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Physiological and Antioxidant Activities of Green, Oolong and Black Tea Extracts
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Abstract

This study investigated the physiological and antioxidant activities of green, oolong, and black tea extracts. The crude
catechin extract yields of green, oolong, and black tea were 4.9%, 3.4%, and 2.5%, respectively. Total phenol contents of
green, oolong, and black tea were 40.9%, 43.0%, and 38.5%, respectively. The order of the electron donating abilities of green,
oolong and black tea were green tea>oolong tea>black tea extracts. The SOD-like activities of green, oolong and black tea
extracts at 5,000 ppm were 21.2%, 17.5% and 13.9%, respectively. The nitrite-scavenging abilities of green, oolong and black
tea extracts were higher than that of ascorbic acid (p<0.05). Antioxidant activities in soybean oil substrates at 500 ppm were
in the order of green tea>oolong tea>black tea>BHT (200 ppm). Therefore these results showed that the physiological and
antioxidant activities of green tea were better than those of oolong and black tea.
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A Zol FAele] g TEAQ APy BE AH0F
£ 2 Fol ghEel dE Tl BeEe 75% o4
S ARE, 8 FHEIZIF2E EC((—)-Epicatechin), ECG
((—)-Epicatechin gallate), EGC((—)-Epigallocatechin), EGCG
((—)-Epigallocatechin gallate), GC(gallocatechin) <] $)
(Choi & Choi 2003).
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Ao Y1 S/FFE L T AAEGaId &A 2417
Sl 88 221ste] ALEBlIT) A9 WHoRE AR 2
4 7 mL2} DMSO(dimethylsulfoxide)ol] <91 Al& 1 mL%|

22 ¥ Folin-Dennis A<} 0.5 mLE 78t % &s] 3%
ol sodium carbonate anhydrous %3} € 1 mL, SF 0.5
mLE ¥ F 725 nmolA FFE=E 45t 2T 97
Hlwale] & e g+ 7319 -9l © 2= tannic
acid(Sigma co., St. Louis, USA)S A3} th

o o 3

. 3k

o r'l}‘l

[¢]

2) T X}=0{=(Electron Donating Ability, EDA) &3
AAgo] 5 DPPH(1,1-diphenyl-2-picrylhydrazyl)2] <
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Abc : Absorbance of control at 420 nm

Abs : Absorbance after sample treatment at 420 nm

Gray®} Dugan®] *'H(Gray & Dugan
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N : nitrite scavenging ability

A : absorbance of 1 mM NaNO; added sample after stan-
ding for 1 hour

B : absorbance of 1 mM NaNO,
C : absorbance of control
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o|u} Hlo}#H] X (thearubigin)S HAJ 3t} 1] 524 Al
29l HolEge FelPo] ECo} EGCERH JAE A,
o ~E] o] ECe} EGCEHE gAAo 2 4ks}, &35t A
AE7 %= S22 (Lee & Son 2002) 2} @ F2be] % JhE|
FZ 580 FAEY A2 A2 olgg Al A==
Aoz Alzdr}

FE

1:1 oﬂ {5], o
g A3KFig. 1), 217F 40.9%, 43. 0%, ! 38.5%% QB>
=Ap>EAEe] £olle, I atols A4 w2 Alw e
stk ey sSAke] 2 7HEIRl FE(4.9%)°] S2H2.5%)l
vl oF 2 = e RS AR, HAF Foll FEe]

Ue F s EEY vE&o] =2 RS & F U Lee
et al(2007)°] g 2} Fo] F HE FEF B M= H2pt

ARG F s o] 7t ¥ Boha sk, oy 7HA
2} 279 43t E9E B w g A7H(Choi & Choi 2003)0])
MNE m2kel ko] F vlE o] vl Ssithal st A

T} AR ABE ehiich

3. MABoIs
AAgese B4 Arige] AAE Folstel 48 749

Table 1. Extraction yields of green, oolong and black tea
extract

Extraction yield(%)

Water extract Crude catechin extract

Green tea 20.5+0.2" 4.9+0.4
Oolong tea 20.7£0.5 3.440.2
Black tea 22.3+1.1 2.5+0.1

Y Values are Mean+S.D., n=3.
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Fig. 1. Total phenol contents of green, oolong and black
tea extracts.
¢ Means with the same letter in column are not significantly
different by duncan's range test(p<0.05).
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Fig. 2. Electron donating abilities of green, oolong and
black tea extracts.
*"¢ Means with the same letter in column are not significantly
different by Duncan's range test(p<0.05).
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Fig. 3. SOD-like activities of green, oolong and black tea

extracts.

“"' Means with the same letter in column are not significantly

different by Duncan's range test(p<0.05).
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Fig. 4. Nitrite-scavenging abilities of green, oolong and
black tea extracts.
*' Means with the same letter in column are not significantly
different by Duncan's range test(p<0.05).
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Fig. 5. The peroxide values of soybean oil substrates con-
taining green, oolong and black tea extracts.
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