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Fig. 1. HPLC chromatogram of catechins, catechins, caffeine and gallic acid in
caffeine and gallic acid in green tea green tea extract. A! 12 days after
extract. heating, B: 10 days after contamination

Table 1. Changes of catechins, caffeine and gallic acid contents in green tea extract.

Retention Content(mg/100ml)

No. of . .

time Chemical components 12 days after 10 days after
Peak Control . L.

(min) heating contamination
1 3.45 Gallic acid 3.6 4.2 19.4
2 4.01 GC(Gallocatechin) 2.0(3.8) 3.1(6.8) 2.1(8.8)
3 5.35 EGC(Epigallocatechin) 21.4(39.9) 17.6(38.6) 14.4(60.6)
4 5.87 C(Catechin) 1.0(1.8) 1.2(2.6) 1.1(4.8)
5 7.42 Caffeine 19.8 20.0 19.7
6 8.53 EC(Epicatechin) 4.6(8.5) 4.5(9.7) 6.2(25.8)
7 9.35 EGCG(Epigallocatechingallate) 20.9(38.9) 15.9(34.7) 0(0)
8 17.15 ECG(Epicatechingallate) 3.8(7.1) 3.5(7.6) 0(0)

Total catechin 53.7(100) 45.7(100) 23.7(100)

( ): Percentage per total catechin
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Fig. 3. Changes of catechins, caffeine and Fig. 4. Changes of catechins, caffeine and
gallic acid contents in green tea extract by gallic acid contents in green tea by
contamination. contamination.
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