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ABSTRACT: Objective To explore the differences in content of main quality components and their antioxidant
and hypolipidemic bioactivity in vitro of namely dark tea, post-flowering dark tea, post-flowering isolated leaf base
and pure gold flower. Methods Post-flowering dark tea was prepared by traditional dark tea flowering processing
technology with namely dark tea as raw material, 4 samples of namely dark tea, post-flowering dark tea, post-flowering
isolated leaf base and pure gold flower were obtained after separation of gold flower. Then the content of main quality

components, antioxidant and hypolipidemic bioactivity in vitro were detected and analyzed. Results Compared with
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namely dark tea, post-flowering dark tea and post-flowering isolated leaf base, the content of water extract, soluble
sugar and free amino acid of pure gold flower were significantly increased (P<0.05), while the content of flavonoids
was significantly decreased (P<0.05), the content of tea polyphenols was as follows: Dark tea>post-flowering isolated
leaf base>post-flowering dark tea>pure gold flower; the scavenging abilities of each sample to 1,1-diphenyl-2-
picrylhydrazyl (DPPH) radical, nitroso, superoxide anion radical and total reducing power kept the trend of dark
tea>post-flowering isolated leaf base>post-flowering dark tea>pure gold flower, and the hydroxyl radical scavenging
ability of post-flowering isolated leaf base was the strongest. At the same time, by analyzing the cholate binding
ability, the activation ability of pancreatic lipase activity and the inhibition ability of cholesterol esterase in vitro of
the 4 samples, it was found that the removal of post-flowering isolated leaf base had the best hypolipidemic bioactivity,
followed by post-flowering dark tea (P<0.05). Correlation analysis showed that tea polyphenols content was positively
correlated with superoxide anion radical scavenging ability (P<0.05). The total flavonoids were significantly positively
correlated with DPPH radical scavenging ability, nitroso scavenging ability, total reducing power and pancreatic lipase
activation rate (P<0.05, P<0.01). Conclusion The substances with antioxidant and hypolipidemic activity in the flower
products of post-flowering dark tea are mainly concentrated in post-flowering isolated leaf base.

KEY WORDS: dark tea; flowering processing technology; golden flower; antioxidant activity; hypolipidemic activity
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Table 1 Content of main quality components in tea samples (n=3)

FE 7K % KEZMW/% T S SR % /% AR %
BEXR 11.33+1.20° 5.29+0.11° 0.39+0.05¢ 5.42+0.62° 0.25+0.01°
SALEI 11.67+0.88" 5.01£0.21¢ 0.48+0.02° 4.24+0.48° 0.17+0.01¢
EBIHFIK 9.78+0.96¢ 5.04+0.11° 0.42+0.02¢ 4.62+0.44° 0.17+0.00¢
ali g AE 15.37+0.00* 5.00+0.00¢ 1.62+0.20° 0.53+0.00¢ 1.37+0.00*

T FPIARR/NG FRRR S AL T IR A A BE 225 (P<0.05), T,
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Fig.1 Comparison of antioxidant activity in vitro of 4 tea samples (n=3)
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Table 2 Comparison of cholate binding ability between sample and cholestyramine resin (n=3)
FE iy U R 4k % Bt/ (g/mL) W% FF 2/% A1 IR Rk I B L /(g/mL) 2 i /%
BER 0.51+0.04¢ 12.49+0.98¢ 0.59+0.04¢ 13.83+0.94¢
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afi 44k 0.56+0.01° 13.77+0.25° 0.54+0.04¢ 12.82+0.94°
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Table 3 Activation rates of pancreatic lipase and inhibition rates
of cholesterol esterase (N=3)

FE JHE i T B T 2/ Yo JOEL ] AT 1 23R/ %
BES 29.07+1.18° 1.64+0.10°
BAERTE 34.960.38" 2.15+0.58"
PN 38.75+2.79* 3.16+0.28°
a4 1E 2.1540.14¢ 0.87+0.31¢
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