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Anti-oxidant Function of Different Types of Fermented Tea Leaves
on D-Galactose-induced Senescent Mice

Chen Xue'?  Yi You-jin'? Liu Jin> Wang Xin'"?
(" College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China;
2 Hunan Provincial Key Laboratory of Food Science and Biotechnology, Changsha 410128, China;
8 Beijing nutrition resources institute, Beijing 102206 )

Abstract: Objective To investigate the effect of different types of fermented tea leaves on D-galactose-induced
senile mice. Methods Seventy male mice were randomly divided into control group, D-galactose control group, green
tea group, oolong tea group, black and dark tea group, Vit-C group. The oxidant damage model was produced by con-
secutively injecting D-galactose into the hypoderm of mice for 30 days. At the same time, the mice in four kinds of tea

groups and Vit-C group were administered orally with tea Solution (2g/kg « bw + d) and Ve (10 mg/kg - bw
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¢ activities of super-oxide dismutase (SOD) ,

were measured respectively in serum, liver tissue and brain tissue of mice. Results The

four organs-indexes in green tea group was higher than D-gal-induced aging mice model group (P <0.05), but only

one or two organs indexes was increased in other tea groups. In the oolong tea group, only the content of SOD, T-AOC

in serum was increased (P <0.05)

. The contents of SOD, CAT and T-AOC in serum, liver tissue and brain tissue

in green, black and dark tea group were increased (P <0.05) . The anti-oxidant function of the green tea is the

best, and black and dark tea is equivalent. Conclusion Different types of fermented tea leaves possesses excellent

antioxidant activities of D-galactose induced oxidative damage in vivo, and the green tea is the best one.

Keywords: Tea; D-galactose; aging; anti-oxidant function
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Table 1 Effect of different types of fermented tea leaves on indexes of four organs
of D-galactose-induced senescent mice (X £s )

2R 37 FHAE#E#(mg/g - bw)  fxfg#(mg/g - bw) fEAEFEE(mg/g - bw) FARRIEH(mg/g - bw)

EETERA 47.08 +1. 66° 10. 65 +0. 65° 4.29 +0. 48° 2.48 +0. 62°
i) 40.43 +1.89 9.18 0. 97 3.31+0.54 1.46 0. 33
> S| 44.25 +1. 48° 9.92 +0. 522 4.18 +0. 862 2.05 £0. 452
=Y 44.37 +3. 95° 9.33 +0.26 4.15 +0. 85° 1.50 +0. 47
%A 41.19 £4.57 9.47 +0. 69 4.07 £0. 552 1.71 +0. 41
BAA 44.62 +3. 36° 9.94 +0.79° 3.69 +0. 69 1.90 +0. 36
BH M X BR 4 46.84 +4.19° 10. 27 +0. 93° 4.22 +0.69° 2.14 £0. 32°

.0 SEAAMELE, ZREE (p<0.05);". SEAAMRAL, £RMEE (p<0.01)
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Table 2 Effect of different types of fermented tea leaves on SOD, CAT and T-AOC
activity in serum of D-galactose-induced aged mice (xxs )

28351 SOD & (U/mL) CAT J&/1(U/mL) T-AOC 877 (U/mL)
EETRA 159. 34 +5. 76° 6.72 +1.31° 23.14 +2.13°
i) 117.10 +5. 11 3.85+1.26 14.87 0. 57
GFA 139. 18 £8. 192 6.65 +0. 842 17.67 +0. 71°
=) %3] 124.87 +9.6 5.51 +0. 66° 14. 87 +0. 572
AR 134. 28 +4. 592 5.88 +1.92° 15.35 +1. 282
BRIAE 132. 46 +4. 92° 5.68 0. 932 15.17 +1. 172
PR 3T BB 2R 158.84 +9. 1° 6.66 +0. 84° 20.83 +1. 45°
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Table 3 Effect of different types of fermented tea leaves on SOD, CAT and T-AOC
activity in liver and brain tissue of D-galactose-induced aged mice (x+s )
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