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Comparative Study on the Content of Tea Polypheonls of Sixteen Kinds of China Tea
GAO Hai-rong, HUANG Zhen—xu, LI Hua—min
(School of Chemistry and Chemical Engineering, Zhengzhou Normal University, Zhengzhou 450044,
Henan, China)
Abstract: 16 kinds of China tea as raw materials,the national standard method (GB/T8313 -2008 second
method , determination of total polyphenols and catechins content in tea) was used for determining the content of
the tea polyphenols. The results showed that the tea polyphenols content of 16 kinds of tea was from 91.59 mg/g
to 376.60 mg/g; different types and different processing methods leaded to different content.The content order
was : green tea >white tea > yellow tea>oolong tea>red tea>black tea;not fermented tea > semi fermented tea >
fermented tea. TP content of tea with the same breed and fermentation varied with factors such as origin and ag—

ing time. So green tea with high TP content ( Pu—Er raw Tuo, Xinyang maojian, etc.) was expected to become

the best tea source for people’s health drink and TP functional product.
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Table 1 The main properties and characteristics about 16 kinds of tea
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Fig.1 The absorption spectrum of gallic acid standard solution
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Fig.2 The absorption spectrum of tea extract solution

I 1R 2 XA BT RRbR R )
FAH TG 5 2 o 000 Ak ) i P — B0 L e R Wi 14 7
765 nm Kb PR OB S 13 A I A A 765 nm
2.2 ArdEM IR

DI B2 s HE W 9 ¥R BE (pug/mL) A A AL A, LA
BT WOCRE A AR, 288K s vt BE AR
FrifEhZe(CniE 3),

0.30
0.25}
0.20F
0.15F
0.10
0.05F

WOERE A

0.00F

0 10 20 30 40 50 60
BRIER I HE/ (ug/mLL)
B3 &R TEIRERBENIRERL
Fig.3 Standard curve of gallic acid standard solution
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Table 2 The content of tea polyphenols in 16 kinds of tea
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Table 3 Recovery experiment results
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