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Abstract: Changes in the concentration of the main p

during gastrointestinal digestion were evaluated in this s
indicated that differences in the composition of Liubao tea

the amount of gallic acid (GA) in raw-tea was relatively

olic compounds and their antioxidant capacities in raw and aged Liubao tea
ate, an extract of the aged Liubao tea, was used as a control. The results
oduction process led to changes in antioxidant activity. Before digestion,

h, whiereas high caffeine content was observed in aged tea. After digestion, the

concentrations of the main phenolic. compounds (GA, protocatechuic acid, procyanidins, epigallocatechin 3-gallate (EGCG), gallocatechin

3-gallate (GCQG), and epicatechin 3-gallate (ECG) decreased by 80~90%, and their antioxidant activities also decreased accordingly. The

concentrations of GA, procyanidi

activity. In addition, the amounts o

and aged tea were 28:41% and 17.8
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ocyanidins (0.994) and EGCG (0.997) showed a significant correlation. The percentage of phenols in raw

respectively, and their corresponding antioxidative capacities were 16.73 mg/L and 15.37 mg/L,

respectively. fteﬁgestion, the amount of polyphenols decreased by 68.85% and 69.72%, respectively, and the corresponding antioxidant

activities decre

by 88% and 82%, respectively. The aged tea demonstrated better antioxidant activity and a higher ability to maintain

antioxidant activity. The substances that most likely affected the antioxidant activities were GA, procyanidins, EGCG, and ECG
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Table 1 Content of total phenolic compounds in raw tea, aged Liubao tea, and the ethyl acetate fraction before the simulated in vitro

gastrointestirp/digestion
Hs GA c& ﬁmf\& Rith oot 3
2K 11.63+0.99 22.7840.1 2.8340.42 - 19.69+0.85 130.5+2.83
SRR 9.71£0.43 64.8+0.58 0 9.45+0.14 201.84+0.99
SRR LR GESAR 216.81+£3.68 7642+1.13 5.4240.16 18.95+0.99 61.65+2.14
o EGCG ECG S5 E/ Y%
ERKEHY 12.27+0.42 9.99+0.59 28.41+0.71
NBRFKIEY 2.67+0.57 360 1.76+0.57 17.87+3.41
NER LB TEEAR 6.48+0.27 3.1740.23 4.77+1.32 55.69+2.62
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F2 EH NBEFKEIMCEEZEHEEBMEELENAS S E (1 g/mg)
Table 2 Content of total phenolic compounds in raw tea, aged Liubao tea, and the ethyl acetate fraction after simulated in vitro

gastrointestinal digestion

H 5 GA GC oL ke oA EGCG GCG ECG FEEE
*% Fk %
EP ST 2.32+0.42 3.384+0.2 0 0 24.45+0.42  0.37+£0.09 0.13+0.03  0.31+£0.03  8.85+1.22
SRR 1.74+0.12 5.84£0.63 0 0 49.79+0.14  0.36+0.11 0.05+£0.04 0.16+0.06  5.26+0.19
SRR LR GEA  16.56£0.33  17.38+1.27 0 0 16.13+0.2 0.79+0.01 0.24+0.02  0.44+0.07 8.74+0.44
a 020r 80%: GC &&H 22.78 ng/mg P& 3.38g/mL, FF&
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Fig.2 Chromatograms of raw tea, aged Liubao tea, and the

ethyl acetate fraction after the simulated in vitro
gastrointestinal digestion
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-0 e 4 A 1.74 pg/mg. 5.8 ig/mg < 0.36-ug/mgs 0.05
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Fig.3 Chromatogram of raw tea, aged Liubao tea, and the ethyl BRI AT UL AR HEY BEE By
acetate fraction after the DPPH scavenging experiment RANBREAL 2 N, TSR F

*®3 ELR NEFKEIMZBR CEAEEMENEMNRS 2 E (ne/m)
Table 3 Content of total phenolic compounds in raw tea, aged Liubao tea, and the ethyl acetate fraction after the DPPH scavenging

experiment
. Il JEt, ] % @
F GA GC . ohodE A, EGCG GCG ECG .
*%  F% ET/%
BEKEY 222+0.16  2.43+0.05 0 0 12.2440.09  0.17+0.04 0 0.29+0.04  4.43+0.24
SRR 0 0 0 0 3.240.2 0 0 0 2.12+0.33
SER LB TEAR 0 0 0 0 1.29+0.11 0 0 0.16+0.01  4.03+0.21
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Table 4 Correlation coefficient be olic content and free radical scavenging activities

e

o GA GC JRAtF vwedksk  EGCG GCG ECG
EP ST 0963 0.633 0.942 0.957 0.789 0.965 0.954 0.96
SRR 0.968 0.549 0 0.994 0.532 0.997 0.587 0.985
NER LB LEAR -0.772 -0.656 0 0 -0.791 -0.581 -0.505 -0.62
EE%% 4 T%n, GA b . BGEG A ECG #B NE, BRPEH DI
TEERKEYH GCG 32 BIBIEHEAET, NEERANEB RIS
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H I R % T 80~90%, LAMIMER A 3= o
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8.85%71 5.26%, 4l FF% T 68.85%A1 69.72%, XfJvi
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