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Comparison of Catechins and Caffeine Contents in Green tea by Processing Recipe
Yeon Kyung Lee', Sun Young Choi, Kang Soo Lee"
'Gachon university of Medicine and Science, Inchon, 406-799, Korea
Chonbuk National University, Jeonju 561-756, Korea

A7=7

sAE AEPgel we 339 el gRAT 1FY HHYLE A 12A4nE
24 Al BE $AMA 2 FANURY 4RD A = g3
SREERELE:

Ag 2 Wy
20073 49 219 AAT AHGE FA 8=
dedm WUGe AZE %A 290 29 B
q Z}zte] =x 1ge 283 50mle] HE&
d BoAM Y #FFE A 1g& 50mlY 0T =2 6-‘? 4TS 44+ 28 24
]gﬁ Z4|std HPLCE CatechinF 9} Caffeine® §A 24383t}
BAzAL 9d HPLC7]7]9l u-Bondapak Cis(3.9x300mm)¢] Columns #&sle], &%
= 30CoAA %% Im/min® ZA&PUT 210nme FAANA AEsPth. &ule 50%
acetonitrile™} 0.05% Q148 H & o] §3to] gradient o2 &EA AT

474 9 1%

23 g1 v Hxe wEg FE5EEL HPLCE M3 Z3 caffeined 4F 7/
catechin®] A&HY+=d, HAEF catechin® EGC(Epigallocatechin), EC(Epicathecin),
EGCG(Epigallocatechingallate) 2] & ECG(Epicatechingallate)dt}. A H 23 AZx, 13
U AZ 13 9x 8¥ & Az a8x 238 Ha dy T AZE 549 vge 2
B9 catechinF¢ &%F& A H3s} floy caffeined AMAZT AZE AoA &
o}t 28 Bojxe] &FE catechinF 9 caffeine BF 13U 23] @1 H|§l 7}
wokth 23 Wi uld Hx1e £ ZolA catechin® EGCG7F B%x, EGC, ECG ¥
I ECeoldt}. Caffeine® catechin® =F # $8 347 BE&4E FF2 742349
o},
olg} 22 AIE =39 FHAAA HL g vue HAo] v FoF FAHYE
et Aoz 474",

"z 2 2} A & X (Corresponding author): ©)7+% E-mail: kangsoo@chonbuk.ac.kr Tel: 016-602-2507

- 167 -



953.3423

s B

£83.10%2

(Awjebejjon

2%
432.8641 1 I
.M

E

. __,L N hJ U \ '\\______“

-47.6142 l
0.00 5.00 10.00 15.00 2.00 o208

Time(min)

N \-»-/f'\«m_u_

Fig 1. HPLC chromatogram of catechins and
caffeine in MeOH extract of green tea at
wavelength 210nm. 1: EGC, 2: Caffeine, 3: EC,

4: EGCG, 5: ECG
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Fig. 3. Comparison of catechins and caffeine
content in tea water brewed lst time according
to processing recipe
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Fig. 5. Comparison of caffeine content in
MeOH extract and tea water brewed 1lst, 2nd

and 3rd time according to processing recipe.
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Fig. 2. Comparison of
MeOH

according to processing recipe. A: Dry after
picking,

catechins and caffeine

content in extract of green tea
B: Dry after once parched, C: Dry
after once parched and crumpled, D: Dry after

twice parched and crumpled
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Fig. 4. Comparison of catechin contents in
MeOH
according to processing recipe.
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Fig. 6. Changes of catechins and caffeine
content in tea water brewed after twice parched

and crumpled
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