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Abstract: In order to study the changing trend of mass base and difference in activity of different raw oolong tea
materials after roasting, the differences in the contents of total polyphenols, total flavonoids, tea polysaccharides, catechins
and caffeine of different raw oolong tea materials before and after roasting were analyzed. /n vitro enzymatic biochemical
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reaction was used to investigate the inhibitory abilities of different oolong tea raw materials and finished products against

a-glucosidase, lipase and xanthine oxidase. The results showed that the content of tea polyphenols decreased from

13.75%~15.59% in raw materials to 12.41%~14.14% in the finished products,with the contents of Tieguanyin and Rougui

being slightly higher than those of Old Fir Narcissus, Sanyin Narcissus and Dahongpao (P<0.05). The content (mass fraction)

of total flavonoids in the raw materials ranged from 0.71% to 1.00%, and the content of total flavonoids in Tieguanyin raw

materials was the lowest, which was significantly different from those of other raw materials (P<0.05). Except for Tieguanyin,

the contents of total flavonoids in other oolong tea samples were insignificantly different before and after roasting (P>0.05).

The contents of tea polysaccharides in the raw materials were 1.14%~1.82%, which increased to 1.64%~2.12% in the finished

products after baking. All the samples showed the inhibitory abilities against a-glucosidase, lipase and xanthine oxidase,

and the finished products after baking exhibited weaker inhibitory abilities against a-glucosidase and lipase. Rougui showed

higher abilities to inhibit a-glucosidase and lipase activities. After roasting, oolong tea had an enhanced ability to inhibit

xanthine oxidase, with the ICy, values decreasing from 13.21~17.42 mg/mL to 10.26 mg/mL~14.38 mg/mL for the finished

product.

Key words: oolong tea; roast; material basis; a-glucosidase; lipase; xanthine oxidase
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Table 1 Sample information sheet
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Fig 2 The content of flavonoids in different kinds of oolong tea
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Table 3 Content of catechin components, gallic acid and caffeine in oolong tea (mg/g)

my ARARTL UEE RRRTLAERR FLEE RUETAR BELEE ARTER sk
#% EGC C &F 8B EGCG EC F#EE ECG ETC GA CAF
1 207%0.10 0.04%0.02  11.24+0.25 9.77+0.13 0.94 +0.08 12.18£0.17 0.15£0.07 4.83+0.10
IR 092+0.11  0.10+0.05 7.40 +1.07 9.76 + 1.03 0.68+0.14 8.07+0.99 0.40%0.12 4.93%0.46
2 148021  0.02%0.01  11.89+0.32 879+0.14  0.93%0.10 12.82£0.25 0.49+0.06 6.86+0.37
2R 044030  0.11£0.07 5.63+0.89 5.10 £ 0.45 0.55+0.31 6.19+121 083027 6.43+0.81
3 089011  0.06+0.02 9.01+0.34 977029  0.89%0.20 9.90+0.31 0.66+0.03 7.28+0.51
3R 041007  0.08+0.01 5.68+0.61 952+024  0.58%0.12 626+1.02 084028 6.83+0.79
4 126%034  0.19%0.05 9.55+0.71 13.56£0.29  0.65+0.07 1020 £0.41 0.44£0.09 5.94+0.29
4R 056+0.12  0.070.03 529 +0.68 1028 +1.27  043+0.17 572+0.59 0.74+0.11 5.94+0.73
5 143%050  0.18+0.07 1380130  13.83+1.09  0.74%0.20 14.54£0.99 044+0.10 6.65+0.74
SR 0.70£0.15  0.09+0.03 9.39 +1.06 1.11£0.98  0.61=0.21 10.01 £1.04 0.68+0.24 6.41+0.96
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Fig.5 IC;, of different oolong tea raw materials and
products for lipase
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Fig.7 Changes of IC;, of inhibitory effect in oolong tea

before and after roasting
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