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Message from the Guest Editors

As a widely consumed beverage over the world, the growth
of tea plants, the processing methods of teas, and their
health benefits have been generating attention within both
academia and industry. Tea contains various types of flavor
matters, such as tea polyphenols, alkaloids, amino acids
and volatiles, not only endowing teas with a unique taste
and characteristic aroma but also contributing to their
health benefits. Many flavor compounds in teas are
thermolabile or susceptible, which are transformed during
processing and storage resulted in the generation of new
compounds not originating from tea leaves. In recent
years, multi-omics technology and an advanced data
analysis approach have been applied to deepen our
understanding of tea growth, tea processing and tea health
benefits.

This Special Issue aims to collect research articles and
review papers on the flavor compounds in teas, including
their biosynthesis and regulation in tea plants,
transformations during tea processing, as well as
bioactivities and health benefits. Papers describing the
formation, transformation or health benefits of specific
flavor molecules are especially welcome.
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Message from the Editor-in-Chief

As the premier open access journal dedicated to
experimental organic chemistry, and now in its 25th year of
publication, the papers published in Molecules span from
classical synthetic methodology to natural product
isolation and characterization, as well as physicochemical
studies and the applications of these molecules as
pharmaceuticals, catalysts and novel materials. Pushing
the boundaries of the discipline, we invite papers on
multidisciplinary topics bridging biochemistry, biophysics
and materials science, as well as timely reviews and topical
issues on cutting edge fields in all these areas.
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their institutions.
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