£ 000 http://www.cqvip.com|

% m Rl o2 2007, 27 (2) : 104~110
Journal of Tea Science

HHFEPRERTFRAR

SR, g, #i0%, BE Y, Efus!
(1. FERGFERZETHRF/RLRR 2 TREAFRERS, #HIT 0 310008
2. PENEREVUHY /MY LS EATHYREREAHERESATRE, =8 BY 650204)

WE: UEEXEEERYHERTAS . URATESREENTIBESHRARNER, FREEFRPHER
TREE. MEEREENTIIBRTERTFTROZEMABURERTREEBEREYEEZHMRER ZRE
9, ¥ERXTERTROVHEREN 901l mg/s, BERFAFEGESRERUER; AEERBENTIRPR
RTRNSEMEEELATRE FTRAOZAHR B TRERNEEFTHLSRIE T LLEBE K DPPH A B %
HERIE

XA THEK; BETR; £98H

RS FE2. TS272; Q946.91 XEHE: 1000-369X (2007 ) 02-104-07

XEEARIRE: A

Study on the Gallic Acid in Pu-erh Tea

: 1 :1,2% SRR | :1 1
LU Hai-peng ', LIN Zhi~*, GU Ji-ping’, GUO Li’, TAN Jun-feng
(1. Key Laboratory of Tea Chemical Engineering ,Ministry of Agriculture; Tea Research Institute ,Chinese Academy of Agricultural
Sciences, Hangzhou 310008, China; 2. State Key Laboratory of Phytochemistry and Plant Resources in West China, Kunming Institute of

Botany, Chinese Academy of Sciences, Kunming 650204, China)

Abstract: Gallic acid is a characteristic phenolic compound in Pu-erh tea with notable bioactivity. The content of
gallic acid in Pu-erh tea, the change of gallic acid during the pile-fermentation, and the relation between extract
fraction bioactivity and its gallic acid content were studied. Results showed that the average content of gallic acid in
Pu-erh tea was 9.01 mg/g, but striking dissimilarity existed between the different samples; The gallic acid content
first increased to some extent then decreased during the pile-fermentation of the solar green tea of [Camellia sinensis
(Linn.) var. assamica (Masters) Kitamura]. It was found that the extracted fractions which rich in gallic acid showed
higher antioxidative activities by DPPH radical scavenging assay.
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Fig. 3 Content of gallic acid in Pu-erh tea
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Table 1 HPLC quantitative analysis of gallic acid during the process of Pu-erh tea manufacture

(#fL: mg/g)
LR Process A B Io) D E F G u
X1l Wenshan 4.84+0.12 14.2%0.22 8.75+054 5801042 — — — 5.0310.48
{R1ll Baoshan 598+0.17 1641035 2641075 — 27.8+0.99 24.05+0.67 172068 —
X# Dali 433%0.12 239740.54 188+068 17.3F0.20 107F049 929+0.12 — 5.3510.22
¥ Lincang 5.131+0.02 150+037 17.51+0.25 188%064 — — — 13.8+0.36
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Table 2 Contents of gallic acid in various

chromatographic fraction and its bioactivity

PS5 Sample GA (%) DPPH SCig ( pg/ml)
Ve / 4.2
PE1 NF 54.3
PE2 NF 22.7
PE3 NF 14.7
PE4 NF 19.5
PES 23.86 7.0
PE6 36.31 6.9
PE7 34.62 3.7
PE8 NF 48.9
PB1 NF 122.3
PB2 NF 21.7
PB3 35.58 11.6
PB4 NF 21.2
PBS5S NF 28.5
¥ NF RARQH

Note: NF means not found
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Fig. 4 Gallotannins in the solar green tea of [Camellia
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Fig. 6 Possible origin of gallic acid in Pu-erh tea
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Fig. 5 Typical HPLC chromatogram of Pu-erh tea sample and its raw material
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