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Study of inhibition of black tea theabrownin and

tea polysaccharides on lipase
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In order to investigate the inhibition of lipase by the-
abrownin and polysaccharide of black tea, the theabrownin and poly-
saccharides were extracted from the same black tea in different re-
gions. The inhibition rate of lipase activity of theabrownin and poly-
saccharide was analyzed by p-nitrophenol method, and the inhibitory
mechanism of theabrownin and polysaccharide on lipase was
discussed. The results showed that the inhibition of lipase by the-
abrownin and polysaccharide of black tea was significant. The IC5, of
Pu-er theabrownin and polysaccharide were 25.96 and 47.57 mg/mL,
respectively, which were the minimum, and the inhibitory effect was

the best, secondly for liupu tea. The worst inhibitory effect was that
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the theabrownin and polysaccharide of fu-brick. The inhibition effects
of theabrownin and polysaccharide of Kang brick were between those
of the liupu tea and fu-brick. The inhibition types of theabrownin of
each black tea were the complex of reversible competitive and non-
competitive, while the liupu tea was closed to the competitive inhibi-
tion type. The inhibition types of polysaccharide of Pu-er tea, liupu
tea and Kang brick were the complex of reversible competitive and
noncompetitive, while the polysaccharide of fu-brick was reversible
competitive inhibition.
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Table 1 Results of main physical and chemical components in tea samples (n=14) %
AKE Koy Ui 1 L TR KEW A KEHE WER FAR PN
2R AR 11.31+£0.15¢  0.9940.00° 9.1540.06° 4.4340.04° 2.8340.00* 0.14=+0.00° 0.2240.04¢ 8.1740.09*
NEETE 11.88+0.00* 0.82+0.02¢ 10.5440.15" 3.90+0.00P 2.32+0.01" 0.11+0.04%  0.4240.11¢ 5.91+0.07"
R wE 10.86£0.11¢  1.1840.01* 13.96+0.00% 3.434+0.02¢ 1.4640.01¢ 0.294+0.07% 1.0240.28* 3.174+0.00¢
5313 11.61£0.00" 1.0540.02>  9.4040.16° 3.13£0.01¢  2.1940.01> 0.05£0.00° 0.67£0.02> 3.18+0.11¢
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Table 2 Inhibition of lipase activity by tea theabrownin and

tea polysaccharide on ICs;, mg/mL
AHE FSCES KW
SLRIIP 25.96° 47.57¢
INEEEE 39.42% 64.10M
it 57.08¢ 662.44¢
HE At 52.25¢ 224,584

T EFNGFRERIR 0.05 BEKF,

The concentration of tea polysaccharide/(mg + mL™)

(b) 2

B BRRR R FABE 55 5 4 Mg by B & 6 ¥ a

Effects of different concentrations of tea theabrownin and tea polysaccharide on lipase activity in different black tea
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[7i) T e 3 D0 RS ) o LA R VR R g B AL R S L A A
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E — 5 Tt A 3040 1 50 I I T A — 2 SR X B L R R
ML . 2% MR 2 W0 g U7 i (0 400 ) 26 AL G &) 3 7w L &5
R B 2 A LN R T ARG 4% 15 A% 2% 10 2k 2 0
00 AR s e A 7R . Bk R £ 28 B 8y S AT
i .
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V4 hy & IRt 22 00 I U7 I 0 AT 4 ) RU{E) £ Lin-
eweaver-Burk fE & 45 ., 7F Lineweaver-Burk [& dt, B 43¢
TREAAESE A, 22 TR e A, 22 T
ZATHESEF PR S ME . SR NEEK K
e RREA% P 2% 4 28 Wk 8 04 2.5,5.0 mg/mL I, B &332 T4
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