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AAbbssttrraacctt::  Multiple health beneficial effects of tea have been interested. Kosencha is produced 
by treating first processing teas like green tea, oolong tea, and black tea at high temperature 
and high pressure. Kosencha is characterized by less astringency and bitterness compared to 
the original tea. In this study, inhibitory effects of some kinds of Kosencha on lipase activity 
were examined in in vitro method. Aqueous extracts of Kosencha produced from green teas, 
oolong tea, and black tea showed the inhibitory effects on porcine pancreatic lipase activity, 
though the functions of Kosencha were slightly weaker than those of the corresponding 
original teas, except ‘Okumidori’ tencha, one of the green teas. 3-Amino-1-ethylglutarimide 
which is produced from L-theanine, one of the tea amino acids, and polyphenolic compounds 
such as tea catechin monomers and the derivatives would contribute to this function of 
Kosencha. These results suggested that Kosencha could affect lipid metabolism-improving 
effects as same as the original teas.  
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