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Preparation and Biological Function Analysis of Instant Black Tea of
Dracocephalum rupestre Hance

LI Huiqing', LIU Bin*>, ZHANG Hui', LI Xuning', LIAN Jinhong'
(1. Department of Chemistry, Xinzhou Normal University, Xinzhou 034000, China;
2. Institute of Molecular Science, Shanxi University, Taiyuan 030006, China)

Abstract: In order to realize the effective utilization of local tea species, the ultrasonic extraction technology of Dracocephalum rup-
estre Hance instant black tea was optimized by single factor and orthogonal design, and different drying conditions were compared.
Based on the analysis of the components of Dracocephalum rupestre Hance black tea and Dracocephalum rupestre Hance instant
black tea, their antioxidant, glucose-lowering and lipid-lowering activities were compared by scavenging free radical DPPH-, inhibit-
ing alpha-glucosidase and lipase degrading 4-nitrophenyl laurate activities, respectively. The results showed that the optimal extrac-
tion temperature, extraction time and ratio of material to water were 70 °C, 40 min and 1 : 40. Freeze-drying was the best drying
method in the experiments. The content of polysaccharide was significantly higher, up to 40.32%+0.35%, in instant black tea than
that in black tea. They both had antioxidant, glucose-lowering and lipid-lowering activities, and instant black tea is superior to black
tea in terms of antioxidant activity(IC5~=0.129 mg/mL) and glucose lowering (IC5=0.035 mg/mL) at the experimental concentration.
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Table 1 Factors and levels of orthogonal experiment
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Table 2 Sensory evaluation of Dracocephalum rupestre Hance instant black tea'
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Fig. 2 Comparison of products under different drying conditions

TR A P (IR 2.(d)) BT R G, BT (0 52 20 4%
O, B AR OR, R A . AT
MRt B R 2 T A, R SR I R — U ) Y A
e, (B ] BE TR 20 R BIUK , S Bk AR T
AR AT A5 o3 B R R IR 77 ot A IR R B
2.3 INREMSMELER

MR 4 PR, U 2% R JLRR I e Loy o
Z SRR, N 40.32%£0.35% , B i
8.67%40.13% , &b ¥ MR & & o 4.89%6+£0.25% ,
R RN 5.97%40.64%0, Wi HE AR A B
A, 0.730+0.1206 , 5 K 1 & B RN — 2
5B AR L S A L, B R %
ZHRRERT, BMESRTRE. S8 %M
b, BREFEARHEST R R TR, #iFa
AL E A TR, R ER MR A, 1
BER AT T GE
R4 LAFRBEORLELEFURTERRY G AN

U 313

Table 4 Comparison of functional ingredients content of solu-

ble extract substances of Dracocephalum rupestre instant black

tea and Dracocephalum rupestre black tea
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