< 2% eS8 (Scopus) <LK BRI
\ « BUIPHOEE I Fl 5% DOAJ o oL BT
2 i * % CHE2F3CH) CA * LB D BITICSTPCD

o Bell (RRAFHE SCHY) FSTA o B DA BITIRCCSE
SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY o HAF A ARG LG Bt IS T o W ER B DI TIA
o ST i (WICD) 7% o [ 2: P2 Sino Med
o fr SRbE S TR R I B RO % H s — iR T
¥ HT]  ISSN 1002-0306  CN 11-1759/TS & ARS: 2—399

BT = KBRS LR ALTE 1A B BRI B 15 1 0 A

M, BERE, KRFE, OB K, £ #H, F B, R B, RBE, HRF

Antioxidant Activity and Tyrosinase Inhibitory Activity of Three Phenolic Compounds from Quezui Tea
LIU Zhen, L Yuxiu, ZHANG Jingwen, XIE Dong, WANG Qi, LEI Yue, ZHAO Ping, ZHU Shaozhi, and YANG Xiaoqin

TELR I View online: https:/doi.org/10.13386/j.issn1002-0306.2022070024

LR ARG HoAh SO

Articles you may be interested in

VR MR TH T S A B X B 1 G4 e i 2 it ) 0 1 5 2
Antioxidant and tyrosinase inhibitory activity in B16 cells of Guanxi pomelo essential oil

£ Tl BHE . 2018, 39(5): 86-89  htips://doi.org/
REFREIERTHTRR B — A FMEDT AR A I R 50

Effect of Germination on the Anti—oxidation and Anti—inflammatory of Qingke B —glucan
B T REHE. 2020, 41(17): 308-313  https://doi.org/10.13386/).issn1002-0306.2020.17.052

LA RS B R ) 73 e S LR L PO i
Separation and Enrichment of Flavonoids from Apocynum venetun Tea and Their Antioxidant and Antifatigue Activities

5 TR 2019, 40(23): 54-59,65  https://doi.org/10.13386/j.issn1002-0306.2019.23.009
HARES 22 = XTUGR BRWLIN BT AL DI e LB e 52

Effects of Dietary Curcumin on Anti—oxidation Capacity and Glucose Metabolism in the Muscle of IUGR Rats
B DkEHE. 2019, 40(13): 1-6,13  https:/doi.org/10.13386/j.issn11002-0306.2019.13.001

TR LIS U 0 T 2000 e B 0o s I et A g il A7 P
Optimization of extraction process of ethanol extracts from cumin (Cuminum cyminum L.)and measurement of anti—tyrosinase activity

i Tl BHE. 2018, 39(9): 164-169  https:/doi.ore/10.13386/j.issn1002-0306.2018.09.029
TR PESENE ] & T2 S Wi 1 ko ot e

Research Progress on Preparation Process and Biological Activity of Marine Oligosaccharides

£ Tl BHE. 2021, 42(18): 446-453  https://doi.org/10.13386/j.issn1002-0306.2020080280

[=]i%.

.

KEMIR AT, R ZHRFEE


http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2022070024
http://www.spgykj.com//article/doi/
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020.17.052
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2019.23.009
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2019.13.001
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2018.09.029
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020080280

5 44 % 5 8 i Tl B Vol. 44 No. 8
2023 4F 4 H Science and Technology of Food Industry Apr. 2023
XML, B EF, KRBT, 5. AW A b = R 2 i a0 8 BT S0 1 16 1 1 1 S PR T 00 ) 35 P 23 A (], B T B, 2023, 44(8):
405—411. doi: 10.13386/j.issn1002-0306.2022070024

LIU Zhen, LU Yuxiu, ZHANG Jingwen, et al. Antioxidant Activity and Tyrosinase Inhibitory Activity of Three Phenolic Compounds
from Quezui Tea[J]. Science and Technology of Food Industry, 2023, 44(8): 405—411. (in Chinese with English abstract). doi:
10.13386/j.issn11002-0306.2022070024

BHSRE -
YA = K I b AL i A
i R TG P 0B
X oW, EES,KEE, S F,E H,\F R, F,REE, meRE
(1.5 Akl K 5205 d e K AR L A M TR & A A B Rk b fe R B & & R E,

= R 650224;
245 R MM FE B L, FHET 678400)

B B ARNERERFGH AN, AXALFEEFEH 6-0-p kB ARRT (CA) . p-RRIFFZRE=
KBy £ AF R &, R ANE W Aols RGP F EMET O, ZEREAN, EREZ KB LA HEA
BT RAME R, 6-O-hFBLAE R (CA) | p-RERIFA4KRELATR DPPH 8 & &89 IC,, 145 A1 %4 13.5620.14,
104.41£6.52 #= 8.42+0.21 pg/mL, #% ABTS' & 2 49 1Cy) 185 %1% 18.01+£0.06. 50.60+1.25 A= 26.93+0.38 pg/mL,
7% OH A &1 489 IC5, 184 2.64+0.06. >10.00 #2<1.00 mg/mL, *+4k & F LR AL /) 69 3% HARK A 5L R ER>CA>S-
AR EHFZ KB R A B AR AP H E M £ R K, CA MEs RBRES K A L Brisfe — BB insItE M, 2
IC5) 189 A1 7 1.114+0.035 #= 95.198+1.117 umol/L, f-A& R 1A FEBE#pHI4E F, 1C5 14%4 681.335£17.975 umol/L,
SRR LW BRI FIAER, LA BRI FIE R . AT LER N ER I E B RS 0T KA R R
KRR 75 55, 6'-O-owk B AR R 3F, 3L AACTE M, BE-ZUBR B 317 4] 7]

FESES:R151.2 SCRRFRIRAD: A MEHS:1002-0306(2023)08-0405-07 : _
DOI: 10.13386/j.issn1002-0306.2022070024 RSTRF: EleAs

Antioxidant Activity and Tyrosinase Inhibitory Activity of Three
Phenolic Compounds from Quezui Tea

LIU Zhen', LU Yuxiu', ZHANG Jingwen', XIE Dong', WANG Qi', LEI Yue', ZHAO Ping', ZHU Shaozhi’,
YANG Xiaoqin""

(1.Key Laboratory of State Forestry and Grassland Administration, State Forestry and Grassland Administration, Southwest
Forestry University, Kunming 650224, China;
2.Forestry and Grassland Bureau of Dehong Prefecture, Mangshi 678400, China)

Abstract: In order to deeply explore the utilization value of Quezui tea, the antioxidant activity and tyrosinase inhibitory
activity of its three phenolic compounds including 6'-O-caffeoylarbutin (CA), S-arbutin, and chlorogenic acid were analyzed
in this study. The results indicated that all three phenolic compounds of Quezui tea had excellent antioxidation activity. The
ICy, values of CA, p-arbutin, and chlorogenic acid on DPPH radical scavenging were 13.56+0.14, 104.41+6.52 and
8.42+0.21 pg/mL, respectively. The IC, values of ABTS" radical scavenging were 18.01£0.06, 50.60+1.25 and 26.93+
0.38 pg/mL, respectively. The ICy, values of OH radical scavenging were 2.64+0.06, >10.00 and <1.00 mg/mL,
respectively. The intensity of total iron reduction was in the order of chlorogenic acid>CA>f-arbutin. In addition, the

inhibitory activities of all three phenolic compounds of Quezui tea were significantly different. CA had inhibitory effects on
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both monophenolase and diphenolase activities with IC,, values of 1.114+0.035 and 95.198+1.117 pmol/L, respectively. j-

arbutin only had inhibitory effects on monophenolase activities with ICs, value of 681.335£17.975 umol/L, and chlorogenic

acid had no inhibitory effect on either monophenolase activity or diphenolase activity. The results would provide an

important foundation for the development and utilization of the active compounds from Quezui tea.

Key words: Quezui tea; 6'-O-caffeoylarbutin; antioxidant activity; tyrosinase inhibition
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Fig.1 Structure of three phenolic compounds from Quezui tea
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Fig.2 DPPH free radical scavenging rate of three phenolic

DPPH

compounds from Quezui tea
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Fig.8 Three forms of tyrosinase in melanin biosynthesis (a), monophenolase and diphenolase cycles (b)
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