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The Original Research of the Oolong Tea (Camellia sinensiscv. Fenghuangdancong) Antioxidant Property
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Abstract: The antioxidant properties of water extracts of oolong tea (Camellia sinensis, commercial name: Fenghuangdancong),
green tea (Longjing and Biluochun) and black tea (Dianhong and Yingdehongcha) were investigated. The oolong tea have highwater
yield, concentration of aminoacidand soluble sugar. Similar to green tea, oolong tea extracts had a strong antioxidant property
(higher radical scavenging activity and lower peroxide value), which was attributed to a high concentration of polyphenols,
particularly incatechinsand theaflavin. Furthermore, theantioxidantactivityof oolongteawasrelatedtocatechinconcentrations,
but not to total polyphenols.
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Table 1 Yield and ratio of water extraction of six kinds of tea
AR i AR ) S (g) TR (%)

R RS REY R S 3. 408 22.72

TEFEMLIR 3. 642 24. 28
eI A% 3. 662 24. 41
FURRGS 3.977 26.51
PEEARA S 2.598 17.32
B FAIRAS 2. 448 16. 32
LSDo. 05 0. 589 3.927
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Table 2 Compounds of water extraction of six kinds of tea

AR Ve AR R WIHER AR wUFE
FEAL AR 0% 0. 1854 0. 0253 0. 3864 0. 8815 0. 0232 0. 1421
Pt itiEyip 0.1753 0.0192 0. 3424 0.8115 0. 0217 0. 1835
TeFase 0.3123 0. 0394 0.5124 0. 4214 0.0161 0. 0584
BUBHRETR 0. 2981 0.0371 0. 4725 0. 3541 0.0132 0. 0621
DERARAR S 0. 1054 0. 0091 0.2143 1. 4236 0. 0093 0. 3254
YR A 0.1151 0.0114 0. 1842 1. 5021 0. 0051 0. 3931
LSDo. 05 0. 0674 0.0102 0.1134 0. 4686 0. 0072 0. 1056
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Fig.1 Comparison of DPPH radical scavenging activity (A) and superoxide radical scavenging activity (B) of 6 kinds of tea water extract



58 2006, Vol. 27, No. 03

w— LAY A

604 4 = FEHEM LR B 80
m AR
50 = HRRGR e
~ — AL 60 G
£ 404 == HELE =
& i Ly =
£ 0 =
= 2
S 20- =
Log &
10+

0. 2ml %I
KB )

0. Iml %
KB )

SRV 5d SN 10d

E2 FREFMEZFHKZLEYEBBREBFRENFRETSLEE N EEE
Fig.2  Comparison of hydroxyl radical scavenging activity (A) and anti-peroxide activity (B) of 6 kinds of tea water extract
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Table 3  Catechin compounds of water extraction of six kinds of tea
KEBET BERET e S LILKFE
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ZRMFE i JUAS R I LEE c BC BB TR
EGCG EGC ECG
FEARA T L IR 0% 69. 375 99. 675 1.701 9.142 14. 854
ZEFR G 70. 812 103. 075 1.775 9.541 15. 028
JeFLrT% 75. 314 207. 975 3.775 10. 526 11.151
FURRS 77. 552 198. 406 3.550 9.728 11. 627
N-ARARS 32.525 60. 354 1.025 1. 637 7.554
DR FEAR:S 30. 314 58. 954 0.775 2.016 10. 351
LSDo.os 12. 321 48. 367 0. 563 5. 365 3. 581
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