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The Extraction of Tea Polysaccharide by Cellulase Degradation

FU Bo-qiang  XIE Ming-yong ~ZHOU Peng NIE Shao-ping WANG Yuan-xing
The Key Laboratory of Food Science of Ministry of Education Nanchang University Nanchang 330047 China

Abstract Tea was abstracted for two times by using cellulase under a suitable temperature in order to
get tea polysaccharide TP without destroying its activity. The extraction of tea polysaccharide was
carried out firstly in water under the condition of 50 °C 1 15 of ratio of S / L 30 min. The per-
cent of extraction was 2.33% for TP and 6.82% dry mass for coarse tea polysaccharide CTP .
After a filtration the residue was extracted in a citric acid-sodium citrate buffer of pH 4.6 by using
cellulase to degrade the cell wall to accelerate the releasing of tea polysaccharide. Through a
perpendicular experiment the optimum technical parameters were obtained 55 °C 1:14 of ratio of

S/ L 2.2 uL/g tea of cellulase 120 min. The percent of extraction of TP and CTP were 0.64%
and 1.11% reached to 21.5% and 14.0% of the total extraction respectively. As to those of the
same conditions without cellulase they only were 0.39% and 0.56% . The percent of extraction of
TP and CTP in the second abstraction increased by 63.3% and 98.9% respectively. The results
showed that the total extraction percent of TP and CTP were 2.97% and 7.93% . The tea polysac-
charide extracted by cellulase strongly inhibited the a-amylase activity and might also have an activi-
ty in reducing blood sugar.
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