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Antioxidative activities of catechin from green tea extracts were examined by the methods of 1,
1-Diphenyl-2-picrylhydrazyl (DPPH) electron donating ability, hydroxy scavenging activity and the inhibitory effect on
xanthine oxidase activity. The resulted demonstrated the fact that Catechin one (containing Green tea extracts plus
catechin 51%) of green tea extracts product showed at 65.5% in electron donating activity on the DPPH. The electron
donating ability on the DPPH of Catechin one was increased to 10% than purified catechin. Catechin one showed the
activity at 64.5% in scavenging activity using hydroxy radical method. To the Catechin one provided to increase the
hydroxy scavenging activity up to 3 fold. Inhibitory effects of the catechin one measured with xanthine oxidase method
was 6.5%. Although the antioxidative activity of catechin (98% purified) was lower than that of Catechin one
(containing Green tea extracts plus catechin 51%) in same catechin concentrations (Sug, respectively). Therefore, we
may suggest that Catechin one can be used as a functional food additive possessing the potent antioxidative activity.
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Table 1. Electron donating ability of Catechin products from Green
tea extract on the DPPH

Electron donating ability

Absorbance at 517nm (%)

Negative control

Positive control 09324 + 0.068 0
Green tea extract 0.3320 + 0068 64.5

+) Catechin 04438 + 0011 524

Catechin one 0.3218 £ 0.009 855

Catechin two 04227 + 0.068 547
* -+ Not detected
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Table 2. Scavenging activity of Catechin products from Green tea
extract on the hydroxy radical

- OH scavenging activity

Absorbance at 532nm (%)

Negative control 04172 + 0.002 100
Positive control 00934 + 0.006 0
1% BHT 0.1807 + 0.029 731
Green tea exiract 02889 + 0.08 396
(+) catechin 03307 £ 0012 267
Catechic one 0.2086 + 0.009 649
Catechin two 02533 + 0.011 514
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Table 3. Inhibitory effects of Catechin one concentrations from

Green tea extract in xanthine oxidase

Catechin one concentration(ug) Inhibition of xanthine oxidase (%)

None 00
5 2.3
10 65
20 6.9
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