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Inhibitory activity of traditional post-fermented tea "Goishi-tea™ on AGES
formation and its involved components
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Various biological functions have been reported for Goishi-tea, a
post-fermented tea produced through a two-step fermentation process. However, knowledge on the
functionally active components has been scarce. In this study, we attempted to elucidate the
functional components of Goishi tea by using its anti-glycation activity as an indicator. As a
result, it was found that Goishi tea has high anti-glycation activity. In addition, the contribution

of catechin monomers and their degradation products to the activity was low, suggesting the
presence of unknown involved components. Finally, we concluded that proanthocyanidins (PAs),
catechin polymers, are the functional components involved in the activity of Goishi tea. PAs have
also been reported to contribute to the development of bitter and astringent tastes in Goishi tea.
Thus, it is suggested that PAs in Goishi tea plays an important role in both functionality and

taste.
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