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Table 1 Biochemical components of C. sinensis cv. Fujian-shuixian with different ages

GG KEW/ % =20 1 Y HEIZ/ % AV PERE/ Vo
Samples Tea polyphenol Free amino acids Flavonoids Soluble sugar

SX-6 18.21+0.68 aA 2.84+0.04 aA 10.98+0. 22 cC 5.11£0. 04 aA
GC-30 15.46+0. 69 bB 2.13£0.13 bB 10.0440.13 bB 5.50%0.15 bA
LC-60 15.26£0. 37 bB 1.97+0. 16 bB 8.9840.07 aA 5.7540.02 cB

TE « [ FUA ) KNG F B 53 5 2R 225335 0. 01 F1 0. 05 EKF. T,

Note: Different capital letters and lowercases in the same line indicate significant difference at 0. 01 and 0. 05 level. The same below.
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Table 2 Analysis on yield rate and contents of basic components in tea polysaccharides of
C. sinensis cv. Fujian-shuixian with different ages
il FRERERE/ N TN/ EHB/ % WEEERR / V6 KE®/ %
Sample Yield rate Neutral sugar Protein Uronic acid Tea polyphenol
SX-6 1.2340.028 aA 41.2140. 14 aA 8.5240.03 aA 31.5640.71 bA 8.96-0. 13 aA
GC-30 1.29+0. 014 bA 41.9840. 97 aA 8.46+0.20 aA 33.6340.67 cB 7.35+0.30 bB
LC-60 1.38+0. 042 cB 44,09+1.82 bB 8.92+0.23 bB 30.5740.56 aA 8.8140.16 aA
2.3 AEMERERAKWZFZHEFHR DPPH B H SERE R R R —E M EPOCHR . RgEL LRI
EEEST TRV 3 FOAS [ A % X 3 K Al 2% 22 B X DP-
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Table 3 The activity of tea polysaccharides to scavenge DPPH of C. sinensis cv.

Fujian-shuixian with different ages

AR LB L /mgemL!

Concentration of tea polysaccharides SX-6

W3/ Y Scavenging rate

GC-30 LC-60

0.02 25.53%0.11 aA

0. 04

43.17+0.01 bB

20.0441.82 aA

41.2940. 48 bB

19. 6845. 82 aA

36.53+3.41 bB

0.06 60.28+4. 25 cC 57.1540.52 ¢C 50.36£6.15 cC
0.08 70.31%1.63 dD 65.8420.42 dD 65.04=21. 23 dD
0. 10 81.5544.43 cE 83.9640. 74 ¢E 78.9144.21 ¢E
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Table 4 The activity of tea polysaccharides to scavenge Oy of C. sinensis cv.

Fujian-shuixian with different ages

FLBEWRIE /mgemLt SX-6 WERHR/ Y KEBHKRIE/mgemL!  GC30 R/ N HELHHKE /mgemL! LC-60 R/ %
Concentration of Scavenging Concentration of Scavenging rate of Concentration of Scavenging rate of
tea polysaccharides rate of SX-6 tea polysaccharides GC-30 tea polysaccharides LC-60

0.8 31.0242.59 aA 1.0 34, 7843.30 aA 0.2 36.3041.79 aA

1.0 40.4644.09 aAB 1.2 48.4042. 36 abAB 0.4 49.6944. 67 bB

1.2 56.8344.76 bBC 1.4 51.46+3.05 bcAB 0.6 56.23+4.72 bB

1.4 63.1645.92 bCD 1.6 61.6744.45 beBC 0.8 72.7143.30 cC

1.6 77.6545.49 ¢D 1.8 65.1440. 25 ¢BC 1.0 83.5447.38 dD

1.8 91.88+3.43 dE 2.0 79.76+4.05 dC 1.2 85.50+6.06 dD
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Table 5

Partial correlation yield rate,basic composition of TPS and

its scavenging rate of DPPH and O;-

iif B DPPH fiE /)

RO fiE )

i H . ) GRRER W R =l

Scavenging Scavenging
Ttems Neutral sugar Uronic acid Protein

rate of DPPH rate of Oy

Wi ¥ DPPH fig /1 Scavenging rate of DPPH
Wi B Oz B8 J) Scavenging rate of Oze —0.193
iRl Neutral sugar 0.192 0.999
BEEERR Uronic acid 0.201 0.999* —1.000*
it Protein —0. 166 —0.995* 0. 999 * 0.998

2% Tea polyphenol 0.199 0.999 —1.000" —1. 000" 0.999

T % ox FORMRME 0. 01 BEAKF,

Note: * * means significant difference at 0. 01 level.
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Study on Antioxidant Activity of Tea Polysaccharides

of C. sinensis cv. Fujian-shuixian with Different Ages

SHI Yu-tao, LIN Xiao-e,ZHENG Shu-lin, LI Yuan-hua

(College of Tea and Food Science, Wuyi University/Fujian Provincial Key Laboratory of

Wuyi Tea Resources Innovation and Utilization/ Tea Engineering Research Center of Fujian

Higher Education/Collaborative Innovation Center of Chinese Oolong Tea Industry (Breed-

ing) , Wuyishan, Fujian 354300)

Abstract: In order to explore the difference of chemical components and the activity of tea polysaccharides of C.

sinensis cv. Fujian-shuixian with different ages,taking three kinds of C. sinensis cv. Fujian-shuixian as materials

which tea plant ages were 6,30 and 60 years, the contents of flavonoids, free amino acids, soluble sugar, tea

polyphenols and other major biochemical components were measured,as well as tea polysaccharides(TPS) ,con-

tents of protein, neutral sugar, uronic acid and tea polyphenol. The scavenging activity of DPPH and Oz by

TPS were compared. The results showed that the contents of flavonoids, free amino acids and tea polyphenols

decreased with the increasing of tea tree age,while the content of soluble sugar increased. There was a very sig-

nificant difference in the contents of uronic acid, neutral sugar, protein and tea polyphenol of TPS,and the yield

rate of TPS,the content of neutral sugar and protein in TPS increased with the increasing of tea tree age. The

scavenging ability of DPPH of TPS with different tea tree ages were close to each other,1C;, were 0. 051,0. 055

and 0. 060 mgemL" respectively,the scavenging ability of O, of TPS with different tea tree ages were signifi-

cantly different, 1C;, were 1.131,1. 12 and 0. 431 mg+mL" respectively, it illustrated that TPS of C. sinensis

cv. Fujian-shuixian for 60 years had better radical scavenger than the other two which possessed a strong an-

tioxidant activity.

Key words: C. sinensis cv. Fujian-shuixian; tea plant age; chemical components; tea polysaccharides;

antioxidant activity
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