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6] PR, G ) 45 SRR 5 A ST RO RS R8s T #E 100°C 4R B
40min FRNERGVE TRMBEE . X TERERK
BEBRAFT U R Ko EERFHR EGCG ML
S5 B8, ¥ Bl 10,20 F1 30min 1E K IF 38 32 5 o #2 Bt
&) 184 3 K

:100;80C ) mg/g(BRTEFTHHEE mg, TRD

o [8] FR/mg. g LFH)
/min 1EGC C EGCG EC GCG ECG cG BRELEELR ILEELER
5 8.29140.217 7.54240.160 75.7410.467 13.1820.460 2.83240.225 26.1140.613 0.81840.030 104.820.101 134.5+1.215
10 9.17840.148 9.21840.026 81.14140.148 16.4840.198 3.82040.102 27.13+0.120 1.3804+0.032 113.4%0.386 148.3%0.627
20 9.25940.065 9.38310.066 80.4940.207 17.0140.134 4.401£0.106 26.7840.314 1.546+0.029 113.2+0.388 148.870. 653
30 9.23740.148 9.52940.135 78.6940.312 16.9640.257 4.924+0.113 26.8440.549 1.69240.031 112.140.573 147.8+1.046
40 9.208+0.11¢  9.68240.051 79.3440.717 16.6140.336 5.388+0.045 26.85+0.162 1.81940.009 113.4£0.927 148.9+0.881
60 9.01340.022 10.15%0.045 77.90%+0.403 16.874+0.205 6.5631+0.044 26.901+0.434 2.157+0.007 113.510.818 149.5%1.048
xR2 BREREXNFHILZEASM(L: 100;100C)
B HR/mg- g 1R
/min EGC C EGCG EC GCG ECG CG MALXELR JLEELR
5 8.82540.108 8.53940.088 79.7740.423 14.2340.151 5.38740.248 27.8140.310 2.01740.018 115.6+1.126 146.5+0. 323
10 8.92240.105 9.8174+0.115 79.46+0.202 16.4240.615 6.479+0.085 27.1640.273 2.143+0.030 115.5+0.153 151.40. 398
20 8.876+0.093 10.5340.087 77.45%0.336 16.01+0.626 9.10640.100 26.8240.330 2.839+0.021 115.8+1.205 151.3%1.943
30 8.81940.158 11.024+0.114 76.40+0.333 15.9240.666 10.7040.208 26.6040.289 3.29040.092 116.3+1.348 152.1+2.255
40 8.73040.008 11.3540.037 73.8040.165 16.0340.509 11.8040.196 26.1040.105 3.56740.057 115.240.428 151.3+0.838
60  8.20740.163 12.92+0.184 65.33+0.678 14.3340.303 17.08+0.223 24.4240.424 5.15040.061 112.3+1.845 147.742. 465
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60 9.44010.258 8.834+0.044 77.59£0.417 16.99%0.052 ©3.141£0.051  25.66+0.420 1.21640.013 107.6%0.645 143.5%£0.091

70 9.18540.252 8.18140.074 80.921+0.714 16.08+0.314 3.485%0.324 26.9510.385 1.419+0.018 112.7+1.269 146.9+0.736

80 9.23740.148 9.52940.135 78.6940.312 16.96+0.257 4.924+0.113 26.841+0.549 1.692+0.031 112.1+0.573 147.8+1.046

90 9.20140.063 10.31+0.081 77.08+0.680 16.721+0.470 7.781%0.126 27.494+0.257 2.479£0.030 114.8%+1.013 151.0%1.079

100 8.819+0.158 11.02+0.114 75.73%£1.047 15.9240.666 10.7040.208 26.60+0.289 3.29040.092 116.3%1.348 152.1+42.255
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LK PR BUBHBR LB RY 3 K.
4 HRBUBLA L BIX L3R A 5 AR (80C ;30min)

FR/mg- g 1 (FH
EGCG EC GCG ECG cG
74.88+0.260 13.481+0.420 3.611%0.018 24.88+0.395 1.445%0.134
78.23+0.326 14.1410.129 4.211%0.212 26.44+0.403 1.508%0. 141
78.6910.312 16.96+0.257 4.924+0.113 26.84+0.549 1.692+0.031
80.6340.602 15.11%0.165 5.31540.274 28.9340.172 1.110Z0. 009
81.32+£0.704 15.3140.235 5.49610.099 28.46+0.428 1.10440.027
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1:125 9.043+0.076 9.111+0.103
1:150 9.215+40.283 9.118%0.114
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112.1£0.573  147.8%1. 046
115.940.892 149, 2% 1. 032
116.3+0.884 150.0%1. 268
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e c B i
£ ) B E B IR/ AR 4] / min Toce T e
1 1:75 60 10 77.11+£0. 605 108.1+40. 786 142. 841. 010
2 1:75 ) 70 20 78.341+0.109 110. 5%0. 676 145.00. 343
3 1:75 80 30 75.951+0. 136 111.0%£0. 950 146.010. 991
4, 1:100 60 20 78.821£0. 882 111. 0% 0. 605 146.211.046
5 1:100 70 30 78.85+1. 061 112, 4+1.573 147.440. 955
6 1:100 80 10 79. 35%0. 682 112.940. 881 147.8+1. 347
7 1:125 60 30 81.82+0.534 117, 340. 857 153.740. 988
8 1:125 70 10 80.13+0. 410 113.5%0. 649 149.240.573
9 1:125 80 20 79.5610. 414 115. 840. 995 151. 6£1. 180
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B rhosk W H 4] R B R T) B 1R G R R KR [ 22
SR BB EKE(P<0.01); ()X F EGCG M E,
S B WA IR S - BHE EL 1] > 42 BBUR B > $2 B
B 1], S LA B R TR K O 8] 22 Bk B AR B 3 K
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BEGEE 0. 979 1.123 1. 268
AL 0. 027 2. 065 2. 442
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Study on Extracting Method of Catechins from Green Tea by HPLC

Lv Haipeng',Lin Zhi"'?,Gu Jiping',Guo Li', Tan Junfeng'

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 The methods of extracting catechins from tea suitable for HPLC analysis were investigated with

the orthogonal design tests as well as the single factor experiment. Results showed that the best extracted

condition was as follows: 1g of tea power sample, sifted through a 0. 40mm sieve, infused by 125m] deionized

water, and extracted once in 70°C water bath for 30min. This method was suitable for the routine determina-

tion of catechins composition and content in tea. .

Key words tea, catechins composition, HPLC, extracting method
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