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Development of Kelp Polysaccharides Lipid-lowering Teabag

WU Xiao-qing , CHENG Wei-qing , GUO Dan-xia
Province Colleges and Universities, Fujian Vocational College of Bioengineering, Fuzhou, Fujian 350002)

Abstract [ Objective] To develop lipid-lowering teabag with kelp polysaccharide. [ Method ] Taking the kelp as the raw material , compound
enzyme method was used to extract kelp polysaccharide. At the same time, the compound lipid-lowering teabag base on kelp polysaccharides,
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Tieguanyin tea fanningss and liquorice were studied. The optimal condition was acquired by orthogonal test. [ Result | The optimal hydrolysis
conditions for kelp polysaccharide extraction was adding 4.0% compound enzyme ( the mass ratio of fiber enzymes, pectin enzymes and papain
was 1:1:1) , extraction temperature of 50 “C , extraction time of 3 h and pH value of 6. 0. Under these conditions, the extraction yield of pol-
ysaccharides was 14. 80% . The best formula of the lipid-lowering teabag contained kelp polysaccharide concentrate ( the density was
1.2 g/mL) ,Tieguanyin tea fanningss and licorice . Their quality ratio was 35:20: 3. The content of polysaccharide was 6.0% in kelp polysac-
charides lipid-lowering teabag. [ Conclusion] This recipe with function of reducing blood fat tasted good and kept the fragrance of kelp and tea.

The teabag contains functional contents including kelp polysaccharide and tea polyphenols and has good health effects.
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Table 1 The orthogonal test of kelp polysaccharides extracted
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% temperature // °C time //h

1 2 50 5.0 2
3 55 5.5 3

3 4 60 6.0 4
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Table 2 Factor and level of development of kelp polysaccharides lipid-
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Fig.1 The standard curve of glucose solution
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Table 3 The result of orthogonal test of kelp polysaccharide extraction

L [KZ Factors BHETCR
g * Polysai}?:;i!]zix}:traclion
No.  A/% B/JT C D//h vield /%

1 2 50 5.0 2 5.79

2 2 55 5.5 3 10.70

3 2 60 6.0 4 9.57

4 3 50 5.5 4 13.00

5 3 55 6.0 2 7.62

6 3 60 5.0 3 10. 18

7 4 50 6.0 3 14. 80

8 4 55 5.0 4 12.39

9 4 60 5.5 2 3.87

k, 8.687 11.197 9.453  5.760

k, 10.267  10.237  9.190 11.893

key 10. 353 7.873 10.663 11.653

R 1. 666 3.324  1.473  6.133
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Table 4 The test results of different formulations
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Table 5 The orthogonal test result of development of kelp polysaccharides lipid-lowering tea bag formulations
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