7 3 Vol. 7 No. 3
2016 3 Journal of Food Safety and Quality Mar. , 2016

AgA !, REEC RO EEH L ATF L 1l k"

(1. , 350003; 2. , 350003)

W = BM , , DPPH T
(WTPS-1),
: : - (GC-MS)
; DPPH &R WTPS-1  f- ,
71.9%, ,

2.57:3.67:0.57:1:2.16:9.65 WTPS-1 DPPH 91.6% 60.7%

9.20% &g WTPS-1,
E3: 4 ; ; ; DPPH

I solation purification and composition analysis of Oolong tea polysaccharides
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ABSTRACT: Objective To isolate, purify and analyze the composition of Oolong tea polysaccharides, and
to evaluate the DPPH- radical scavenging activity of polysaccharides. Methods Tea polysaccharids fraction
(WTPS-1) was isolated and purified from Oolong tea using ion exchange chromatography, the neutral sugar of
WTPS-1 was measured by phenol-sulfuric acid method, the structure of WTPS-1 was analyzed by infrared
spectroscopy (IR), the monosaccharide composition of WTPS-1 was measured by gas chromatography-mass
spectrometer (GC-MS), and the antioxidant activity of WTPS-1 was evaluated by DPPH assay. Results The
polysaccharide WTPS-1 contained S-glycoside bond type pyranose, and the content of neutral sugar was 71.9%.
The monosaccharide compositions were Rha, Ara, Xyl, Man, Glu and Gal with a ratio of 2.57:3.67:0.57:1:2.16:
9.65. DPPHe scavenging activity of crude polysaccharide, deproteinized polysaccharide and WTPS-1 were
91.6%, 60.7% and 9.20%, respectively. Conclusion The crude polysaccharide exhibited the relative
stronger DPPHe scavenging activity than deproteinized polysaccharide and WTPS-1, and the results would
provide useful references for the development of Oolong tea.
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