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ABSTRACT: Zijuan tea is a kind of tea tree variety in Yunnan Daye tea (Camellia sinensis var. assamica (Mast.)).
Its chemical compositions include anthocyanins, catechins, flavonoids and their glycosides, amino acids and traces
trace elements and other substances, especially its abundant anthocyanins. Zijuan tea has anti-oxidation, free radical
scavenging, antihypertensive, antibacterial and lipid-lowering effects, and its pharmacological activity has gradually
attracted the attention of scholars. Compared with other teas, Zijuan tea is rich in anthocyanin, which acts as a
water-soluble natural pigment and antioxidant, and has anti-cancer, anti-tumor and anti-inflammatory functions. More
and more attention is paid in the fields of health care products, beverages, and medicines. In recent years, the research
on Zijuan tea has gradually increased. This paper summarized the research progress of the chemical constituents and
main pharmacological activities of Zijuan tea, in order to provide a theoretical basis for the more in-depth research
and development of Zijuan tea.

KEY WORDS: Zijuan tea; chemical composition; anthocyanin; pharmacological activity

EEWE: =4 RHLTRIH H (2017FD100) . FH 5 HRFLAR4E 5 H (31660099)

Fund: Supported by the Project of Science and Technology of Yunnan (2017FD100) and National Natural Science Foundation of China (31660099)
EIAEE: MM, WL, FEMEE R KR KA . E-mail: haogian26@126.com

*Corresponding author: HAO Qian, Ph.D, Faculty of Life Science and Technology, Kunming University of Science and Technology, Kunming
650500, China. E-mail: haoqian26@126.com



2294 T e T 0 =

5510 &

1 531 &

TN Y AT 3 KUk Z—, HAL2E o5 25 500G
PEZ IR B )12 0 . £ F FDA T 2006 4EHEHE F iy
TR, HEERS AR TZHEREY, ATRT
GNRYIAYT B AFLIR S DR A G . 220878 ILASR)
(Theaeeae) 111 % J& (Camellia) 25X L FL W) (Camellia sinensis(L.)
0. Kuntze), H=fRMZRAER, 1985 ) d = mg a4l
FlEBE A g i, R 2 B R B [ GRS R D B
PRIEE MR, SEAREILL. b, 25, B . 357
B gamf s, SEFALE Rak, K iis
OB ohneEmR . BEAY SRR, 401 29.14 12.82,
31.01. 30.25 mgkg'l, FRBIEALTT &R — ML A
B 3 £%5, FARFILAR B EERWEKR, 53510 346.19,
201.86 mg/g, BLAl, KB RLIEAEAEE . F
MRS CRAPRFEAE . $RECAZ T . s R A e
ST A SO AR SR IR A A 3 B L2 B A T T
ZEIR, DA SR 2R 0 E— 20 R R R

2 ERS

LI EHFEENAT ZXMO U EEIZE LK
R AR, MEOEFEZMNS, HFEENS NS
EC S TPV EER I DS
21 WEEE

167 % X R 1L 0 % (anthocyanin), J&—FKEHE AR
Bl EWREAI, WIR . #3E . FRNAYR &R
JUREE, HEEREA G, RONERMG, EEFEILA
BERZZEAE I 2- 2R BRI, 5 SRR . AR . B
fAls . CEFUME . AW SAEE, SR IE s . M
TR A AT R A Y UORIE T IEE RMENH
AR AT RRBUEAL R, KR HE RN E
HEEMGZIBE . KPR AL E Z A W0
PR LR L . PR R . SRR RERE S . B
PRI 57 (AP LT | PO 2 2 Rl ok U012,

HLIARMZE, M ZERSA, EREHEEELM
TR, MEAER SRR, a1
J HEIZ N e RS R R A R, R E
E O EEA 2.7%~3.6%" AL R MBI Z pH IR, K
STy M AERRIE S T s, PR, BRI AT
@l SRR TP e Z RIS T INER, =R . LR
IR, ORI IE R T AL RO R, MEm
PRI T IEE R E SR,

YR LR 6 RIEHFAREHHE). HERL
FREILE 2), NEQ), REROUA GERE, 4, B85
FR(LABBELMNE, SHFERER(6), FRETIEFTRIN

Sy EEONEETTRYIIR, HRiC 2k K T4-3-0-2 L7 Lp
(7). REHZR-3-0-(6-(2)X & HRR) MM E2LIET®) . RE
B -3-0-(6-(E)M B TG - FUBET(9) . 2REFK-3-0-4-D-
LFUETF(10) . B4 K -3-0-(6-(2) % F 582 ML AL
(11), FRAEK-3-0-(6-(E)W & 5 IR) ML FUHTF(12) . RAER
SB-AERETT(13) RER3-ZSHEIT(14) . TEEE-3-2 LI
1r(16). fEFER3, 5- MBI (7)EFEZRIEH R
DU EIERR AU A ERENRE R, B EAREMN
JFAETE R, N5 KIER (0, 3K -B-2(or 4)3'-0- & THRNE(20) . 5
REHE B-2or 4)3-0-BE T2 (LE 1)k E
o1 R CEEPIRIF(H)- JLAS AR TR 25 15 A 4R
Prrb i A R TR O 64.11%.
22 HEEREFHE

LA PEHE &R LT A, FEaE
INZER(22) . A2 (23) i B 38 (24) B TR A I A B
AN, A LA -3-0- /il (25) . 1B -3-0- KU
(26). WIZSEY-3-0- /M (27) . LA B-3-0- R/
(28) . kaempferol-3-O-acetyl-dirhamnosylhexoside(29) . 11175
T334 A 25 E K (30) . B A-3-0- BT (31) . &
MR -3-0- 2L FUMEE (32) . MM B -3-0-25 B/ Wi (33)
Wit Bz R -3-O- A FET (34) . Hitik K -3-0-F-FLH (35) . #it
J £ -3-0- AL (36) . Wi £ -3-0- 2L AL Fn
@7 . MR R 3-0- #H A OB = A& OB W G38) .
quercetin-3-O-dirhamnosylglucoside(39) . 7% 1 (40). 6,8-C-
TR TR (A1) AR R 2T s R R (42) | 4t
2 2"-0-RAERETF(43) (LA 2)P78,
23 JLEHREE

IERIRAS R o 3 S e LS R R A LA K (44) .
FILAKERMAS) . RILAEK3-0- BB THRAR(46). BEET
ILZEE AT, BEETILEE-3-0-% & TERER@48) . F£IL
KRE-3-0-3-0-F B ETFIRIRA9) . REETFILFKE
S3-0-(3-0-H )P TR (50). RBETILAEE 3-0-mimE
TREE(51) . RIEETILEE 3-0-p-FHMAE(52). EXRET
JLE K 3-O-BBIIRMER(53) . theaflavate B(54). Z5#i % (55).

epigallocatechin-3-0-gallate-(4/—8)-epicatechin-3-O-gallate
(56)2(LIA 3)1272)

3 HIEEM

2P PR S G R I I LA PUAAL . BRIE . BTR
PUIgss . . FROLE ., SRR SR .
A mER

HIBZOP L E K AT AV ERC ) B
HEHEPHH DPPH 3%, LA VC R FREEXTIR, 221825 HHLR
TSR B 2R A A FT TSR, & BLERIE 2% DPPH i A%
KATIKE] 89.82%. HEWbib&EBInt Lo 2% rh 78T Z S OB



%8

P, A SIRAE I AR S 2 PR PR S 2295

PR EL, e DPPH HHZEGE)): KIERPIEHE R >
T IF2 I 5 A ik (butylated hydroxyanisole, BHA) > T 3423k
FH 2% (butylated hydroxytoluene, BHT), 1%k ABTS BHE T H
R 2 Y B8 7 AR 5 B 4 Ak U M BB 7 (ferric reducing
antioxidant power, FRAP): BHA > S5 AEH X3 >

R!
OH

N

o
SO0
ZS0R,
OH

1 R=OH, Ry=H, Ry=H
2 R;=R,=H,Ry=H

3 R,=0CH,, Ry=H, R;=H
4 R;=R,~OH, R,=H
5
6
7
1

8 Ry=R,=OH, Ry~(z)-3} H 5 M
9 R=R,=OH, Ry(E)- %I F 5 8
12 R=OH, Ry=H, Ry—~(E)- 34 F 5/
11 R,=OH, Ry=H, Ry=(z)- %} 7 i

R,=0CH,, R,=OH, R,;=H
R,=R,=OCH;, R;=H
R,=OH, R,=H, Ry=Gal

0 R,=OH, R,=OH, R,=Gal

19 R,=R,=OCH, R,;=Glu, R;=F

BHT., T#EEPVEBLIEAAEH XM AP ALES . Wik
ABTS 1 DPPH [RE /)34 5167 R E S IEAC, Ko, B
VRS U R B IR A A BT AR T S HR 2 LA R
T B E M IE AR R FE U IR R B
SRIBTAALTEYE, SR T ST R AR .

R,
OH

0 0 g
L™
= R3

OH

BT RIERT T REUEY

Fig.1 Anthocyanin compounds from Zijuan tea
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Fig.2 Flavones and flavone glycosides from Zijuan tea
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