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Interaction of Black Tea and Green Tea Polyphenolswith Porcine Pancreatica - amylase by Fluorescence Quench-
ng.L IN Feng, YAO Jiang- wu, TAO Tan Deparment of Prosthodontics, School of Stomatology FujianM edical U niversi-
ty, Fuzhou 350004

[Abstract] Objective: To study the binding of black tea and green tea polyphenols © porcine pancreaticd - anylase
(PPA) by fluorescence quenching of protein intrinsic fluorescence M ethods Fram the fluorescence gectra obtained, the
Stern - Voimer (Kg, ) , the bimolecular quenching (k,) , the gparent static (Kapp) , the dynamic quenching (K,) and
the static quenching constants (Ks) were calculated The gquenching datawas analyzed with t- test @ =0 05). Reults
The structure of PPA was revealed o significantly affect the binding/quenching process From the characteristic feature of
the Stern - Volmer plots, the dynamic and the static quenching were decided betveen tea polyphenols (TP) and PPA.
There were significant differences betveen the dynamic quenching (K,) and the static quenching constants (Kg) (P <Q
05) , and the value of the bimolecular quenching (kq) was larger than that of the bimolecular diffusion - controlled
guenching constant (1 x10°M *- s'), which indicated that the static quenchingwith the ground - state camplex foma
tion was the daminant reaction betveen TP (black tea and green tea) and PPA. In the titrationwith black tea and green tea
olution, therewas a snallA , shift © higher wavelengths (a red shift fran 384 i 404 rm for black tea and 384 i 402rm
for green tea) with increasing TP concentration There were the same effect of fluorescence quenching with the black tea
and green tea TR Conclusion: The data suggested that the reaction betwveen TP and PPA did change molecular confomar
tion of PPA and that the hydrogen bonding, electrostatic and hydrophobic interaction were equally important driving forces
for TP - PPA as3ciation
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