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Figure S1. The main manufacturing processes of dried leaves, green tea, oolong tea, black tea and white tea. 



 2 of 3 

 



 3 of 3 

 

 

Figure S2. Abundance of precedent or potential neuroprotective compounds among different tea types. Lower 

case letters indicate significant difference (p < 0.05) amongst different samples. Results were expressed as mean 

± standard deviation (n = 3). 


