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ABSTRACT

KEYWORDS

Tea has been a very popular beverage around the world for centuries. The reason that it is delicious,
enabling hydration, showing warming and relaxing effect can be mentioned why it is consumed so much
in addition to its prominent health effects. Although the catechins and caffeine are the primary bioactive
components that are related with the health effects of the tea, the health effects of theanine amino acid,
which is a nonproteinic amino acid special to tea, has become prominent in recent years. It has been
known that the theanine amino acid in tea has positive effects especially on relaxing, cognitive
performance, emotional status, sleep quality, cancer, cardiovascular diseases, obesity, and common cold.
The results of acute and chronic toxicity tests conducted on the safety of theanine express that L-theanine
is reliable in general even if it is consumed too much with diet. However, it has not revealed a clear
evidence-based result yet regarding theanine metabolism, health effects, and its safety. Within this frame,
chemical structure of theanine, its biosynthesis, dietary sources, metabolism, health effects, and safety are
discussed in present study.

Tea; theanine; health; safety

Introduction
Hot infusion of the tea plant, which is a member of Theaceae
family, has been a worldwide popular beverage for centuries in
terms of both of its production and consumption. According to
the recent World Tea Market 2013 Report, tea consumption in
the world has been second in rank after water consumption
(Anonymous, 2013). Tea is widespread in Turkey as well and it
was established with Turkey Nutrition and Health Survey
(2010), 92.3% of adult individuals in the urban areas consume
tea daily where the percentage was 94.5% in rural areas (The
Republic of Turkey Ministry of Health and Hacettepe University, 2010). In addition to reasons such as its popular consumption, being tasty, enabling hydration, and showing warming
and relaxing effects, tea has been consumed signiﬁcantly more
because its health effects have come forward especially in the
recent years. With the recent in vivo, in vitro, animal, and
human studies, it was stated that tea had signiﬁcant health
effects in noncontagious chronic illnesses such as
cardiovascular, cerebrovascular illnesses, diabetics, some cancer
types, obesity, etc. (Lin et al., 2003; Vuong, 2014).
Today, various types of tea are produced by using different
processing techniques. Black tea, green tea, white tea, oolong,
and pu-erh are the main ﬁve types of tea which are produced in
common (da Silva Pinto, 2013). Black tea is produced by getting it dried after proper oxidation of ripe tea leaves during
withering, curling, and fermentation processes. Green tea is
produced by converting all the enzymes in an inactive form
through short term heat shock without applying withering and
fermentation processes on the ripe tea leaves (Kobayashi and
Ikeda, 2014). White tea is a type of tea which is produced by

withering and drying the leaves or buds of unripe tea plant and
whose oxidation is kept at a minimum level (Hilal and
Engelhardt, 2007). Oolong tea is produced through withering,
partial fermentation, and drying of ripe tea leaves while pu-erh,
or pu’er with its other name, is produced like black tea; however, fermentation time is longer to the unripe tea leaves during
its production (Jain et al., 2013).
Among the types of tea, especially black tea and green tea are
the two types of tea studied most in terms of their bioactive
components (da Silva Pinto, 2013). The main bioactive components of black and green tea leaves are the ﬂavonols and ﬂavonol-3-ols (catechins) of ﬂavanoids, which compose of around
35% of the dry weight of the tea. In addition, ﬂavonol-3-ol
derivative theaﬂavins and thearubigins, phenolic acids such as
gallic acid, alkaloids such as methylxanthines (caffeine, etc.),
and polyamines such as spermidines and spermines together
with nonproteinic amino acids such as gamma-aminobutyric
acid (GABA) and L-theanine are the main bioactive components in tea (da Silva Pinto, 2013; Jain et al., 2013). Lots of
factors such as the type of the tea plant, geographic area in
which it is produced, and climate conditions may affect the
amounts of those bioactive components (Lin et al., 2003).
For a long time, especially catechins and caffeine come forward as the main bioactive components that are related with
the health effects of the tea. However, health effects of theanine
amino acid have begun to come to forefront in recent years.
Theanine amino acid, which is a nonprotein in the tea, has
been proved to have effects especially on relaxing, cognitive
performance, emotional state, sleep quality, cancer, cardiovascular diseases, obesity, and common cold (Vuong et al., 2011).
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However, there is not a clear result yet on the metabolism of
theanine, its health effects, and its safety as the result of longterm exposure in literature.
Theanine and its chemical structure
Theanine is a nonprotein derivative amino acid, which was isolated from the leaves of green tea by Sakato through the end of
1940s for the ﬁrst time and which has a weight of 174.20 Da
(Sakato, 1949). Theanine (C7H14N2O3) has been named as
2-amino-4 (ethylcarbomoil) butyric acid by International
Union of Pure and Applied Chemistry (IUPAC). Theanine is
also named as g-glutamilethylamid, 5-N-ethylglutamin, g-glutamic-L-ethylamide, g-ethylamino-L-glutamic acid, and
g-L-glu-ethylamide. Similar to the other amino acids, theanine
also has chiral centers. It mostly exits as L-(S) enantiomers in
the nature (Juneja et al., 1999; Vuong et al., 2011).
Theanine biosynthesis
Theanine biosynthesis is made in the cotyledons, shoots, and
roots of tea plant vines by glutamic acid and ethylamine theanine synthetase enzyme. And the biosynthesis in the mature tea
plant mostly takes place in the roots rather than the cotyledons.
This is thought to happen because the theanine synthetase gene
(TS1 and TS2) transcriptions are rather less in the cotyledons
compared to the other parts of the plant (Deng et al., 2008;
Vuong et al., 2011).
The synthesized theanine is transferred to the growing plant
vines by phloem and mostly stored in the growing leaves. It is
hydrolyzed again in the leaves after exposure to the sunlight
and temperature. Ethylamine, which occurs as the result of this
reaction, is used as a precursor in catechin synthesis. As a
result, the level of concentrations of theanine is high where the
level of concentration of catechin is low in the tea that is grown
in the climate conditions with low levels of sunlight
(Vuong et al., 2011).
Sources of L-theanine
Natural sources
In the nature, L-theanine exits in Xerocomus badius mushroom,
a kind of nonedible mushroom, partly in Camellia genus and
mostly in Camellia sinensis. var. Sinensis, C. sinensis. var. Assamica is a kind of amino acid exists in tea leaves such as C.
japonica and C. sasanqua (Deng et al., 2008). L-theanine contributes to the aroma of tea in a high level and especially it is
related
with
the umami taste of the tea (Narukawa et al., 2014). L-theanine
composes almost 50% of the free amino acids in the tea. The
amount of L-theanine in the tea composes 1–3% of the dry tea
and that amount changes according to a lot of factors such as
the geographic area in which the tea is produced, production
techniques, tea class, type and time of harvest, etc. (Vuong
et al., 2011). Type of the tea is important as well in terms of
L-theanine concentration. In general, when compared to C.
sinensis var. Sinensis, C. sinensis var. Assamica, C. sinensis var.
Sinensis, C. sinensis var. Sinensis have higher levels of
L-theanine (Chu, 1997). In addition, the tea harvested in the

early summer has more L-theanine compared to tea harvested
in the later period of summer (Vuong et al., 2011). This fact
puts light on the difference in the levels of L-theanine concentration in the same type of tea produced in the same regions.
The effect of process stages after the harvest on the
L-theanine concentration is yet contradictory. In some studies,
it was found out that white tea, which is not being subjected to
fermentation and oxidation processes, has higher levels of
L-theanine compared to the other types of tea (Alcazar et al.,
2007; Zhao et al., 2011). In some studies, it was found out that
green tea, which is not being subjected to fermentation process,
had similar levels of L-theanine with half fermented oolong tea
and fermented black tea (Ying et al., 2005; Alcazar et al., 2007).
In another study, it was found out that, green tea had lower levels of L-theanine when compared to oolong tea and black tea
(Ekborg-Ott et al., 1997). In another study, it was found out
that 200 mL of black tea had higher levels of L-theanine
(respectively: 24.2 § 5.7, 7.9 § 3.8 mg) compared to green tea
(Keenan et al., 2011). In another study the brewing time of tea
is the most important determining aspect of tea in terms of
L-theanine concentration and the milk and sugar added in
small quantities do not cause important differences in the concentration (Keenan et al., 2011). In another study, it was found
out that a standard mug of 200 mL had 10–20 mg/L (Hilal and
Engelhardt, 2007). L-theanine where in another review there
was 25–60 mg/L of L-theanine in 200 mL tea types (Bryan,
2008). However, lack of having a standard for brewing tea
(brewing time, portion amount and the amount of tea, etc.) is
produced as the reason for not having a standard L-theanine
level (Bryan, 2008).
Synthetic L-theanine (Suntheanine)
Synthetically, L-theanine (Suntheanine) is produced as racemic
mixture of D- and L- forms from food borne L-glutamine and
ethylamine by using glutaminase enzyme (Juneja et al., 1999).
Glutaminase is mostly derived from Pseudomonas nitroreducens or Bacillus amyloliquefaciens that are nontoxic or nonpathogenic for human (European Food Safety Authority
(EFSA), 2011).
L-theanine metabolism
L-theanine is a water soluble molecule with 174.20 Da weight
and it is rapidly absorbed in intestinal after it is taken orally.
L-theanine is transported through cotransport with NaC from
brush border of intestine (Unno et al., 1999). In addition, it is
also reported that L-theanine is carried through methionine
carrier transport system through intestine. The absorbed
L-theanine is transported by blood to the major organs of the
body, mainly to the brain. Then, it can either be discharged
directly by urine or catabolized to glutamic acid and ethylamine
through amid hydrolysis in the kidneys, then it is also
discharged from the body with urine (Vuong et al., 2011).
Having information on the pharmacokinetics of the L-theanine will bring light on the further studies regarding its health
effects. The lag time of 25–100 mg doses taken from L-theanine
as rich tea and from biosynthetic L-theanine as aqueous solution was reported as 10 minutes and their half-lives of
elimination were reported as 15 and 65 minutes, respectively.
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L-theanine reaches its maximum concentration in blood from
30 minutes to 2 hours after it is taken. In a study conducted by
van der Pijl et al. (2010), it was reported that L-theanine
reached to maximum plasma concentration (1.0–4.4 mg/L)
after 50 minutes (van der Pijl et al., 2010). It was stated that
serum concentration of L-theanine began to slowly drop within
24 hours (Juneja et al., 1999).
There is limited amount of studies regarding the bioefﬁcacy
of enantiomers of L-theanine (D-, L-theanine) in literature.
Desai et al. (2005) evaluated the pharmokinetics of L-theanine,
L-theanine and D-, L-theanine (racemic mixture) in rat plasma
and urine samples and reported in the result that absorption of
D-, L-theanine was less than L-theanine after it had been orally
taken (Desai et al., 2005). However, there is no study reporting
the effects of those enantiomers on human in the tea based formulations yet (da Silva Pinto, 2013).
Effects of L-theanine on health
When the health effects of tea are mentioned, mostly the two
bioactive components, catechin and caffeine, are considered.
However, recently it has been stated that, like caffeine and catechin, L-theanine amino acid is responsible of an important part
of health effects of tea as well (da Silva Pinto, 2013). The studies
conducted in that direction state that L-theanine amino acid is
related with the physiologic and illness situations shown in
Fig. 1 (Yokozawa et al., 1995; Song et al., 2003; Kelly et al.,
2008; Yamada et al., 2008; Liu et al., 2009; Lyon et al., 2011;
Matsumoto et al., 2011).
L-theanine and stress
Since antique ages, tea has been thought to have a relaxing
effect. It has been found out that L-theanine is also responsible
for the relaxing effect of tea. Normally, there are a, b, d, and u
waves, which determine the mental state, on the surface of the

Figure 1. Health effects of L-theanine.
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brain. a wave of the brain is especially thought to be the indicator of relaxation (Juneja et al., 1999). It is stated that, 40
minutes after orally taking L-theanine (50–200 mg) a waves
occur on the occipital and parietal areas of the brain and that
causes relaxation without causing a state of sleep (Kobayashi
et al., 1998). Song et al. (2003) found out that 200 mg
L-theanine increased the alpha (a) activity in the frontal and
occipital areas 40 minutes after it was taken by individuals with
high anxiety levels (Song et al., 2003). However, the measurements made by Gomez-Ramirez et al. (2007) for the performances require high level of attention, it was reported that
250 mg L-theanine caused decreases in alpha (a) activity of the
brain. As far as known, that study is the only one that has found
decrease in alpha (a) activity related with the decrease in the
reaction in the works that require audio/sensory attention
among the studies examining the relation between L-theanine
and the cognitive performance of humans (Gomez-Ramirez
et al., 2007).
It is reported in some studies that L-theanine decreased the
body pressure and the acute stress state. In a study supporting
this result, Kimura et al. (2007) found out that 200 mg L-theanine caused decrease in heart rate and saliva IgA response,
which occur as the response to acute stress. In addition, when
compared to placebo, it was found out that the anxiety state
and subjective perception stress level decreased in L-theanine
group. Similarly, instead of 50 mg, 200 mg L-theanine caused
increase in the alpha (a) waves of the brain among the participants who were relaxing (Kimura et al., 2007). In another study
conducted, 14 participants (22.8 § 2.1 years) were given
L-theanine (200 mg), caffeine (100 mg) or placebo and at the
end of the study it was found out that L-theanine tended to
decrease the increase of blood pressure in an important amount
where caffeine tended to decrease in less amount. Besides, when
compared to placebo, it was found out that L-theanine caused
decreases in the anxiety scores (Yoto et al., 2012). Lu et al.
(2004) determined through Bond - Lader Visual Analogue
Scales that L-theanine increased the level of tranquility.
However, it was stated that those results are mostly obtained
from rested participants and the same was not valid for the participants with increased anxiety state (Lu et al., 2004).
L-theanine and cognitive performance
L-theanine and its positive effects on cognitive performance is
one of its most important functions. Because of chemical structure of L-theanine similar to glutamate it can act as a neurotransmitter related to memory. In a study made on rats, it was
found out that L-theanine modulated the serotonin and dopamine levels and increased learning skills with memory (Unno
et al., 1999). In addition, it is stated that L-theanine increases
neurothrophine mRNA level by activating its neurotransmitter
inhibiting system and supports the central nervous system that
helps the development of brain functions (Yamada et al., 2007).
When the linear electrocardiographic records with cognitive
task performance were examined, it was found out that Ltheanine was the only amino acid that works synergetic with
caffeine in increasing the attention process and cognitive
performance in humans (Kelly et al., 2008). There are some
mechanisms explaining those effects. First of all, it is stated that
L-theanine exceeds blood-brain barrier and shows
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cerebroprotective effect. In addition, it shows preventive effect
on neuronal cell death after transient cerebral ischemia. That
neuroprotective effect is partly caused by the antagonist effect
of glutamate receptor on its subtype AMPA and kainate receptors. However, its afﬁnity to those receptors is not much.
Besides, L-theanine acts as if it is glutamine carrier and inhibits
combination of extra cellular glutamine with neurons (Kakuda,
2011).
The effect of L-theanine on cognitive performance when
given with caffeine is another topic of discussion. In a randomized, placebo-controlled double blind study, the effect of caffeine (150 mg) and L-theanine (250 mg) alone or in
combination on cognitive performance and emotional state
was examined. In the end, it was found out that semantic memory was more sensitive to caffeine when compared to L-theanine (Haskell et al., 2008). In a metaanalysis study, in which 11
randomized placebo-controlled studies on humans were gathered, the effect of L-theanine alone or in combination with caffeine given to the human on the cognitive performance and
emotional state was examined. Two hours after taking the
L-theanine and caffeine combination attention and emotional
state outputs in a lower level were affected and similar changes
were observed after one hour mostly with caffeine C
L-theanine combination, less with caffeine alone and the least
with L-theanine alone (Camﬁeld et al., 2014).
Because of the effects of L-theanine on the cognitive performance, it has made the elderly individuals, with whom especially decreases in cognitive performance is frequently
observed, its focus point. For example, in a study conducted on
individuals with normal or slight cognitive performance dysfunction and who were given a dose of green tea powder with
high L-theanine concentration (47.5 mg/day), it was found out
that the decreases in cognitive function in the group, who were
given green tea powder with high L-theanine concentration,
was considerably less than the placebo group (Kakuda, 2011).
Again, because it was one of the most important pathologic
mechanisms of toxicity Alzheimer disease which Amyloid b
(Ab) causes, the inhibiting effect of L-theanine, which is a component of Camellia sinensis (green tea), on neuronal cell death
caused by Ab1–42 and on cognitive dysfunction was examined.
In the study, after Ab1–42 was given through intracerebra ventricular (2 mg), 2 and 4 mg/kg doses of L-theanine was added
to the drinking waters of mice for a period of ﬁve weeks. At the
end of the study, L-theanine decreased the level of Ab1–42 and
also the neuronal cell death accompanying to Ab1–42 in the
cortex and hippocampus of the brain. In addition, L-theanine
inhibited activities of extracellular signal regulator kinase
(ERK) caused by Ab1–42 and mitogen activating protein kinase
(MAPK) p38 together with nuclear factor kappa b (NF-kB). At
the same time, L-theanine decreased the protein and lipid oxidation and increased the glutathione level in the brain. Those
results made us think that L-theanine had a positive effect on
memory and had positive effects on the treatment and prevention of Alzheimer (Kim et al., 2009).
L-theanine and sleep
Because of its effects on emotional state and stress, it is thought
that L-theanine may also have effect on sleep and some studies
have been conducted on that subject. However, the studies on

that subject are very limited. In a study, where the effect of
L-theanine on the sleep quality of 98 boys (8–12 years old) with
attention deﬁcit and hyperactivity disorder was examined, the
children were given chewable L-theanine tablets (a total of
400 g/day) or placebo two times a day. At the end of the study,
sleep percentage and efﬁciency scores of the boys who were
given L-theanine were higher, but their tendencies for keeping
less awake after the beginning of sleep were the same. There
were no changes in sleep latency, which is a part of sleep quality
components, and sleep parameters. As a result, it was reported
that L-theanine partly increased the sleep quality at the children
with attention deﬁcit and hyperactivity disorder; however, it
should be supported with further studies (Lyon et al., 2011).
It is stated that L-theanine may inhibit the stimulant effect
of caffeine on sleep problems. In a study, rats were given
caffeine and L-theanine in various doses of 22.5, 37.5, 75, or
150 mg/kg and it was found out that not the doses of 75 and
150 mg/kg, but the doses of 22.5 and 37.5 mg/kg did not
decrease the wakefulness stimulated by caffeine. However, it
was found out that L-theanine partly reversed the decreases in
slow sleep wave (Jang et al., 2012).
L-theanine and cancer
It is thought that L-theanine has a role in preventing cancer as
well. It was found out in a study that L-theanine in vivo and in
vitro inhibited the growth of lung cancer and leukemia cells
(Liu et al., 2009). In another study, it was found out that L-theanine stimulated the apoptosis of breast cancer, colon cancer,
liver, and prostate cancer cells (Friedman et al., 2007).
Effect of L-theanine on antitumor drugs is the most focused
subject in experimental studies. In the studies conducted, it was
found out that L-theanine inhibited the leakage out f tumor
cells of an antitumor drug called doxorubicin and increased the
concentration in tumor cells (Sugiyama and Sadzuka, 2004;
Friedman et al., 2007; Liu et al., 2009). In addition, it enables
the transport of the drug to tumor cells, increases the efﬁciency
and may decrease the resistance against the drug. Those effects
occur as L-theanine inhibits the glutamate carriers, inhibits the
glutathione synthesis from glutamate and decreases glutathione
doxorubicin concentration and leakage outside through
MRP/GS-X pump. It is reported that it causes signiﬁcant
increases in antitumor activities in those ways (Sugiyama and
Sadzuka, 2004; Liu et al., 2009; Zhang et al., 2013). Besides, it is
claimed that L-theanine may decrease the hepatotoxicity that
occurs as the result of the toxicity of antitumor drugs such as
doxorubicin, renal functional disorder, and negative changes
seen in hematopoetic system. That is said to be related with the
fact that the increasing effect of L-theanine on the deposition
increasing, limited with the tumor cell and it does not have
such effect on normal tissues such as liver, lung, and kidneys
(Sugiyama and Sadzuka, 2004; Liu et al., 2009; Zhang et al.,
2013). In a study conducted, it was found out that L-theanine
given together with a 10 mg/kg dose of doxorubicin suppressed
serum lactate dehydrogenase and creatine kinase activities, thus
it may prevent the cardiac acute damage caused by doxorubicin. In the same study, it was also found out that L-theanine
suppressed the body weight loss caused by doxorubicin as well
(Jang et al., 2012). In addition, there are some studies that
report that L-theanine prevents the metastasis of tumor cells
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(Nagai and Konishi, 2013; Zhang et al., 2013). For example, in a
study conducted, it was reported that L-theanine, which was
given together with doxorubicin, adriamisin with its commercial name, suppressed the hepatic metastasis of cells with over
sarcoma (Nagai and Konishi, 2013).
L-theanine and cardiovascular diseases
Tea is generally related with the cardiovascular diseases (Nantz
et al., 2009). And L-theanine, an amino acid special to tea, is
generally related with hypertension, one of the risk factors of
cardiovascular diseases, in animal and culture studies. In a
study conducted, it was found out that, more in the hypertensive rats than the self-normotensive rats, L-theanine decreased
the 5-hydroxindol level and blood pressure in the brain
(Yokogoshi et al., 1995). In another culture study, it was found
out that it caused relaxation in the vascular smooth muscle cells
when given as a mixture with epigallocatechin gallate
(Yokozawa et al., 1995). It is reported that the hypotensive
effect of L-theanine depends on the dose.
One of the other hypotensive effects of L-theanine is to
change the neurotransmitter level in the brain. Again, it is
stated that L-theanine increases the alpha activity in occipital
and parietal cortexes and creates relaxation and that may cause
decrease in the blood pressure (Kimura et al., 2007).
There are studies in the literature that suggest tea consumption develops the vascular function and decreases cardiovascular diseases. By increasing the production of
vascular nitric oxide (NO) in the endothelium in the cells,
L-theanine supports that hypothesis. Because, endothelial
NO acts as the main regulator of vascular function. In an
in vitro study that supports this, it was reported that L-theanine application increased the NO production through
ERK/eNOS activation and vasodilatation developed in the
arteries in connection with that (Siamwala et al., 2013).
Effect of L-theanine on the low density lipoprotein (LDL)
oxidation that has a signiﬁcant contribution to atherosclerosis
is another topic that is studied on. In the studies conducted, it
has been reported that like tea ﬂavanoids, L-theanine decreased
LDL oxidation as well (Yokozawa and Dong, 1997; Fraser et al.,
2007). However, it is reported that ﬂavanoids are the most
responsible for the delay of peroxidation caused in relation
with the dose related effect of LDL peroxidation to green tea
extract. It is stated that L-Theanine contributes to this delay
less than caffeine and more than ﬂavanoids (Yokozawa and
Dong, 1997).
L-theanine and food intake-obesity
The studies on the effect of L-theanine on food intake and obesity are very few and they are limited with studies on animals
(Sayama et al., 1999; Yamada et al., 2008). Some studies support
that L-theanine affects the food intake by changing the hormone levels. In a study, where the role of L-theanine in food
intake is examined and supports that thesis, it was found out
that, when taken orally, L-theanine suppressed food intake in
rats, it caused no change in glucose level, but caused a signiﬁcant decrease in insulin concentration and a signiﬁcant increase
in corticosterone level (Yamada et al., 2008). In another study,
it was suggested that L-theanine changed the dopamine and
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serotonin neurotransmission in brain and affected food intake
(Sayama et al., 1999).
There are few studies examining the relation between
L-theanine and obesity in literature (Zheng et al., 2004). In
a study, the antiobesity effects of three main components of
green tea, catechin, caffeine and L-theanine, were examined.
In that frame, female mice were given a diet, which was
composed of 2% green tea powder, 0.3% catechin, 0.05%
caffeine, and 0.03% L-theanine, or fed with combinations
made of 2% green tea powder for 16 weeks. During that
period, changes in body weight and food intake together
with changes of intraperitoneal adipose tissue weight were
recorded monthly. At the end of the study, intraperitoneal
adipose tissue mass of the mice fed with the diet composed
of green tea, caffeine, L-theanine, caffeine C catechin, and
caffeine C catechin C L-theanine. There was 76.8% more
loss in the intraperitoneal adipose tissue in the group fed
with caffeine C catechin diet than the control group.
However, it was found out that green tea suppressed body
weight and fat deposition preventive effect when especially
L-theanine or caffeine was given with green tea. At the
same time, it was found out in the study that the food
intake of the mice fed with L-theanine decreased in a
nonsigniﬁcant level (Zheng et al., 2004).
L-theanine and common cold
The positive effect of L-theanine on ﬂu and common cold
has become forward recently. In general, the combinations
with other bioactive components have effect on common
cold. In a randomized double blind and placebo-controlled
study conducted on health workers, the individuals were
given a dose of 378 mg/day green tea catechin and 210 mg/
day L-theanine for a period of ﬁve months. At the end, the
clinically proven ﬂu infection incidence of the group that
took catechin/L-theanine group (4.1%) was found out much
lower than the placebo group (13.1%). In the light of those
results, it was reported that catechin/L-theanine might be
used for prophylactic purposes for the prevention of ﬂu
infection (Matsumoto et al., 2011). In another randomized
double blind and placebo-controlled study conducted, 176
male individuals were given placebo or L-cysteine and
L-theanine mixture capsules (490 mg) two times a day for
35 days. At the end, the common cold incidence in the
group given L-cysteine and L-theanine mixture capsules was
seen lower compared to the placebo group and the sickness
period was the same for both groups (Kurihara et al.,
2010). In a study conducted on the mice, L-cysteine and
L-theanine incited the production of antibodies speciﬁc to
antigen after antigen stimulation. Those effects are caused
because it increases the glutathione synthesis and humoral
immune response (Kurihara et al., 2007). That immune
response is generally linked with the increase of gdT lymphocyte function (Bukowski and Percival, 2008).
Safety of L-theanine
Taking high dose intake of L-theanine with diet is reported
to be safe. Food and Drug Agency (FDA) states that the
estimated daily intake amount of L-theanine with diet is
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628 mg per person and 90th percentile value of intake is
1284 mg/day per person. So, in 2011 FDA suggests that
daily consumption amount of L-theanine should not exceed
1200 mg (FDA, 2006; Vuong et al., 2011). As the result of
acute and subacute toxicity and mutagenity tests conducted
by Japan Food Additives Association Suntheanine has been
accepted as reliable. Currently, no dietetic exposure limits
have been suggested for L-theanine by Japan Food Additives
Association (Juneja et al., 1999).
It is stated that L-theanine has not shown toxic effect
either on animals or on humans. For example, in a subchronic toxicity study conducted on the rodents, it was
stated that taking 4.000 mg L-theanine per body weight for
90 days was safe, in general, and the kidney lesions
occurred on three rodents might rather be related with
genetic disposition than with direct toxic effect (FDA,
2006). Again, it was determined in the pathologic studies
conducted that the pathologic effects related with L-theanine were not related with the dose. In a study that examined the effect of L-theanine depending on the dose, Ltheanine (Suntheanine) was given to female and male rats
in 0, 1500, 3000, or 4000 mg/kg body weight doses for 13
weeks and it was reported that it did not cause any negative
effect at pathologic, organ weight, or histopathologic levels
(Borzelleca et al., 2006). Again in another study, after orally
giving L-theanine diet in 0–5% concentrations (maximum
tolerable dose) to B6C3F1 rats, subacute test for the 13
weeks and chronic toxicity test for the following 78 weeks
were conducted. No difference was reported between intervention and control groups in terms of diet intakes, weight
gains, or survival rates. However, there was signiﬁcant
decrease in the L-theanine applied group at the end of 78
weeks in terms of tumor incidence and the total number of
tumors. At the end, it was shown that long-term L-theanine
oral application to rats did not cause chronic toxicological
or tumorigenic aberrations (Fujii and Inai, 2008).

Conclusions and recommendations
L-theanine amino acid can be regarded as a bioactive component which has been begun to be considered recently both for
its metabolic process and its possible health effects. Especially
the studies conducted on its health effects are mostly limited
with animal studies and they are limited in terms of human
studies. EFSA (2011) stated that, the cause and effect relation
between Camellia Sinensis (L.) Kuntze (tea) sourced L-theanine
consumption and cognitive function, decrease in physiologic
stress, continuation of sleep in a normal manner could not be
accepted because of inadequate number or lack of studies in
that ﬁeld (EFSA, 2011). Within that frame, there is a need for
more studies on the possible health effects of L-theanine. While
studying on that effect, the effects of various doses, forms (in
synthetic or natural product matrix), and exposure in different
periods (short or long term) on health should be studied. However, currently, the conducted studies are promising for:
L-theanine is a bioactive component like catechin and caffeine.
In addition, although the fact intake with diet proved to be reliable at the end of the conducted acute and chronic toxicity test

is another positive part, safety of L-theanine should be
supported through further studies.
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