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RIER KRBT AHT BRI . BAT, 20
NGB % 10 50 EAL IR 4 9 EGCG, B B A X 48
EGCG )& Bt B 5 5 460 5 B AR 36 9 A L3 3¢ 4
RILFZBREEHNEENHRSH.

1 HHeE5F%

1.1 # #

BERAZCHRES . A B 437 REF R BHS
it 40 B, &H.
1.2 JL#EHPLC A Z*

W&%CEk[14].
1.3 RBRHE

B R ERRB SR RBUEE R
HAIFEBIRE N E LR RASHNE W, HE
R FHTIERLR.
1.4 HigaE

3 H Origin(Origin7. 5) %4, SLREH 3 Kk, U
FEHE TR R SPSS #7200

2 BRE5MH

2.1 FEARKMEMNFZFHRILXEASTPIRN
BB ] (g + mL, FED R 1: 100 LI K&
80°C 5 100°C 2 MMEHURE GX 2 A4 BURE B 78 Sk
FHEAEREN  ARERE ERXM S LR AS
B HPLC MR Mgk 1 ik 2 fin., A1
ME2ALES, (DFEERRE R TR, Zr &
BFIIFEETTHEGCOMILEER R TR
(COEERA Y B &% ;80°CH 100C 2 M
BURE T, 24 =Bt E] £ B 60min B, X H$ GCG
EEM W E LR 4 B R M B4R BUAT 8] 24 5min
2.35 £5F0 3. 17 % ; BPEIX 2 F A [5) 32 BOIR B 1) #9) 22
B gk 2. 60 £5;(2)80°CHR B 10min 5, MER



et E K, XM+ EGCG S BA MK KB Y
100°CHREBE T , XM KM BEERHE, 60min
AT 45 Rt Smin BTFRET 18.10%; (3D H AL
RSN LB (DO FH BRI
RELEBMILEELE, 7 80°CHE M 10~60min K

#£1 REERRENEHILZRESHOEM(

EFSRBEE

1] P, A 0 45 SR R 55 A X B 28 58 5 T #E 100°C 42 B
Aomin FREMEWE TRKES. ETENRK
REBERAFESURK N FRB R EGCG Rk
% ) f51, ¥ 1 10,20 F 30min E K IE 38 3056 b 3R BT
3 AN KE

:100;80C ) mg/g(BRTHRFHER,mg, FRED

£ 18] GR/mg. g 1 (FH)

/min TEGC [} EGCG EC GCG ECG CG BELZELE LEEER
5 8.291+0.217 7.54240.160 75.7440.467 13.18+0.460 2.832+0.225 26.11::0.613 0.81840.030 104,840,101 134.5+1.215
10 9.178+0.148 9.21840.026 81.14+0.148 16.4840.198 3.82040.102 27.1340.120 1.38040.032 113.4+0.386 148.340.627
20 9.25940.065 9.383+0.066 80.4940.207 17.0140.134 4.40140.106 26.7840.314 1.546+0.029 113.2-40.388 148.8-0. 653
30 9.23740.148 9.529-0.135 78.69+0.312 16.9640.257 4.924+0.113 26,840,549 1.692:£0.031 112.140.573 147,841,046
40 9.20840.114 9.68240.051 79.3440.717 16.6140.336 5.388+0.045 26.8510.162 1.81940.009 113.440.927 148,940,881
60  9.013+0.022 10.1540.045 77.9040.403 16.8740.205 6.56340.044 26.9040.434 2.15740.007 113.5+0.818 149.54+1.048

*2 REHEMNFZHILXRASHFW(L: 100;100C)

i ] AB/mg g 1 (FH) :

/min EGC C EGCG EC GCG ECG CG BUILXEER ILXELRE
5 8.82540.108 8.539+0.088 79.7740.423 14.23+0.151 5.387::0.248 27.81£0.310 2.017+0.018 115.641.126 146.5-0.323
10 8.922+0.105 9.817+0.115 79.4640.202 16.42--0.615 6.479+0.085 27.16+0.273 2.14340.030 115.540.153 151,440,398
20 8.876+0.093 10.53%0.087 77.4540.336 16.0140.626 9.106-0.100 26.82+0.330 2.839+0.021 115.8+1.205 151.3+1.943
30 8.819+0.158 11.02+0.114 76.40+0.333 15.9240.666 10.7040.208 26.6040.289 3.290+0.092 116.3+1.348 152.142.255
40 8.7304£0.008 11.35%0.037 73.80%0.165 16.031+0.509 11.80+0.196 26.10+0.105 3.567+0.057 115.240.428 151.3:0.838
60  8.207+0.163 12.9240.184 65.33+£0.678 14.33+0.303 17.0840.223 24.4240.424 5.150+0.061 112.3+1.845 147.742.465

2.2 FAEARNEENRHFILXRASKEME

[ 52 R Ee 4] 1 ¢ 100 FI4R BT ] 30 min, A[A]
BEREMFRTFIILRRASHEWMINRE 3 Fix.
M 3 FTLUE i, 78 70°CRF I b EGCG #y & &M
EELBERR RAEHERENFARAREHES;
s GCG #1 CG & & HPLC W& 45 R4 60°C
M 70CHZH /N, {H 80,90 KL K 100°C i GCG
B e 45 3R 43 B R 7T0°C BE B9 1041 £%.2.23 A
3.07 £ Ao, ot LK R A ZRE TN

EmHENBD, KM PHEAILZRSEFILERA
BHEREMNASEHEMOGEE. TR REBRELE
T0CH LB WEFHERRE, EEXZEP,.R
EEEEEMEE, BN 0~80CEIILXEEXLZH
& H B R BUR BV D R A E) 80°C LA kA,
BWP A MILEE LR EE R E LM F 0K 5%
T WK RBEARERESRT FIILEEN 2D
i, EEEF 60.70 F 80°C /E o IF 32 5L 16 4R L
BER 3 MNKE,

#£3 ENEBEEXNFHIILEZERESHNER(L: 100;30min)

GR/mg- g (TH

HE/T

EGC C EGCG EC GCG ECG CG BRELXELR ILEXELR
60 9.440+0.258 8.83410.044 77.5940.417 16.9940.052 3.141£0.051 25.661+0.420 1.216:£0.013 107.6+0.645 143.5£0.091
70 9.185+0.252 8.18140.074 80.92+0.714 16.0840.314 3.485%0.324 26.95%0.385 1.419+0.018 112.7%1.269 146.9=0.736
80 9.237+0.148 9.529+0.135 78.69+0.312 16.96+0.257 4.924:0.113 26.84+0.549 1.692£0.031 112.1£0.573 147.8%1.046
90 9.201+0.063 10.3140.081 77.08+0.680 16.72:+0.470 7.781£0.126 27.49+40.257 2.479£0.030 114.8%£1.013 151.0%1.079
100 8.81940.158 11.0240.114 75.734+1.047 15.921+0.666 10.701+0.208 26.6010.289 3.290+0.092 116.3+1.348 152.1+£2.255

2.3 FEBFLGIXFHPILFRASHIRM
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REBE BRALKRBRURILERBBNNZES
REBEHMA B, Flm R EFI N 1 50 BT 1

2150, KM M BR R LN E BB MILFR R L& 45
WHTY 10.97% 1 11. 11%; W GCG fi1 ECG 43 Fil %
T 52.20% A 16.27% ., W, XHFIILKESTE
B 2 45 SR B R EL B BN T A R . T
1:50 IEBUBRELEAE, A& 1+ 125 F1 1 ¢ 150 $2HL
RMEERAK, EHE1:75.1: 100 F 1 125 FERIE
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5K P AR BORHB EL BB 3 A KF
F 4 REURBLL B3 F 0 L3 R A 5 41 (80T ;30min)

FR/mg g  H(FH)

L GA Boc c

EGCG

EC

GCG

ECG

CG BRLERRE LXRNR

1:50 8.646+0.105 8.06410.199
1:75 8.857+0.051 8.14340.081
1:100 9.237+0.148 9.529+0.135
1:125 9.043+0.076 9.111+40.103
1:150 9.2154+0.283 9.118+0.114

74. 88-+0. 260
78.2310. 326
78.6940. 312
80. 63£0. 602
81. 32£0. 704

13.48+0. 420
14.14£0. 129
16. 96£0. 257
15.11£0. 165
15. 31£0. 235

3.611%0.018
4,21110. 212
4.924+0.113
5.315+0. 274
5.49610. 099

24.8810. 395
26. 4410. 403
26. 8410. 549
28.9340.172
28.4610. 428

1. 445+0.134
1.50840. 141
1.69240. 031
1.11040. 009
1. 104+0. 027

104. 8+0. 676
110. 4£0. 879
112.1+0. 573
115. 9£0. 892
116. 3£0. 884

135. 040. 657
141, 5+1. 085
147.8%1. 046
149.241. 032
150. 0 1. 268

2.4 FERPRAHEXNRZHFILZRASHRM

B R A 12 100, 3B [E] 20min DA R 32
BURE SOC, HERM I W, ITES 1 KIERE S 3
KEWERBHEIN. EREA, REEFILRR
(EGO) L E (O).EGCG.EJLEE (EC).GCG. . *
L BB R THREE(ECG) .CC . BEBIILXZRRBUR
IFXELSBHE 1 RERBRLGHIHN 96.75%,
92.11%. 95.67%. 95.72%. 90.80% . 89.54%.
65.62%.95.15%.95.34% ., H M ,B& CG LLAhi K
LR RS AR BRILKRELBULIILERLRSE

I RBIREERL 3 RATRBUEEREMN 0% U E,1 K
BB T LA B R I MR BURR .
2.5 EXXRERENIF ,
KEAEHRRARE R, #T=HE =K FIERE
BB EGCGBRBIILEXERBURIILERERSE
R 25 RAE N AR BRI E S Pim. WRSATUE
e MORHR E B 1 ¢ 125, 2 BUATY [B] J 30min, 32 LR
BEH 60CH ,EGCG.FRBILEXZRBURILFERE
H AR WSS RE LB R,

x5 EXXBRER

E8/mg- g (FH)

LIS 18 B BEURE/C BT 8]/ min EGCG EELREER EELR
1 1:75 60 10 77.1140. 605 108.110. 786 142.84+1. 010
2 1:75 . 70 20 78.3410.109 110.5+0. 676 145.040. 343
3 1:75 80 30 75.9540. 136 111.040. 950 146.010. 991
4 . 1:100 60 20 78. 8240. 882 111.01+0. 605 146.211.046
5 1:100 70 30 78.85+1. 061 112.4+1.573 147.4+0. 955
6 1:100 80 10 79. 3540. 682 112.9+0. 881 147.8+1. 347
7 1:125 60 30 81.82140.534 117.3+0. 857 153.710. 988
8 1:125 70 10 80.13710. 410 113.5%0. 649 149.240.573
9 1:125 80 20 79.5630. 414 115.8+0. 995 151.6+1.180
TESESE IR 25 4047 1 07 2 40 7 1 45 S 40 B fn 2 £ FESH
CHMETIHAR. NERSHETTUES, (DT EGCG MWBILEZELRE JLERLE
MR LR E B BAULEE A RORNS R, B Eg;g - i *x
B 22 14 U P 3%+ 8V b > 45 B B I > 32 B - . -

BE ORI H 1 B BB 18] G R R 9O R K O A 22
FIE B B EAKE(P<0.01) ;)% F EGCG S,
0 R R AR U FF Ay < HL H 451 > 38 BUIR B > 4R B
A 1E] , A R EE B B S ) 7K S 8] 22 34 B0k B K
SE(P<0.01),

£6 MESH
EGCG MAEILFELER ILEXZEER
XL LA 3.354 5. 654 6. 895
REURE 0.979 1.123 1. 268
BT JE] 0.027 2. 065 2. 442
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. x o+ RRERHREE(P<0.01)

T EGCG.BBILFRLBURIILZELEN
BMEER, BRBUREAFRKFRNERBAEADBE
K (P>0.05) ;1 L ARBBAE 2 HERRHSE
REHIRBUR BEE 70°C fE 45 35 T 48 X 3 A5 A 42 B
BOR ., @ B EE R N LEA AT, TR B St
PILFRRATNRERRS . RBK - KRR,
BHRLL B R 1+ 125; - BUR B 4 70°C ; $2 BUET /E]

30min,
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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 125ml 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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