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ABSTRACT: The paper aims to prepare tea polyphenols-B-cyclodextrin inclusion complex and study its properties. Tea
polyphenols-B-cyclodextrin inclusion complex was obtained through the saturated water solution method based on raw
material of polyphenols-B-cyclodextrin. Its structure was characterized by the infrared spectrum, and. Its thermal property
and oxygen scavenging performance were also studied. According to analysis with infra-red spectrogram, tea polyphenols
entered B-cyclodextrin and formed inclusion complex. Compared with separate tea polyphenols, the thermal stability of
the inclusion compound was increased substantially, but its oxygen scavenging performance was declined. However, its
maximum oxygen scavenging amount could reach 62.8 mL/g, so it was still a highly efficient agent. Tea polyphenols-
B-cyclodextrin inclusion complex has good oxygen scavenging performance and high thermal stability. It can be used for

preparation of single-layer/multi-layer films.
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Fig.1 Fourier transform infrared spectroscopy spectra
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Fig.2 The thermo-gravimetric curve of B-cyclodextrin and
inclusion complex

2.3 FEBH-p-HHBEEAYHREERE

RZ B 542 B -B- WK G 1 2 K B0 5
AR ) A AR A UL 3. SCHRFSEaE A K R R T
NG W RN, FERHEN B- IR AT I %
K. NEUK SR, [E1R55 2 M -B- 2RI 5 Y HE
TR TR RRAR F ARE , TE SR AR T A 2
BEWEIR . ZOKBTE G . ARZ e 4 RIS E
#] 68.2 mL/g, kFF-H7atAgm =l 161.9 mL/g;

RZW-B-HWAE LS YTER 4 KRR ARA 31.5
mL/g, 7E55 40 REFIEA TR B , i K A 5 62.8
mL/g, WA # K 1.57 mL/(g-d). A] W2 B-FAWIkG
WAEE, BRAREEARKES, EEWAERES
BT FRE. R FEENT, W/ A W 4A R

/0N 1 mL/g, WEKZE/LH 0.1 mL/(g-d), HAEH
BN/ NS SR O W S BE R 39~79 mL/g!'™,
SCH SR T A A W AR Y e R R R T IR 62.8
mL/g, PRMSCHBRSE§l 8 A 2 W -B- AW B AW
AT A S — ol e 3 A R AR

180

160 - r

140+
KL

W8 At/ (mL-g ™)

v A o ® o o

s 3 3 & 8 S8
&
&
N

(=)

10 20 30 40
MFal/d
&3 2 Z W G 1 Y I R e Bl I 1] Y 22 1k
Fig.3 Changes over time of oxygen scavenging volume of tea
polyphenols and inclusion complex
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