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Post-fermented green tea with yeast
and effects on suppression of glucose absorption in rats

Yuko Watanabe " %), Toshiki Matsuura®’, Kiyoshi Hayakawa'’and Hiroshi Ueno*’
‘ Y Fukujyuen Co., C.H.A Laboratory
2) Nara Women’s University
3) Mukogawa Women's University

Summary

The unsterilized tea leaves were fermented by Saccharomyces cerevisiae which is widely
used for food production. The growth of S. cerevisiae and other bacteria were monitored with
different concentrations of sucrose and water. Under the condition of 5% sucrose and 28% water,
the optimum growth of S. cerevisiae was observed while the growth of other bacteria was
suppressed. The levels of catechins and bitterness were decreased after the fermentation.

The inhibitory effects of the fermented and unfermented tea suspensions and extracts on
intestinal absorption of glucose were examined in rats using portal cannulae. No differences in
the glucose absorption levels as well as the inhibitory effects were observed between the
fermented and unfermented tea when they were administered as the form of suspension.
However, the glucose absorption was clearly suppressed and the inhibitory effects were
sustained longer for the fermented tea than the unfermented tea when administered as the
extracts. Our results suggest that the intestinal glucose absorption can be inhibited and the
inhibitory effects may be sustained by drinking the fermented tea. The low levels of EGCg and
ECg in the fermented tea extract also indicate that the presence of water soluble components
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produced by the fermentation process may have a effect on lowering the blood glucose level.
These observations suggest that the fermented tea has health-promoting benefits.
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