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ABSTRACT

In this study, using the Tai-tea No. 12 and Dah Yeh Oolong，were used to made of Tai-tea No. 12-38、Tai-tea No. 12-63

、Tai-tea No. 12-65、Dah Yeh Oolong No. 61、Dah Yeh Oolong No. 72，respectively. General physical and chemical analysis of

tea、color values、antioxidant activities and HPLC catechins and total changes of plate number for teas testes were measured.

Physical and chemical analysis of partial results have shown that water content and pH values were no significant difference in five

kinds of teas. Based on color analysis,L value to that of Tai-tea No. 12-65 has the highest and brightest colors; Tai-tea No. 12-65 has

smallest brightest colors and greenish color; b value to that fo Dah Yeh Oolong No. 72 has the highest and the yellow side values.

The determination of antioxidant activities indicated that total polyphenol content for Tai-tea No. 12-38 was the highest. Its DPPH

radical scavenging ability also was the highest which has 60.02% scavenging ability in 600.2 mg dry weight among all five tea

samples tested. In addition to that, Tai-tea No. 12-38 have the best test results among five teas in reducing power, ABTS radical

scavenging effect. Tai-tea No. 12-63 has the best chelating ability of ferrous ions effect, 79.41％ in 794 mg dry base. Catechins

contents in Red Oolong tea were qualitative and quantitative analyzed by HPLC. The amount of tatol catechin contents were

approximation equal to that of Tai-tea No. 1238 and Dah Yeh Oolong No. 61. On the contrary, Dah Yeh Oolong No. 72 has the

lowest catechins contents. Based on the these results,in the five kinds of tea tested, Tai-tea No. 12- 38 was best in antioxidant

activities in catechin content.
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