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Table 1

BAFLAR BB/ T ARG . 25 20 R ATHE L Fh A2 T R
2 SR SR A T R A T R 700~
40 000, HHAE X 43 F B it /T 5 000 Y 4 78657,
AP RO Z M. TRE S BB R LA
WIS A P R AR DL RS AL B A T
AR A0 /N AT O o S ) I 0 325 3t 4 4+ o
A v 2 5 LT e AR b Ah, Hofih g 35 i 4325 £k 6
W R . X AT R 5 ok Y 44 A L B AR kA
5o BB WIS R b AT 100 ku BEAR R 4143

BREFIHBIRE S X o M BEEFN AR A ERE MR HE A

Effect of Qingzhuan tea ultra-filtrated liquors on a-amylase and lipase activity

mg/ml

JIE A% / ku

. FE& Sample
Ultrafiltration membrane m !

o-JE M 1C50 a-Amylase HE Wil 1Cs0 Lipase

100 B
B

30
C
B

10
C
B

5
C

17.54240.22b 18.8940.11a

17.4840.10ab 18.7240.36a
16.85+£0.11c 11.16£0.81b
>>20.00 18.1740.37a

16.40£0.13d >>20.00

17.6140.11a 18.94+0.64a

16.164-0.05¢ >>20.00
>20.00 >20.00
15.9040.081 >>20.00

. Note: A: Jf 245 Crude water extract; B: I35 3 21 4% Filtrate; C.: #8414 Trapped fluid; 3 i [7) 51 R [7] 52 B 675 46 4 31 24

Duncan’s R P<<0.05 KFE2£ 5 83 . The different letter in the same list indicated that there is no significant difference

at P<C0.05 level between the treats through Duncan’s test. I [i] The same as below.

2 BREIAABREASEERS W
Table 2 The analysis of the main ingredients of Qingzhuan tea ultra-filtrated liquors %
JEERLA% /ku \ . . S , i b o .
Ulteafiltration FE KL Ey] AR TR S ES CIRR G =l
: ° Sample Polyphenol Flavonoid Theaflavin Thearubigin  Theabrownin Carbohydrate Protein
membrane
18.18+£0.57ab  3.92+£0.17¢ 0.25%0.06a  3.2441.02¢ 26.624-0.98d 11.34%0.44b  7.4940.21b
100 B 16.67+0.90b 2.97+£0.46e 0.2240.0la 1.26£0.56de 25.75+1.47de 9.4640.42c 5.65+0.19¢
13.94+0.63cd  3.48%+0.21d 0.3240.08a 3.73£0.59bc 23.2242.33e 10.4140.10bc  4.8740.70d
30 B 12.7440.25de  2.9040.05e 0.24+0.03a 4.76+1.08ab 18.97+1.14f 11.44+1.17b  3.46+0.13f
C 16.03+2.24bc  4.56+£0.17b  0.3140.12a  1.90+0.24d  32.11£0.56c 15.23+£1.43a  8.62£0.07a
10 B 16.80+1.53b 2.94+0.12¢ 0.214+0.05a  5.5440.48a 17.74+1.52f 10.534+0.98b  4.22+0.20e
C 16.90+£1.87ab  4.59+0.31b 0.29+0.06a 0.41+£0.38e 34.78+1.41b 15.31+1.05a 8.7240.14a
_ B 10.76 £0.26e 2.99£0.02e 0.3140.08a  2.0240.26d 20.11+£2.34f  8.7040.82c 5.58+0.78¢
5
C 19.16+1.39a 5.3340.16a 0.32+0.07a ND 40.284+1.27a 14.77£0.98a  8.78+0.14a

HND R KK, R, Note:ND means not detected. The same as follows.

AR T R AR T R G 2k AL
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Table 3 Effect of different Qingzhuan tea extracts on a-amylase and lipase activity mg/mL

i Sample

a-TER B 1C50 a-Amylase

B Wil 1Cs0 Lipase

JiZ ¥ Crude water extract
S5 H Y Chloroform fraction
R TR Y Ethyl acetate fraction
IE T EEA Y n-Butanol fraction
YLVEY) Sediment fraction

F A K %Y Residual aqua fraction

17.54+0.22a

5.98+0.16¢
11.30+0.23b

18.8940.11a
ND
6.62+0.37d

ND

2.85+0.10e
ND 14.5440.34b

ND 13.20£0.71¢

00 54 P T O P A R
23 ZBZEWMERYESBAHS X «-iE M EEFAE
R B 7 14 A 400 o) 3 SR

HREY . CMROTRZEFE S ZMEE N+
PR, dE— 2k 5 ku BB BB B X 2 R 2R
AP AT 43 B L PR 5% IS U X £ R £ TR AR L

IR RA B LA R RS RN
&N B AL R R BRI W PR B
UL 2% B3 5 B £ R T AR U B AR
F4 ZBMZEENNESBAST RHEHE
0 i B Bl 7 1t 0 300 50 4 PR

Table 4 Effect of ultra-filtrated fractions of ethyl acetate

N . extract on a-amylase and lipase activity mg/mL
A i OB 0 O OB . AR 4 T DL - e
] -VE K i 1Cs Jil5 1Cs0
2 7 L 2 I NI A m am 0
Hj ’ Z‘MZ‘EEZEHX%QT 5 ku H;EZ]} % }ﬁ ’ ﬁ:&‘ il 2 jﬂ] Sample a-Amylase Lipase
T GBS T 9 4030 T B S AL DRI s o aemrons
. 5.98=£0. .6240.13a
WA B L AP DT I R LR RO S B e fracion
N 5 ku 5% i 4 4
& 4y B B0 44 =2 ’ 14.9840.34a  1.7140.1
5 ku %aﬁﬂﬁ ﬁ % EFJ?/TH‘ E/J ﬁﬁ’ﬂ ﬁ%‘n éﬁ EEil ﬁa‘:‘ 5 ku ultrafiltration filtrate 980.34a §b
BRI (R 5) M 5 TR I CIME R 5 v mimans T
B2 5 ku AN S, éﬁ%’?ﬂﬁ%‘%@g% T ‘%—g 5 ku ultrafiltration trapped fluid T T
Ro ZHBMIBERYHNESIBASTIZEERSESE
Table 5 The analysis of the main active ingredients of ultra-filtrated fractions from ethyl acetate extract %
KL B T HWMER RUFE FRCES
Fedh Sample . C . .
Polyphenol Flavonoid Theaflavin Thearubigin Theabrownin
LR LBRZERY Ethyl acetate fraction 31.28+2.28b 5.3740.06b 1.39+0.17a 23.20+3.17b  4.08+0.03c
5 ku BB i 414 5 ku ultrafiltration filtrate 18.08+0.51¢ 1.684-0.06¢ 0.28+£0.03¢c 11.4340.61c  9.40£1.75b
5 ku BEAR B 2H 4> 5 ku ultrafiltration trapped fluid 37.36t1.39a 8.50+0.11a 0.9440.17b 29.38+1.26a 33.15+0.33a
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Ultra-filtrated liquors from water extract of Qingzhuan tea inhibiting

activities of pancreatic a-amylase and lipase in vitro

LIU Shuyuan ZHAO Shuqing NI Dejiang CHEN Yugiong

Key Laboratory of Horticultural Plant Biology ,Ministry of Education/
College of Horticulture and Forestry Sciences s Huazhong Agricultural University ,
Wuhan 430070,China

Abstract Fractions with high inhibitory activities on a-amylase and lipase were isolated from water
extracts of Qingzhuan tea via ultra-filtration technology.Results showed that the trapped fraction of 5 ku
ultra-filtration isolated from water extracts had strong a-amylase inhibitory activity. The trapped fraction
of 100 ku ultra-filtration isolated from water extracts had strong lipase inhibitory activity. The a-amylase
and lipase inhibitory activity of trapped fraction of 5 ku ultra-filtration isolated from the ethyl acetate
fraction was higher than that of the ethyl acetate fraction.It is indicated that ultra-filtration combining
with ethyl acetate extraction can more effectively isolate fractions with high a-amylase and lipase inhibi-
tory activities from water extracts of Qingzhuan tea.
Qingzhuan tea; ultra-filtration; a-amylase; lipases; inhibitory
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