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Effect of tea polyphenols on protein glycosylation

PENG Shan-li ZHANG Gen-yi’

('School of Food Science and Technology Jiangnan University Wuxi 214122 China)

Abstract: Effect of tea polyphenols( TP) on the products of glycosylation were tested in glutamic acid—glucose and
BSA- glucose reaction system respectively at 90°C and 37°C . The fluorescence were tested at an excitation
wavelength of 350nm and an emission wavelength of 440nm.Besides diabetes mellitus( DM) animal models were
induced by intraperitoneal injection of Streptozocin and Mice stomachs were perfused with TP at the dose of
200mg/( kg - bw) .The glycosylated hemoglobin( GHbAlc) and fluorescence of serum were also tested to examine
the effects of TP on protein glycosylation in vivo. The results showed that the fluorescence intensity in vitro were
decreased by TP in a dose-response manner. TP can reduce the production of GhbAlc and protect the kidney of

the diabetic mice.
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