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Abstract: The antioxidant activity, total polyphenol and total flavonoid content differences of local Hainan specialty teas
(Moringa Tea, Kuding Tea, Wuzhishan Green Tea, Baisha Green Tea, Wuzhishan Black Tea, Languiren and Partridge Tea)
were evaluated. Results revealed significant variations in antioxidant activity among the teas. The antioxidant activity of the
tea extract exhibited a dose-dependent relationship with sample concentration and demonstrated excellent thermal stability.
The total polyphenol and total flavonoid content of the teas was ranged from 9.80% to 22.84% and 0.90% to 4.67%, respec-
tively, and the total polyphenol content of Wuzhishan Green Tea was the highest, which was 2.33 times that of Moringa Tea.
The difference in total polyphenol content of Kuding Tea, Wuzhishan Black Tea, Languiren, and Partridge Tea was not sig-
nificant, while the total flavonoid content of Wuzhishan Green Tea was the highest, and the total flavonoid content of Wuz-
hishan Green Tea was 5.18 times that of Moringa Tea. The difference in total flavonoid content of Wuzhishan Black Tea,
Languiren, and Partridge Tea was not significant, and the total polyphenol and total flavonoid content of Wuzhishan Green Tea
were the highest among the teas. The seven tea extracts had antioxidant reduction ability, and the tea polyphenol content and
total flavonoid content showed a good quantitative relationship with the scavenging ability of free radicals. Moringa Tea had
the strongest ability to scavenge ABTS, Wuzhishan Black Tea had the strongest ability to scavenge superoxide radicals, and

K EE 2023-06-05; f&EIHHE 2023-08-31

E4WB HEHFAKREELSTH (No. 81973229, No. 82160675 ); 1RG4 RFHLH H ( No. ZDKJ202008 ).

EHEEN  WRoo (1999—), B, WiHaseAs, WF5Eim . RRF=Y B2 G, *l {5 E# ( Corresponding author ): 442
A (CEN Juren ), E-mail: cenjr@hainu.edu.cn,



%5 6 3]

WROCANSE . 7 MR R G2 PU R IN P S B 2  SR 5 1 I E 1245

Baisha Green Tea had the best antioxidant effect overall, with the reduction ability, DPPH scavenging ability, hydroxyl radical

scavenging ability were the strongest. The antioxidant properties of the seven tea extracts did not change significantly when

incubated at different temperature conditions and boiling water, indicating that the seven tea extracts had better thermal stabil-

ity. This study shows that Hainan specialty teas are rich in total polyphenols and total flavonoids and exhibit strong antioxidant

abilities, providing a theoretical foundation for further development and utilization of Hainan specialty teas.
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DPPH" (A) and ABTS " (B) scavenging activity of seven teas extracts
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[ #5255 1.333+0.01¢ 1.757+0.09"

: FSIAF/NG FhERR 225 B2 (P<0.05),
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significant difference (P<0.05).
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5 e
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Tea nols/% oids/% nols/Total flavon-
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B S 9.80+0.68¢ 0.90+0.04° 0.092+0.004¢
FIPS 15.31+0.37¢ 3.85+0.04° 0.252+0.004°
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Note: Different lowercase letters in the same column indicate
significant difference (P<0.05).
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