of
microelement dilution in biomass. The analysis showed a greater affinity of wild tea for
Mg and Na, while cultivated tea was more related to P and Ca. In the case of macronutrient
content in the dry material, it was observed that significantly higher concentrations were
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associated with the use of NPK fertilizers in the studied plantations, while the differences
in the content of macronutrients were also caused by the lower pH values characteristic for
forest soils. The health risk indicators represented by target hazard quotient (THQ) and
hazard index (HI) did not show that the tested teas present a direct health risk related to
the concentration of evaluated elements. However, their concentration should be taken
into account in terms of a comprehensive diet and in terms of long-term impact on human
health. The analyzed teas can constitute a valuable source of Mn in the human diet. With
respect to nitrates and oxalates, higher concentrations of these compounds were observed
in cultivated tea fertilized with nitrogen. However, the concentrations of nitrates and
oxalates did not exceed the safe level for daily intake. Nevertheless, because of higher con-
centrations of these compounds, cultivated tea could be considered as a more dangerous
element of the diet. The analyzed cultivated tea can be characterized as a better source of
antioxidants with a higher caffeine concentration.
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24. Dambiec, M.; Polechońska, L.; Klink, A. Levels of essential and non-essential elements in black teas commercialized in Poland
and their transfer to tea infusion. J. Food Compos. Anal. 2013, 31, 62–66. [CrossRef]

25. Brzezicha-Cirocka, J.; Grembecka, M.; Ciesielski, T.; Flaten, T.P.; Szefer, P. Evaluation of Macro- and Microelement Levels in Black
Tea in View of Its Geographical Origin. Biol. Trace Elem. Res. 2016, 176, 429–441. [CrossRef]

26. Yonglin, L.; Fu, Q.-L.; Achal, V.; Liu, Y. A comparison of the potential health risk of aluminum and heavy metals in tea leaves and
tea infusion of commercially available green tea in Jiangxi, China. Environ. Monit. Assess. 2015, 187, 228. [CrossRef]

27. Nawrot, P.; Jordan, S.; Eastwood, J.; Rotstein, J.; Hugenholtz, A.; Feeley, M. Effects of caffeine on human health. Food Addit.
Contam. 2003, 20, 1–30. [CrossRef] [PubMed]

28. Szymczycha-Madeja, A.; Welna, M.; Pohl, P. Elemental analysis of teas and their infusions by spectrometric methods. TrAC Trends
Anal. Chem. 2012, 35, 165–181. [CrossRef]

29. Gallaher, R.; Gallaher, K.; Marshall, A. Mineral analysis of ten types of commercially available tea. J. Food Compos. Anal. 2006, 19,
S53–S57. [CrossRef]

30. Milani, R.F.; Morgano, M.A.; Cadore, S. Trace elements in Camellia sinensis marketed in southeastern Brazil: Extraction from tea
leaves to beverages and dietary exposure. LWT 2016, 68, 491–498. [CrossRef]

31. Fu, Q.-L.; Li, L.; Achal, V.; Jiao, A.-Y.; Liu, Y. Concentrations of Heavy Metals and Arsenic in Market Rice Grain and Their
Potential Health Risks to the Population of Fuzhou, China. Hum. Ecol. Risk Assess. Int. J. 2014, 21, 117–128. [CrossRef]

32. Zheng, S.; Wang, Q.; Yuan, Y.; Sun, W. Human health risk assessment of heavy metals in soil and food crops in the Pearl River
Delta urban agglomeration of China. Food Chem. 2020, 316, 126213. [CrossRef] [PubMed]

33. Laparra, J.M.; Velez, D.; Barberá, R.; Farré, R.; Montoro, R. Bioavailability of Inorganic Arsenic in Cooked Rice: Practical Aspects
for Human Health Risk Assessments. J. Agric. Food Chem. 2005, 53, 8829–8833. [CrossRef] [PubMed]

34. Hajiboland, R. Environmental and nutritional requirements for tea cultivation. Folia Hortic. 2017, 29, 199–220. [CrossRef]
35. Scientific Committee for Food. Opinions of the Scientific Committee for Food on: Nitrates and Nitrite. 1997, pp. 1–35. Available

online: https://ec.europa.eu/food/system/files/2020-12/sci-com_scf_reports_38.pdf (accessed on 10 October 2020).
36. IARC. Monographs on the Evaluation of Carcinogenic Risks to Humans; International Agency for Research on Cancer: Lyon, France,

2010; Volume 94, pp. 1–464.
37. Bryan, N.S.; Alexander, D.D.; Coughlin, J.R.; Milkowski, A.L.; Boffetta, P. Ingested nitrate and nitrite and stomach cancer risk: An

updated review. Food Chem. Toxicol. 2012, 50, 3646–3665. [CrossRef]
38. Jakszyn, C.A.G.P. Nitrosamine and related food intake and gastric and oesophageal cancer risk: A systematic review of the

epidemiological evidence. World J. Gastroenterol. 2006, 12, 4296–4303. [CrossRef]
39. Morita, A.; Tuji, M. Nitrate and oxalate contents of tea plants (Camellia sinensis L.) with special reference to types of green tea and

effect of shading. Soil Sci. Plant Nutr. 2002, 48, 547–553. [CrossRef]
40. Liebman, M.; Murphy, S. Low oxalate bioavailability from black tea. Nutr. Res. 2007, 27, 273–278. [CrossRef]

http://doi.org/10.3390/su12062509
http://doi.org/10.5601/jelem.2017.22.1.1341
http://doi.org/10.5751/ES-03728-150427
http://doi.org/10.1007/s10457-012-9567-8
http://doi.org/10.1038/s41467-020-17498-6
http://doi.org/10.1038/ng.2309
http://doi.org/10.17221/3301-CJFS
http://doi.org/10.1007/s10681-008-9681-x
http://doi.org/10.1080/02652030701329603
http://doi.org/10.1016/j.jfca.2013.03.006
http://doi.org/10.1007/s12011-016-0849-2
http://doi.org/10.1007/s10661-015-4445-2
http://doi.org/10.1080/0265203021000007840
http://www.ncbi.nlm.nih.gov/pubmed/12519715
http://doi.org/10.1016/j.trac.2011.12.005
http://doi.org/10.1016/j.jfca.2006.02.006
http://doi.org/10.1016/j.lwt.2015.12.041
http://doi.org/10.1080/10807039.2014.884398
http://doi.org/10.1016/j.foodchem.2020.126213
http://www.ncbi.nlm.nih.gov/pubmed/32045811
http://doi.org/10.1021/jf051365b
http://www.ncbi.nlm.nih.gov/pubmed/16248591
http://doi.org/10.1515/fhort-2017-0019
https://ec.europa.eu/food/system/files/2020-12/sci-com_scf_reports_38.pdf
http://doi.org/10.1016/j.fct.2012.07.062
http://doi.org/10.3748/wjg.v12.i27.4296
http://doi.org/10.1080/00380768.2002.10409237
http://doi.org/10.1016/j.nutres.2007.04.004


Molecules 2021, 26, 3620 25 of 26

41. Bae, I.K.; Ham, H.M.; Jeong, M.H.; Kim, D.H.; Kim, H.J. Simultaneous determination of 15 phenolic compounds and caffeine in
teas and mate using RP-HPLC/UV detection: Method development and optimization of extraction process. Food Chem. 2015, 172,
469–475. [CrossRef]

42. Tfouni, S.A.V.; Camara, M.M.; Kamikata, K.; Gomes, F.M.L.; Furlani, R.P.Z. Caffeine in teas: Levels, transference to infusion and
estimated intake. Food Sci. Technol. 2018, 38, 661–666. [CrossRef]

43. Ruan, J.; Gerendás, J.; Härdter, R.; Sattelmacher, B. Effect of root zone pH and form and concentration of nitrogen on accumulation
of quality-related components in green tea. J. Sci. Food Agric. 2007, 87, 1505–1516. [CrossRef]

44. Pompelli, M.F.; Pompelli, G.M.; De Oliveira, A.F.M.; Antunes, W.C. The effect of light and nitrogen availability on the caffeine,
theophylline and allantoin contents in the leaves of Coffea arabica L. AIMS Environ. Sci. 2013, 1, 1–11. [CrossRef]

45. Temple, J.L.; Bernard, C.; Lipshultz, S.E.; Czachor, J.D.; Westphal, J.A.; Mestre, M.A. The Safety of Ingested Caffeine: A
Comprehensive Review. Front. Psychiatry 2017, 8, 80. [CrossRef]

46. McGuire, M. Institute of Medicine. 2014. Caffeine in Food and Dietary Supplements: Examining Safety—Workshop Summary.
Washington, DC: The National Academies Press, 2014. Adv. Nutr. 2014, 5, 585–586. [CrossRef] [PubMed]

47. Miles-Chan, J.L.; Charrière, N.; Grasser, E.K.; Montani, J.-P.; Dulloo, A.G. The blood pressure-elevating effect of Red Bull energy
drink is mimicked by caffeine but through different hemodynamic pathways. Physiol. Rep. 2015, 3, 12290. [CrossRef] [PubMed]

48. Zhang, C.; Suen, C.L.-C.; Yang, C.; Quek, S.Y. Antioxidant capacity and major polyphenol composition of teas as affected by
geographical location, plantation elevation and leaf grade. Food Chem. 2018, 244, 109–119. [CrossRef] [PubMed]

49. He, Y.; Lin, Y.; Li, Q.; Gu, Y. The contribution ratio of various characteristic tea compounds in antioxidant capacity by DPPH
assay. J. Food Biochem. 2020, 44, e13270. [CrossRef]

50. Kabir, F.; Sultana, M.S.; Kurnianta, H. Polyphenolic Contents and Antioxidant Activities of Underutilized Grape (Vitis vinifera L.)
Pomace Extracts. Prev. Nutr. Food Sci. 2015, 20, 210–214. [CrossRef]

51. Zhou, Y.; Zheng, J.; Li, Y.; Xu, D.-P.; Li, S.; Chen, Y.-M.; Li, H.-B. Natural Polyphenols for Prevention and Treatment of Cancer.
Nutrients 2016, 8, 515. [CrossRef]

52. Vitale, M.; Vaccaro, O.; Masulli, M.; Bonora, E.; Del Prato, S.; Giorda, C.B.; Nicolucci, A.; Squatrito, S.; Auciello, S.; Babini, A.C.;
et al. Polyphenol intake and cardiovascular risk factors in a population with type 2 diabetes: The TOSCA.IT study. Clin. Nutr.
2017, 36, 1686–1692. [CrossRef]

53. Navarro, V.J.; Barnhart, H.; Bonkovsky, H.L.; Davern, T.; Fontana, R.J.; Grant, L.; Reddy, K.R.; Seeff, L.B.; Serrano, J.; Sherker, A.H.;
et al. Liver injury from herbals and dietary supplements in the U.S. Drug-Induced Liver Injury Network. Hepatology 2014, 60,
1399–1408. [CrossRef]

54. Mazzanti, G.; Menniti-Ippolito, F.; Moro, P.A.; Cassetti, F.; Raschetti, R.; Santuccio, C.; Mastrangelo, S. Hepatotoxicity from green
tea: A review of the literature and two unpublished cases. Eur. J. Clin. Pharmacol. 2009, 65, 331–341. [CrossRef]

55. Ivosev, G.; Burton, L.; Bonner, R. Dimensionality Reduction and Visualization in Principal Component Analysis. Anal. Chem.
2008, 80, 4933–4944. [CrossRef]

56. Phong, N.H.; Pongnak, K.W.; Soytong, S.; Poeaim, A. Diversity of tea (Camellia sinensis) grown in Vietnam based on morphological
characteristics and inter-primer binding sites (iPBS) marker. Int. J. Agric. Biol. 2016, 18, 385–392. [CrossRef]

57. Ma, C.; Dastmalchi, K.; Flores, G.; Wu, S.-B.; Pedraza-Peñalosa, P.; Long, C.; Kennelly, E.J. Antioxidant and Metabolite Profiling
of North American and Neotropical Blueberries Using LC-TOF-MS and Multivariate Analyses. J. Agric. Food Chem. 2013, 61,
3548–3559. [CrossRef]

58. Wu, S.-B.; Meyer, R.S.; Whitaker, B.D.; Litt, A.; Kennelly, E.J. A new liquid chromatography–mass spectrometry-based strategy to
integrate chemistry, morphology, and evolution of eggplant (Solanum) species. J. Chromatogr. A 2013, 1314, 154–172. [CrossRef]

59. Cataldo, D.A.; Maroon, M.; Schrader, L.E.; Youngs, V.L. Rapid colorimetric determination of nitrate in plant tissue by nitration of
salicylic acid. Commun. Soil Sci. Plant Anal. 1975, 6, 71–80. [CrossRef]

60. Naik, V.V.; Patil, N.; Vishal, T.; Aparadh, V.T.; Karadge, B.A. Methodology in determination of oxalic acid in plant tissue a
comparative approach. JGTPS 2014, 5, 1662–1672.

61. Belay, A.; Ture, K.; Redi, M.; Asfaw, A. Measurement of caffeine in coffee beans with UV/vis spectrometer. Food Chem. 2008, 108,
310–315. [CrossRef]

62. Singleton, V.L.; Orthofer, R.; Lamuela-Raventós, R.M. [14] Analysis of total phenols and other oxidation substrates and antioxi-
dants by means of folin-ciocalteu reagent. In Methods in Enzymology; Elsevier: Amsterdam, The Netherlands, 1999; Volume 299,
pp. 152–178.

63. Brand-Williams, W.; Cuvelier, M.E.; Berset, C. Use of a free radical method to evaluate antioxidant activity. LWT Food Sci. Technol.
1995, 28, 25–30. [CrossRef]

64. Pekkarinen, S.S.; Stöckmann, H.; Schwarz, K.; Heinonen, I.M.; Hopia, A.I. Antioxidant Activity and Partitioning of Phenolic
Acids in Bulk and Emulsified Methyl Linoleate. J. Agric. Food Chem. 1999, 47, 3036–3043. [CrossRef]

65. US EPA (United States Environmental Protection Agency). Human Health Risk Assessment. Regional Screening Level (RSL)-
Summary Table. 2019. Available online: https://www.epa.gov/risk/regional-screening-levels-rsls-generic-tables (accessed on
10 October 2020).

66. Cai, L.-M.; Wang, Q.-S.; Luo, J.; Chen, L.-G.; Zhu, R.-L.; Wang, S.; Tang, C.-H. Heavy metal contamination and health risk
assessment for children near a large Cu-smelter in central China. Sci. Total. Environ. 2019, 650, 725–733. [CrossRef]

http://doi.org/10.1016/j.foodchem.2014.09.050
http://doi.org/10.1590/1678-457x.12217
http://doi.org/10.1002/jsfa.2875
http://doi.org/10.3934/environsci.2013.1.1
http://doi.org/10.3389/fpsyt.2017.00080
http://doi.org/10.3945/an.114.006692
http://www.ncbi.nlm.nih.gov/pubmed/25469403
http://doi.org/10.14814/phy2.12290
http://www.ncbi.nlm.nih.gov/pubmed/25716925
http://doi.org/10.1016/j.foodchem.2017.09.126
http://www.ncbi.nlm.nih.gov/pubmed/29120758
http://doi.org/10.1111/jfbc.13270
http://doi.org/10.3746/pnf.2015.20.3.210
http://doi.org/10.3390/nu8080515
http://doi.org/10.1016/j.clnu.2016.11.002
http://doi.org/10.1002/hep.27317
http://doi.org/10.1007/s00228-008-0610-7
http://doi.org/10.1021/ac800110w
http://doi.org/10.17957/IJAB/15.0100
http://doi.org/10.1021/jf400515g
http://doi.org/10.1016/j.chroma.2013.09.017
http://doi.org/10.1080/00103627509366547
http://doi.org/10.1016/j.foodchem.2007.10.024
http://doi.org/10.1016/S0023-6438(95)80008-5
http://doi.org/10.1021/jf9813236
https://www.epa.gov/risk/regional-screening-levels-rsls-generic-tables
http://doi.org/10.1016/j.scitotenv.2018.09.081


Molecules 2021, 26, 3620 26 of 26

67. Available online: https://www.nap.edu/collection/57/dietary-reference-intakes (accessed on 2 October 2020).
68. Ter Braak, C.J.F.; Smilauer, P. CANOCO (version 5): Software for Multivariate Data Exploration, Testing and Summarization. Microcomput;

Power: Ithaca, NY, USA, 2012; p. 536.

https://www.nap.edu/collection/57/dietary-reference-intakes

	Introduction 
	Results and Discussion 
	Microelements 
	Macroelements 
	Nitrates and Oxalates 
	Caffeine, Antioxidant Capacity, and Total Phenolic Content 

	PCA Analysis 
	Materials and Methods 
	Sample Collection and Preparation 
	Tea Brewing 
	Micro- and Macroelement Contents 
	Nitrate Content 
	Oxalate Content 
	Caffeine Content 
	Antioxidant Activity of Infusion by the DPPH Method 
	Total Phenolic Content 
	The Estimated Daily Intake 
	The Health Risks 
	Daily Dietary Intakes 
	Statistical Analysis 

	Conclusions 
	References

