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Abstract: In this study, we investigated antioxidant activities of nine kinds of health beneficial 
teas produced from the leaves of ashitaba, persimmon, kuma bamboo grass, mulberry, loquat, 
green tea and rooibos, and seeds of black soybean and Job's tears. The scavenging activities of 
ashitaba tea, persimmon tea, mulberry tea, loquat tea and green tea on 1,1-diphenyl-2- 
picrylhydrazyl radical were high as compared to those of the other teas. No correlation was 
found between the activities and the contents of total polyphenols, then various antioxidant 
components would function in these health beneficial teas.  
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