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Abstract

Antioxidative and antimicrobial effects of the extracts of Castnaea crenata leaf tea, steamed tea and semi-fer-
mented tea were investigated. Antioxidative effects were by measuring the 1,1-diphenyl-2-picrylhydrazyl
(DPPH)-radical scavening activity of the extracts. The effects were stronger than that of synthetic antioxidant
such as BHT at the same concentration. The SC,, value (50% radical scavening effects of 1:<10* M DPPH)
of steamed tea, semi-fermented tea and BHT were 53.3 pg/mL, 49.9 pg/mL and 101.0 pg/ml, respectively.
The antimicrobial effects of methanol extracts (8 mg, 20 mg) of 0.2 g and 0.5 g. eq. of Castaea crenata
leaf tea were stronger than those of 0.65 mg of benzoic acid, against gram(+) bacteria such as S. aureus, S.
epidermidis, M. luteus, L. mesenteroides and B. subtilis and gram(-) bacteria such as E. coli. S. typhimurium,

and P aeruginosa.
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Fig. 1. DPPH-radical scavenging activity of Castanea cre-
nata leaf tea. ll: Tocopherol, A : Non-fermented steaming
tea, @: BHT @: Semi-fermented rolling tea, *Activity(%)
was expressed as 100 X difference of absorbance between
reactant of tea extract and control with DPPH
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Table 1. Antimicrobial activity of MeOH extract from water extracts of Castanea crenatu leaf tea

Clear zone (mm)

Microorganism UNF-steaming tea ISF-rolling tea B.A.
02¢g 05¢g 02¢g 05g 0.65
Staphylococcus aureus ATCC 5638 122103 153106 123706 15.7%0.6 13.710.6
Staphylococcus epidermidis ATCC 12228 S 152103 11.0%0.0 14.7 0.6 147%0.6
Bacillus subtilis ATCC 6633 - 13.7106 - 143105 12730.6
Micrococcus luteus ATCC 9341 11.5+0.5 157106 11.7£0.6 16.7 0.6 120+ 1.0
Streprococcus mutans ATCC 25175 - - - - -
Lactobacillus plantarum KCTC 3104 12.0%0.5 13.7%20.6 11.77%0.6 13.6 0.6 120100
Leuccnostoc mesenteroides KCTC 3100 12310.6 16.370.6 11.610.5 147106 11.710.6
Escherichia coli ATCC 10536 127706 15.310.6 120*1.0 150%05 12.71+0.6
Salmonella ryphimurium ATCC 19430 11.2%+0.3 16.3+0.3 1237106 16.0 1 0.0 11.7+0.6
Pseudomonas aeruginosa KCTC 1628 127%0.6 16.710.3 123706 16342 13.070.5
Vibrio vulnificus CDC C7184 - 11.3150.6 - 1.7 0.6 11.7 0.6
Candida ablicans ATCC 10231 117106 16.310.6 11.0 70,0 16.7 10.6 127 70.6
Saccharomyces cerevisiae IFO 1850 11.0£0.0 12.3+0.6 11.3:£0.6 127706 13.7106

!V Non-fermented steaming tea extracts (g eq.) /10 mm paper disc

% Semi-fermented rolling tea extracts (g eq.) /10 mm paper disc

* Benzoic acid 0.65 mg/10 mm paper disc
4 Inhibition value are the mean S.D. (n=3)
' No growth inhibition
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