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Table 1. Influence on the OPH activity of 58 sample (38 category) herbal tea extract

Sample pNA  Activation

Saﬁl)p le Sample name gg 5 ir;?:e Ogreneral Uie for Scientific name Family name conc. conc. ratio
gory ca (ug/mL) (mmollL) (%)
41 Dokudami Dokudami-cha leaf Houttuynia cordata Saururaceae 24 8 0.120 48.9
1 Job's tears (non-caramel) . . L 0.9 0.123 535
Hatomugi-cha seed Coix lacryma-jobi var. ma-yuen
4 Job's tears 387.7 0.120 48.8
22 Brown rice (crushed) . . 224.0 0.149 85.8
Genmai seed Oryza sativa
26 Brown rice (crushed) 163.8 0.155 92.7
21 Barley tea Poaceae 93.1 0.150 86.5
55 Nijo Barley tea mugi-cha seed Hordeum vulgare 116.6 0.147 83.0
56 Rokujo Barley tea 95.1 0.146 81.2
8 Lemon grass Lemon grass leaf Cymbopogon citratus 384.1 0.118 47.0
46 Kuma bamboo grass Kumazasa-cha leaf Sasa veitchii 165.3 0.134 67.4
38 Amacha Amacha leaf Hydrangea macrophylla var. thunbergii ~ Saxifragaceae 63.7 0.113 41.0
49 Salacia Salacia-cha root Salacia sp. Celastraceae 74.7 0.109 374
13 Five-leaf ginseng Amachazuru-cha leaf Gynostemma pentaphyllum Cucurbitaceae 214.2 0.133 65.3
15 Cassia seed Habu-cha seed Senna obtusifolia 97.2 0.140 73.6
36 Candle bush Candle bush leaf Cassia alata 273.1 0.110 36.3
Fabaceae
40 Sword bean Natamame-cha seed Canavalia gladiata 114.9 0.120 49.2
43 Rooibos Rooibos-cha leaf Aspalathus linearis 99.6 0.129 60.3
16 Mulberry leaf 50.3 0.125 55.7
Kuwa-no-ha-cha leaf Morus sp. Moraceae
20 Mulberry leaf (Shimane Pref.) 34.6 0.140 74.0
25 Rugosa rose L 22.3 0.058 -274
Meigui flower Rosa rugosa spp.
54 Rugosa rose 2.1 0.076 -5.5
28 Rose hip Rose hip fruit Rosa canina 77.0 0.142 77.2
Rosaceae
44 Tencha 31.7 0.123 53.4
58 Tencha Ten-cha leaf Rubus suavissimus 59.9 0.100 24.9
59 Tencha (fermented) 53.0 0.108 34.9
45 Banaba Banaba-cha leaf Lagerstroemia speciosa Lythraceae 20.5 0.089 10.5
42 Guava leaf Guava leaf-cha leaf Psidium guajava Myrtaceae 8.9 0.089 10.2
6 Eveni i 2.5 0.088 9.6
VEnIng primrose Tsukimiso-cha leaf Oenothera sp. Onagraceae
52 Evening primrose 1.6 0.080 -0.5
37 Moringa Moringa leaf Moringa oleifera Moringaceae 61.0 0.125 55.2
47 Kaki leaf Kaki-no-ha-cha leaf Diospyros kaki Ebenaceae 208.0 0.124 53.8
33 Green tea (benifuki) 18.9 0.034 -57.7
34 Green tea (saemidori) 419 0.035 -56.2
32 Green tea (Kagosima Pref.) Ryoku-cha 25.1 0.046  -42.9
31 Green tea (autum-winter harvest) 56.6 0.047 -41.2
27 Green tea (2nd harvest) 45.8 0.041 -49.3
35 Green tea (3rd harvest) 63.5 0.028  -65.1
19 Coarse tea (roasted ) Ban-cha 433 0.108 34.5
3 Roasted green tea . 6.1 0.093 154
Hoji-cha
29 Roasted green tea leaf Camellia sinensis Theaceae 51.9 0.125 55.2
Jasmine-cha
5 Jasmine tea (oolong tea scented 6.2 0.080 -0.8

with the aroma of
jasmine blossoms)

12 Black tea Koh-cha 62.7 0.036 -55.7

14 Oolong tea (leaf) 51.7 0.063  -21.9

17 Oolong tea (tea bag) Oolong-cha 384 0.104 29.2

24 Oolong tea (Taiwan) 43.9 0.108 349

7 Pu'er tea (tea bag) 37.0 0.115 43 .4
Pu'er-cha

11 Pu'er tea (leaf) 4.0 0.114 422

(4)
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Sample pNA  Activation

Salnll)p le Sample name gg,f igf:e Ogreneral Uie for Scientific name Family name conc. conc. ratio
gory ca (wg/mL) (mmol/L) (%)
9 Gymnema Gymnema-cha leaf Gymnema sylvestre Apocynaceae 6.7 0.133 65.5
48 Shiso Shiso-cha leaf Perilla frutescens var. crispa Lamiaceae 29.1 0.082 39.8
39 Olive leaf Olive-ha-cha leaf Olea europaea Oleaceae 513 0.121 50.7
2 hi 50.3 0.124 54.7
chicory (raw) Chicory leaf Cichorium intybus
51 chicory 384.0 0.128 59.7
30 Burdock tea . 14482  0.117 46.2
Gobo-cha root Arctium lappa
53 Burdock tea 714.7 0.119 48.4
Asteraceae
18 Safflower Benibana-cha flower Carthamus tinctorius 88.2 0.119 47.7
23 Dandelion Tanpopo-ne-cha root Taraxacum sp. 936.0 0.143 78.3
50 Chrysanthemum flower Kikuka-cha flower Chrysanthemum morifolium 35.7 0.126 56.9
10 Lingzhi mushroom Lingzhi mushroom  Ganoderma lucidum Ganodermataceae  109.5 0.126 57.0
Ref - 0.080 0.0

Sample conc, final sample concentration in reaction reagent; pNA conc, concentration of pNA separated in reaction liquid in 60 minutes; Activation ratio, activation
ratio of OPH to reference; OPH, oxidized protein hydrolase; pNA, p-nitroanilide.

Table 2. OPH activity by processing of green tea

Activation ratio

Tea category Processing n (%)
Green tea unfermented 3 -52.1 £ 9.3
Coarse tea 1 34.5
roasted
Roasted green tea 2 35.3
Black tea 2 -55.7
Oolong tea fermented 3 14.1 + 31.3
Pu'er tea 2 42.8

Results are expressed as mean + SD or average values. Green tea, tea of Camellia sinensis source; activation
ratio, activation ratio of OPH to reference; OPH, oxidized protein hydrolase; SD, standard deviation.
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Fig. 1. Influence on the OPH activity of 38 category herbal tea extract.

OPH activation ratio, activation ratio of OPH to reference; Extract condition, dry herb powder 2g + 40 mL hot water (80°C),
incubated for 60 min; OPH, oxidized protein hydrolase.
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Fig.2. Influence on the OPH activity use for tea.
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