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Abstract: In this study, the production and research activities in tea (Camellia sinensis) and coffee (Coffea
arabica and C. canephora L) in the world were analyzed based on the public accessible data collected since 2000.
The results indicated that China and Brazil were the biggest producers for tea (29.1% of total) and coffee (30.6%),
respectively. The numbers of totally published research articles for tea and coffee over the period of 2000 - 2015
were 31764 and 13974, respectively with a yearly increase of 4.3% on tea and 5.6% on coffee. USA dominated the
research on both tea and coffee in terms of number and impact of the published articles. However, the research
articles on tea from China have been outnumbered USA since 2011. Interdisciplinary research activities turned to
be a developmental trend and research articles focusing on biochemistry, nutrition, health promotion are getting
more and more attention.
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Figure 1  Global research papers on tea & coffee (from 2000 to 2015) (A) and main countries published the research for tea (B) and coffee (C)
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Figure 3 Annual citation of the research papers on tea (A) and coffee (B) (2000-2015)
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Pharmacy, General & Internal Medicine, Public,
Environmental & Occupational Health, Endocrinology
& Metabolism, Gastroenterology & Hepatology,
Oncology, Cardiovascular System & Cardiology,
Geriatrics & Gerontology, Medicine, Research &
Experimental #11 Neurosciences & Neurology. [F] 3,
¥ T3 ESI R SR T2 77 )& I 9 i R 7
[i: Public, Environmental & Occupational Health,
Gastroenterology & Hepatology, General & Internal
Medicine, Cardiovascular System & Cardiology,

Toxicology, Endocrinology & Metabolism, Geriatrics
& Gerontology , Neurosciences & Neurology ,
Pharmacology & Pharmacy I Rheumatology. It4F,
B W SV S LANER 2 AN DL RE FL s, ok
SCHIBIEFE T ) SO EAE R T8 308 A% SRR
IS RRAR ST B TE 73 A8 12.2%A1 23.1%,
Forh 2522 525702 AT AL 400 2.7%F0 0.9%:
BEAEO A A 3.4%F 1.7%: B IR E A
3l 0.3%F1 4.7%; AR RS HR R
WEFE 9 4% S E ) 2.0% 1 5.1%.

* 1 KEERT 10 BEESI AR
Table 1 Top 10 ESI tea papers

HE T BH LI ] ST y
No. Title Research field Journal Year
Causes, clinical features, and outcomes from a prospective study
1 . o . I&H I | 2
of drug-induced liver injury in the United States Gastroenterol & Hepato Gastroenterology 008
,  Green tea catechin, epigaliocatechin-3-gallate (EGCG): Mecha- o) o Pharmacy Biochem Pharmacol. 2011
nisms, perspectives and clinical applications
3 Total phenf)l, catechln, anq caffeine contents of teas commonly  Agric; Chem; Food Sci & J Agric Food Chem 2002
consumed in the United Kingdom Technology
4 Cancer chemopreventive activity and bioavailability of tea and Blotec_hnol, _Genetlcs & Mutat Res 2003
tea polyphenols Heredity; Toxicol
5 Epigallocatechin-3-gallate (EGCG): Chemical and biomedical Biochem & Mol Biol; Phytochemistry 2006

perspectives

Comparison of antioxidant and antimicrobial activities of tilia
6 (Tilia argentea desf ex DC), sage (Salvia triloba L.), and black

tea (Camellia sinensis) extracts

HPLC-MSn analysis of phenolic compounds and purine alka-

Plant Sci

Agric; Chem; Food Sci &

Technol J Agric Food Chem 2000

Agric; Chem; Food Sci&

! loids in green and black tea Technol JAgric Food Chem 2004

8 Mechanism of §ynergy .bt?tv'veen .epigallocatechin gallate and Microbiol; Pharmacol & AntimicrobAgentsCh 2001
beta-lactams against methicillin-resistant Staphylococcus aureus ~ Pharmacy

9 Mechanisms of cancer prevention by tea constituents Nutrition & Dietetics J Nutr 2003
Protective effects of the green tea polyphenol (-)- epigallocate-

10 chin gallate against hippocampal neuronal damage after transient ~ Neurosciences & Neurology ~ Neurosci Lett 2000

global ischemia in gerbils

W E ESI IR, 54K ESI RBFTIR L
R, HoAfran B2 5 BOR I7 [\ i b S 8 B ] 2
3.6%, L IZL 7.2%, EFH¥IA/D 5.6%, fi#
FRAE T H7 1810 4.5%. T B ESI Y 4 s 7o it
SCHA 2 RV RS 5 2 R P IEE R A R
— R ER R .

25 ESI L. WHEEESCERFERN ST

ZIRJEE A, 154 FA ESI WA AL
2006—2015 7, AN 19 k. 12 0. 17 6.
16 55 17 7%+ 1348+ 135 13 5. 20 ffl 14 &,
T R EEA A, (BRI . Hd, £
1 ESI 3L 47 &, &R 30.5%, FKE 25 & ESI
WICAETIAE (20062015 ) 439 15 4 EK ) 5.3%.
0.0%. 11.8%. 18.8%. 0.0%. 30.8%. 7.7%. 23.1%.

25.00411 35.7%, E{E 2007 Al 2010 4K F L CH
BENE, HREE BRI, 575 40 (2006
—2010) AAEZE ESI 3R 25%, T 6 4 [H
(2011—2015) HAREZS ESI B3R E 75 %, X
EXAR R B MEE — 3, 2010—2015 4E 6
TR, T EZFRSCRRAE R SCE A AN 437 iR 493 0%
CE UG 3£ E). 600 &5+ 681 &5+ 816 kil 911 &5 .
[FH, EEX R ARE N RE, R —HAE
440~480 FEZ W E RSN Ak HARE F8 S0
A 1 600~1 700 Z [A7F3), L EIEAN T+
8
A2BK 72 F ESI WIHEER 5T 3C, WL [R] 32 220
AifE 2008 4. 2011 4E. 2012 4411 2014 4, HE%
ELYSHEAE 15% /245, 2015 E4H (5 9.7%. 7EIk 72 5%
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Table 2 Top 10 papers in the ESI articles on coffee

R B H WEF 7 18] LIRY FA

No. Title Research field Journal Year

1 Fast, scalable generation of high-quality protein multiple Biochemistry & Molecular  Molecular Systems 2011
sequence alignments using Clustal Omega Biology Biology

2 Klnetlcal.ly driven self assembly of highly ordered Ch'emlst'ry; Mgterlals Nature Materials 2006
nanoparticle monolayers Science; Physics

3 Reach and grasp by people_ with tetraplegia using Science & Technology Nature 2012
a neurally controlled robotic arm

4 Genome sequence of the_ metaz_oan plant-parasitic B|_otech_nol& Applied Nature Biotechnol 2008
nematode Meloidogyne incognita Microbiol

5 Sup_presm_on of the coffee-ring effect by shape-dependent Science &_Technology - Nature 2011
capillary interactions Other Topics
Dietary intake and the development of the metabolic Cardiovascular System & . .

6 N - - Circulation 2008
syndrome -the atherosclerosis risk in communities study Cardiology
Prevalence of gout and hyperuricemia in the US general Arthritis and

7 Population the national health and nutrition examination Rheumatology . 2011

Rheumatism

survey 2007-2008

8 Experiencing physical warmth promotes interpersonal Science &_Technology - Science 2008
warmth Other Topics

9 Inkjet-printed _Ilne morphologies and temperature control Ch_emlstry; Materials Langmuir 2008
of the coffee ring effect Science

10 Green synthe5|§ of silver and palladium nanoparticles at room  Chemistry; Science & Green Chemistry 2008
temperature using coffee and tea extract Technology

ERTERE ARG 10 B ESI REF AR (R 1),
A 6 G K TR (7 A2 N b 5 AR
LAY MRS AINED, ARAREEZEH. LR
RIMAHAER, DAREXIHEIRT . B ATRE . AT
F I AL ML AR IR 7R A 3 B T 85
(NEFEAM . HEET; B 1R AR R
IR . ZRM ARk, fh2E. R, HIIZRFIAE
SCAEE T TH M ARAF BT 2 K

TR VEE I RT 10 55 ESI BIHERT 7218 3¢ (% 2),
A 3RV FMHERS (S S, HRNEFENE
Ykt A2 BAESE . O IR R KU A
ME(E 3 A3 R N B 5% 22 7 THI (A 5

KIAEE Hak 2014—2015 4[] 43R 2% 5 ufnmk
ESI W8 SRR, 4T T AHSCH A R SR BIAS -
R MARRESHART ), F598 30 4 H S E0H 29.0%,
IHES SO 11.4%; EEFRF, KB HH LA
B 19.4%, WIHER ST 17.1%; fEARZ071R, &%
WA 17.7%, UNHEESC S 14.3%; 7E{E
FRABCTT 1], ZRV8 30 A R 17,7, wineEiR ST
28.6%. o~ LIRS I DG A Y R A 5

2014—2015 4, HE ESI AW R, fEEMH

RIEESEART M 26.3%, LA 21.1%, &
FEETTIA M 10.5%, HEREAHCT RS 21.1%. KAk
L4k ESI ZEHF TS SCATIE 707 R 6 AR K 24, I
HAeBRM, BRI 8.9%. HE
e ESI SN 4 F, BRIFEARR R, AEXT
AT X EL AT HT

3 Tig

VE R TIASAHZE AR i A% 5 e A 3 518
F EATAE A A S mEESCAL AR S URE . B 5Tk
Ho HLERFZEREF A, WIHERF 70— B LA AT 78 B
B, XA MR . 1] R RO A
F XA IR RE D RE A B 2 (e,

FEZ B, RCATE RS A NIEH, H
WX RS AR RN EEE Y S,
XN TR E S AR . R IRAE . T
oAt B K B A AR 7T B SR U

2013—2015 (8], HEPZR e E & ESI iR
SCHECR RSN, I E KRR SRR K
ESI & SCE = W R A8, 1500 A [ 2R 7 R R
JIA W 5
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