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Abstract

inhibition of xanthine oxidase by tea extracts obtained from non-fermented tea (stearmed green tea and roast-
ed green tea), semi-fermented tea (oolong tea) and fermented tea (black tea) were investigated. The crude catec-
hin fraction had a higher inhibitory effect against xanthine oxidase, and the effect was increased with the addit-
ion of tea extracts. Their inhibitory effect were hardly influenced until extracted three times with hot water. Ace-
ording to the investigation of catechins in the crude catechin fraction obtained from tea extracts, (-)-epicatechin -
{EC), (-)-epicatechin gallate (ECg), (-)-epigailocatechin(EGC) and (-)-epigallocatechin gallate (EGCg) were 80.1
g/ mg, 1135/ mg, 186.3ug/mg and 367.7u5/ mg in steamed green tea, and 75.64g/ mg, 114.7g/ mg, 193.
7ug/mg and 381.9ug/ mg in roasted green tea, and 69.4ug/mg, 110.0ug/mg, 127.1ug/mg and 464.9ug/mg
in colong tea, and 78.1ug/mg, 171.8ug/mg, 80.7ug/mg and 57.4ug/mg in black tea, respectively. Order of
the content of these catechins was (-}-EGCg > (-)-EGC > (-}-ECg > (-)-EC in steamed green tea, roasted green tea
ang oolong tea, and was {-}-ECg>> (-}-EGC > (-)-EC > (-}-EGCg in black tea. Also the concentration of catechins
was hardly influenced until extracted three times. The inhibition ratio of xanthine oxidase by authentic catechins
was 94.9% and 87.6% by addition of 5.0ug/mi of (--EGCg and (-)-ECg, respectively. The inhibitors of xanthine

oxidase were supposed io be due to {--ECg and (-}-EGCg in tea polyphenol compounds.
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Table 1. The absorbance at 28¢nm of water-soluble, metha-
noi-seluble and crude catechin fractions obtained
from tea exiracts

Kind of tea Water-soluble MOH-soluble Crude catechin

Steamed o

green tea 9.78 8.78 16.79
Roasted 11.54 9.02 17.55
green tea
Oolong tea 8.76 8.57 17.76
Black tea 10.07 7.85 16.54

Table 2. Total phenol contents of water-soluble, methanoi-
soluble and crude catechin fractions obtained from
tea extracts (g /100g)

Kind of tea Water-scluble MOH-soluble Crude catechin

Steamed

o tea 1.7 2.34 3.91

Roasted 1.54 1.45 3.88
green tea

Colong tea 0.96 0.98 3.50¢

Black tea 0.89 0.68 2.00
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Table 3. Catechin contents of crude catechin fraction abtain-

ed from tea extracts (pg/mg)

Division (-»BC  (-}-ECg (-)-EGC (-}-EGCg
Steamed green tea

Tst. extract 7.0 110.8 180.8 389.0

2nd. extract 89.4 1134 184.0 386.4

3rd. extract 73.2 116.2 194.0 327.8
Roasted green tea

1st. extract 76.4 107.4 175.8 418.6

2nd. extract 76.4 1156 200.0 374.4

3rd. extract 74.0 121.0 2054 352.6
Colong tea

1st. extract 70.8 110.2 112.0 474.0

2nd. extract 70.6 108.4 1482 44,4

3rd, extract 66.8 1i4.4 120.2 4860.2
Black tea

Tst. extract 69.8 160.6 66.4 28.4

2nd. extract 79.6 174.4 85.3 54.2

3rd. extract 84.8 180.4 89.8 71.6
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Fable 4. Comparision of xanthine oxidase inhibition rate (%)
of water-soluble fraction of teas by the extraction

frequencies
Kind of tea Tst.extract 2nd. extract 3rd, extract  AV*
Steamed greentea  81.2 80.5 82.7 81.5
Roasted greentea  75.5 77.9 72.6 75.3
Oolong tea 65.8 68.2 73.4 69.1
Black tea 61.0 64.8 58 9 61.6

Inhibitory effect of xanthine omdase aclivity was determmed
with 10ug/ il of each tea extract
AV* 1 average value

Table 5. Comparision of xanthine oxidase inhibition rate (%)
of methanal-soluble fraction obtained from tea ext-
racts by the extraction frequencies

Kind of tea 1st. extract 2nd. extract 3rd. extract AV*
Stearned greentea  8§4.7 828 87.2 84.9
Roasted greentea  70.7 76.4 73.4 73.5
Qaolong tea 625 695 69.3 67.1
Black tea 66.3 67.2 621 65.2

Inhibitory effect of xanthine oxidase activity was determined
with 10ug/ il of each tea extract
AV* : average vajue

Table 6. Comparision of xanthine oxidase inhibition rate (%)
of crude catechin fraction obfained from tea extracts
by the extraction frequencies

Kind of tea 1st. exiract 2nd. extract 3rd. extract AV*
Steamed greentea 916 893 98.7 93.2
Roasted greentea  89.1 88.2 90.4 89.2
Qolong tea 39.7 86.4 90.3 88.8
Black tea 72.2 83.4 80.5 78.7

Inhibitary effect of xanthine oxidase activity was determined
with T0ug/ ul of each tea extract
AV¥ ! average value
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