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Extraction of Tea Polysaccharides by Microwave Technique

NIE Shao-ping, XIE Ming-yong*, LUO Zhen

330047, China)

Tea polysaccharides were extracted by microwave technique in order to preserve their bioactivity and to improve

their extracting rate. The optimum parameters of the technology were obtained through orthogonal test. Then this technique was

used for the extraction of the tea polysaccharides whose contents were determined with anthrone-sulfuric acid method. The

results showed that the optimum technical parameters were: the ratio of [S}/[L] of 1:15 and the extracting time of 75s under the

microwave intensity of 100%. In contrast to other extraction methods, it was confirmed that the extraction rate of the microwave

technique was higher and the extraction time was shorter. The microwave technique could be a better method for extracting the

tea polysaccharides. Meanwhile, it was found that the ability inhibiting the a-amylase activity of the tea polysaccharides

extracted by microwave technique has not been changed.
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The relation between the percent of extraction of tea
polysaccharides and the heat preservation time
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Table 1 The factors and levels of orthogonal test
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8 3(75) 2(80) 1(1: 15) 1 5.87

9 3(75) 3(100) 2(1: 18) 2 5.92
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Table 3 The analysis of variance
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Table 5  The inhibition effects of tea polysaccharides using different extraction methods to a-amylase
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Table 2 The data of orthogonal test and the analysis of difference Table 4 The percent of extraction of tea polysaccharides using

different extraction methods
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Studies on the Piling Technological Effects on Luyuan Yellow Tea

ZHOU lJi-rong, CHEN Yu-qiong, SUN Ya, NI De-jang*
(College of Horticulture and Forestry Sciences, Huazhong Agricultural University, Wuhan 430070, China)

Abstract: The effects of rolling time, water content of tea, piling temperature and piling duration on the quality of Luyuan yellow
tea were studied in orthogonal design. Results showed that the effects of water content, piling temperature and duration on the
contents of tea polyphenols and chlorophyll respectively were significant, but the éffects of piling temperature and duration on
the contents of protein, amino acids and soluble sugar were not significant. The effects of the mutual -factor interactions amdng
water content, piling temperature and duration on the content of cthrophyll were significant. With the increasing of water content,
piling temperature and duration, the contents of tea polyphenols and chlorophyll appeared in a decreased trend. L* a * b * color
system was applied to describe the color of drying tea and tea liquor. The a* values of drying tea and tea liquor were all negative
and declined with the increasing of water content, piling temperature and duration, and the b* value of drying tea and liquor were
positive, the b* value of tea infusion tended to increase, but that of drying tea showed no obvious trend. Combining with the
organoleptic testing results and the changing trend of biochemistry components and color, the optimizing pﬂmg conditions were:
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