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(1) Jiajia Li, Qiong Xiao, Yufeng Huang, Hui Ni, Changzheng Wu, Anfeng Xiao. 2017. Tannase
applica tion in secondary enzymatic processing of inferior Tieguanyin Oolong tea. Electronic
Journal of Biotechnology, doi:10.1016/j.ejbt.2017.05.010

(2) Xiao-Yu Xu, Jin-Ming Meng, Qian-Qian Mao, Ao Shang, Bang-Yan Li, Cai-Ning Zhao, Guo-Yi Tang,
Shi-Yu Cao, Xin-Lin Wei, Ren-You Gan, Harold Corke and Hua-Bin Li. 2019. Effects of tannase
and ultrasound treatment on the bioactive compounds and antioxidant activity of green tea
extract. Antioxidants, 8, 362; doi:10.3390/antiox8090362

(3) Kannan Natarajan. 2009. Tannase: A tool for instantaneous tea. Current Biotica, Vol 3 Issue 1.

(4) Yang-Hee Hong, Eun Young Jung, Kwang-Soon Shin, Kwang-Won Yu, Un Jae Chang, Hyung Joo Suh.
2013. Tannase-converted green tea catechins and their anti-wrinkle activity in humans. Journal
of Cosmetic Dermatology, 12, 137-143.
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