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Study on the biochemical components and antioxidation ability of different
grades of roasted green tea
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ABSTRACT: Objective To study the biochemical components, sensory quality and antioxidant activity of 3
different grades of roasted green tea. Methods The contents of total flavonoids, tea polyphenols, amino acids and
caffeine in 3 kinds of tea samples were determined by spectrophotometer. The antioxidant activity was determined by
1,1-diphenyl-2-picryhydrazyl free radical (DPPH) method, and the sensory evaluation was carried out. Results The
contents of flavonoids and amino acids in the 3 kind of green tea were significantly different (P<0.05). Tea
polyphenols increased with the decrease of tea grade, while the content of caffeine was the opposite, while amino
acids and flavonoids fluctuated. The half maximal inhibitory concentration (ICsy) of different grades of green tea was
significantly different (P<0.05), and ICsy decreased with the decrease of grade. The score of sensory evaluation
decreased with the decrease of grade. The antioxidant activities of the 3 kinds of teas were highly significantly
positively correlated with the content of tea polyphenols (P<0.01), and highly negatively correlated with the content
of caffeine and sensory evaluation score (P<0.01). Conclusion The antioxidant activity of 3 grades of roasted green

tea increases with the decrease of grade, and is significantly correlated with its main biochemical components.
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Table 1 Three grades of green tea samples
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Table 2 Detection results of main chemical constituents in 3 grades of green tea (%)
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Table 3 Sensory evaluation results of green tea of 3 grades
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Table 5 Correlation coefficient between 1/ICs, value and its biochemical components and sensory evaluation scores 3 grades of green tea
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