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ABSTRACT: Objective To compare and analyze the bioactive compounds and in vitro antioxidant capacity of
different species of Osmanthus tea. Methods In this study, 4 kinds of different types of teas were blended with

Osmanthus fragrans, namely, Guzhang Mao Jian, Junshan Yellow Bud, Shimen Black Tea and Gongmei, which were
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representative teas of Hunan Province. Osmanthus fragrans was blended with tea to form four different types of
Osmanthus teas, and the content of total phenols, total flavonoids, soluble sugars, free amino acids, caffeine and in
vitro antioxidant capacity were compared among Osmanthus fragrans, tea and Osmanthus teas. Results The total
phenol content of Osmanthus Black tea and Osmanthus White tea were 37.98 mg CAE/g DW and 36.48 mg CAE/g DW,
respectively, which were significantly higher than those of Osmanthus fragrans, Shimen Black tea and Gongmei; the
soluble sugar content of Osmanthus Black tea and Osmanthus White tea were 4.88 g/100 g and 4.91 g/100 g, which
were significantly higher than that of Shimen Black tea, Gongmei and other types of Osmanthus teas. Meanwhile, the
antioxidant capacity of the 2 types of Osmanthus tea paired with Osmanthus fragrans was superior to that of
Osmanthus fragrans, Shimen Black tea and Gongmei. Conclusion The 2 types of Osmanthus teas paired with

Osmanthus fragrans, Shimen Black tea and Gongmei, showed better quality, which can provide a theoretical basis for

the further development of Osmanthus Black tea and Osmanthus White tea.
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Table 2 Correlation between bioactive compounds and in vitro antioxidant activity
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