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ABSTRACT: Objective To explore the physical and chemical properties of Dancong tea polysaccharide and its
hypoglycemic and lipid-lowering activity in vitro. Methods Using the prepared Dancong tea polysaccharide as raw
material, its sugar content was detected by phenol-sulfuric acid method and carbazole-sulfuric acid method, and the
composition of polysaccharide was analysed by a DEAE-52 column, and its preliminarily physical and chemical
properties were characterized by ultraviolet spectra, Fourier transform infrared spectroscopy, thermo
gravimetric-differential thermal analysis, and the surface morphology was observed by scanning electron microscopy. And
the in vitro hypoglycemic and hypolipidemic activities of Dancong tea polysaccharides were evaluated by determining the
inhibition rate of a-glucosidase, pancreatic lipase and the in vitro bile-acid binding capacity. Results The neutral sugar

content of Dancong tea polysaccharide was (33.51+0.29)%, the acidic acid content was (47.39+0.47)%. DEAE-52
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chromatographic separation showed a major peak when the concentration of NaCl solution was 0.9 mmol/L,

indicating that the tea polysaccharide was an acidic polysaccharide. The polysaccharide was a pyranoid sugar ring

connected by a-configuration glucoside bond, and there were no nucleic acid and protein impurities in it.

Thermogravimetric differential thermal analysis showed that the polysaccharide had good thermal stability. Scanning

electron microscopy observation results showed that it had an irregular flake structure, a smooth surface and a

compact structure. Its binding rates with taurocholate, glycocholate and cholate were (24.08+0.30)%, (8.30+0.70)%
and (7.66+0.60)%, respectively. Their respectively equivalent to 85.71%, 31.58% and 25.86% of the cholestyramine

resin binding rate. The had inhibitory effects on both a-glucosidase and pancreatic lipase, with the highest levels

reaching 81.76% and 61.16% respectively, which showing good inhibitory effects. Conclusion The Dancong tea

polysaccharide obtained in this study is an acidic polysaccharide with good in vitro hypoglycemic and lipid-lowering

activities, and has good application prospects in the fields of functional food and healthcare.
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Fig.2 Elution curve of Dancong tea polysaccharide
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