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ABSTRACT: Objective To develop Citrus reticulata Blanco-black tea chewable tablets and investigate the stability and
antioxidant activity of phenolic compounds before and after in vitro simulated digestion. Methods With Citrus reticulata
Blanco and black tea powder as materials, the optimal ratio of Citrus reticulata Blanco-black tea chewable tablets
was obtained by single factor experiment, and then in vitro simulated digestion was carried out to simulate oral,
gastric and intestinal digestion. The total phenols, total flavonoids, 1,1-diphenyl-2-picrylhydrazyl (DPPH) radical,
2,2’-azino-bis(3-ethylbenzothiazoline-6-sulfonic acid) ammonium salt (ABTS) cation radical scavenging ability and
reducing power before and after digestion were studied. Results The optimum ratio of Citrus reticulata
Blanco-black tea chewable tablets was 25% of tea and citrus mixture, 40.6% of maltodextrin, 33.3% of erythritol and
1.1% of magnesium stearate. The sensory score, hardness, friability and disintegration of Citrus reticulata
Blanco-black tea chewable tablets prepared under these conditions were (83.3000+0.7149) points, (38.6667+0.5774) N,
(7.2000+0.0000) min and (25.7367+0.5326) min, respectively. After in vitro simulated digestion, the total phenols
content gradually decreased overall, and the total flavonoids content showed a trend of first decreasing and then
increasing. The content of total phenolics and total flavonoids decreased gradually after simulated digestion in vitro.
DPPH free radical scavenging capacity reached the maximum at 60 min of simulated gastric digestion, which was
0.32 times higher than that of undigested. The ABTS cation radical scavenging rate increased by 1.16 times after
simulated intestinal digestion for 120 min compared with undigested; the reducing power was increased by 0.30 times
after simulated gastric digestion for 120 min. Conclusion When the optimal ratio of Citrus reticulata Blanco-black
tea chewable tablets is simulated for digestion, the finished product exhibits good antioxidant capacity. This study can

provide reference for Citrus reticulata Blanco-black tea series products.

KEY WORDS: Citrus reticulata Blanco-black tea chewable tablets; simulated digestion; total phenol; total

flavonoids; antioxidant activity
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Fig.l1 Process flow chart of Citrus reticulata
Blanco-black tea chewable tablets
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Table 1 Sensory evaluation standard of Citrus reticulata
Blanco-black tea chewable tablets
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Fig.2 Effects of different tea to citrus ratios on the quality
of Citrus reticulata Blanco-black tea chewable tablets
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Fig.3 Effects of different addition amounts on the quality of
Citrus reticulata Blanco-black tea chewable tablets
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