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Effects of Different Fermentation Conditions on the Contents of Bioactive Ingredients in Fermented Mulberry Leaf Tea
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Chongqing 400715, China; 2. State Key Laboratory of Silkworm Genome Biology, Chongqing 400715, China)

Abstract: Objective: To investigate the changes of 1-deoxynojirimycin (DNJ) and other bioactive compounds in fermented
mulberry leaf tea with different fermentation conditions. Methods: DNJ was determined by HPLC. Flavonoids, polysaccharides
and polyphenosl were determined by spectrophotometric methods. Results: Compared with those in mulberry leaves, the contents
of flavonoids, polysaccharides and polyphenol in mulberry leaf tea fermented at any of the fermentation temperatures tested were
decreased. DNJ content in mulberry leaf tea fermented at 30 ‘C was increased by 7.37%, whereas the content of flavonoids was
slightly decreased. DNJ content in mulberry leaf tea fermented for different times was increased, with the highest increase by
7.10% at 6 h, accompanied by a 6.45% increase in polysaccharide content. The content of polyphenols was increased by 20.00% in
mulberry leaf tea fermented for 4 h, while the amount of flavonoids became lower. The contents of DNJ and polysaccharides were
increased by 4.23% and 3.68%, respectively, but flavonoid and polyphenol contents were decreased in mulberry leaf tea fermented
with an inoculums amount of 4 X 10" CFU. Conclusion: Mulberry leaf tea fermented at 30 “C, 6 h with 4 X 10’ CFU of inoculum
has the most favorable functional properties.
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#1 FRREBEETRERHFPEERS SR
Contents of functional scomponents of mulberry leaf tea
fermented at different temperatures

RBHREIC DNIE i (mg/100g) %45 5/(2/100g) Bl B/(2/100g) % 8 £ (2/100g)

Table 1

XA 84.11+2.88 14.4120.09 1.2520.04 0.25£0.01
25 84.5115.86 11.98£0.07** 0.90£0.03%* 0.200.01%*
30 90.31+2.48* 12.41£0.29%* 1.08£0.04%* 0.210.01%*
35 90.04£3.22* 12.3040.26%* 0.95+0.03%* 0.23+0.01*
40 83.36£3.25 13.61£0.62%* 0.92+0.01%* 0.23+0.01
45 87.62£0.62 12.9040.37%* 0.9140.03%* 0.200.01%*
50 87.311041 12.6940.18%* 0.84£0.05%* 0.1610.00%*

T RAPEHEIY DT IR . S50 A AT 35 E 2257 (P <0.05)
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#2 RAREHETRERHFIEERS SR

Contents of functional scomponents of mulberry leaf tea
fermented for different times

REER M DNIE &/(mg/100g) % i &/(2/100g) S ®/(2/100g) ZFr & %/(2/100g)

Table 2

XA 84.11+2.88 14.41£0.09 1.2520.04 0.25£0.01
1 85.70x4.56 12.83£042%%  0.980.01%* 0.22£0.01%*
2 84.8713.68 13.67£0.11% 1.06£0.05%* 0.23£0.02
3 87.63+1.80 13.65£0.41% 1.03£0.03%* 0.24£0.01
4 87.24+1.06 13.72£0.41% 1.19£0.05% 0.3020.00%*
5 88.6712.42 14.08£0.37 L11£0.02%* 0.23£0.00
6 90.08£3.24* 15342036 1.0620.04** 0.2240.00%*
7 84.431+0.17 14.66+0.46 1.19£0.04* 0.21£0.00%*
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Table3 Contents of functional scomponents of mulberry leaf tea

fermented with inoculum concentrations

H R4 E/(10'CFU) DNJE B/(mg/l00g) £HES EN(g/100g) HE BN(g/100g) ZEE Bl(g/100g)

papctiil 84.11+2.88 14.41£0.09 125004 0.25+001
05 85.11+2.12 14132021 0,940,045 0.17£0.02%
1 85.58+1.78 14274029 0,870,053 0.17£0.01%
2 86.62+131 14.70+0.64 0.9340.02%% 0.21£0.01%
4 87.67+332 1494+0.63 0,780,025 0.22+0.01%
6 80.44+7.22 14.83+0.80 1.01£0.02%% 0241001
8 86,34+ 1.16 14244062 0.96+0.05%* 0240.02
10 §7.9318.30 14124043 0.96+0.06%* 0244001
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