Accepted Manuscript

LWT-

Food Science and Technology

Chemical compositions of Pu'er tea fermented by Eurotium Cristatum and their lipid-
lowering activity

Chenkai Jiang, Zhen Zeng, Yahui Huang, Xu Zhang

PII: S0023-6438(18)30659-5
DOI: 10.1016/j.lwt.2018.08.007
Reference: YFSTL 7319

To appearin: LWT - Food Science and Technology

Received Date: 8 March 2018
Revised Date: 28 July 2018
Accepted Date: 2 August 2018

Please cite this article as: Jiang, C., Zeng, Z., Huang, Y., Zhang, X., Chemical compositions of Pu'er tea
fermented by Eurotium Cristatum and their lipid-lowering activity, LWT - Food Science and Technology
(2018), doi: 10.1016/j.lwt.2018.08.007.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to

our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.lwt.2018.08.007

o

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

Chemical Compositions of Pu’er Tea fermented b¥urotium
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Abstract: In order to reveal the effect of microorganismstiee chemical composition of tea
and their lipid-lowering function, Pu’er raw teaPR) madefrom sun-dried leaves of Yunnan
large-leaf tea cultivars was processed through reogpeof flowering fermentation mainly
facilitated byEurotium cristatum, and thus converted into flowering Pu’er tea (FPtha
present study. Tea aqueous extracts were succlgsskteacted by chloroform, ethyl acetate
and n-butyl alcohol. Afterwards, non-volatile andlatile compounds of PR and FP were
identified and compared through high performangeiti chromatography (HPLC) and gas
chromatography-mass spectrometer (GC-MS), resmdgtiFurthermore, high lipid HepG2
cells induced by OA were treated by those extratwifferent polar to explore their impact
on lipid-lowering. It can be observed that the eo$ of tea polyphenols (TPs) and amino
acids of FP significantly decreased whereas thal tatnount of flavonoids significantly
increased, compared to those of PR. Besides, liykatetate fraction of FP (EAF-FP) was of
the most prominent effect on lipid-lowering, and dptium effective concentration was 80
pug/mL.
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