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Abstract: One bud and two leaves of six different types of tea fresh leaves were fixed. with for the determination of The content of tea

Botanicals, College of Horticulture and Landscape, Hun

polyphenol was determined by Folin-Ciocalteu (Folin phenol) method, and caffeine and catechin, gallic acid were determined by high

performance liquid chromatography (HPLC) method. The contents of total flavonoids were determined by AICl; method to compare the
-

differences of the main antioxidant components content in fres s among different varieties of tea. Through the analysis of the reducing

power and scavenging of 1,1-diphenyl-2-picrylhydrazyl (DP licals, nitroso and hydroxyl radical (-OH) experiment, we had discussed the
in vitro antioxidant properties of six different types of tea (i ludiné Longjing Group, Longjing 43, Yunnan Group, Yunkang 10, Zhuyeqi, and
Anhua Group). The results showed that the.contents of tea polyphenols (23.66 + 0.02%) and catechins (12.84 + 0.11 mg/mL) in Anhua Group
were significantly higher than those in other varieties:Longjing Group, Longjing 43, Yunnan Group, Yunkang 10, Anhua Group, and Zhuyeqi

varieties all had good antioxid; ctivity, among which- Anhua Group had stronger antioxidant activity than other varieties.
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xz1 o mMPEEREURSEE
Table 1 The main antioxidant contents in 6 tea samples

5 RBE% ILAZ ¥ E/(mg/mL) A AT B/(mg/mL) ohuedE A%/ (mg/mL) B & BR/(mg/g)
ZACRRARAF 23.66+0.02° 12.84 £0.11° 0.38+0.11° 3.68+0.31% 5.38+0.07¢
Hhet 18.65+0.12¢ 10.57+0.53° 0.18+0.03° 3.34+0.25" 5.70+0.21¢
R BT 22.84+0.31* 9.39+0.22¢ 0.52+0.10 3.46£0.17° 8.67+0.23°
K3k 43 20.05+0.70° 9.73+0.37° 0.42+0.21% 3.5240.09 7.55+0.02°
= i BHRAY 22.7840.55% 11.10+£0.34® 0.47+0.07 3.74+0.14° 14.55+0.15
ZH# 10 % 21.52+0.27° 10.00+0.12° 0.65+0.23" 3.72+0.23° 10.08+0.33°
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