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Summary

Tea leaves were harvested from the two cultivating sites in May, July and

September. Tannin and caffeine, main factors for the quality of tea products,

were analyzed and compared with the wild tea leaves and the cultivated. Aroma

components of two varieties of tea leaves harvested in September were analyzed

by gas-chromatographic method. The results obtained were as follows.

1. Tannin contents

were 10-14% same as

Chinese tea variety and increased

gradually to September and showed no difference between the wild tea leaves

and the cultivated.

2. Caffeine contents were 1.5-3% same as other Chinese variety and showed no

difference between the wild tea leaves and the cultivated.

3. Aroma components showed nearly similar patterns between two different tea

varieties and were identified as phenol, iso-butyl aldehyde, n-butyl aldehyde,

iso-valer aldehyde, n-butyl alcohol, isoc-amyl alcohol, iso-valeic acid, benzaldehyde,

n-valeric acid and linalool among 32 peaks.
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i) Detetor; FID & {#fislgl.o= detector te-
mperature = 220°C = 34l

ii) Column; 3mx3mm(A#R)l glass column
£ {#msle] 60~80mesh & chromosobW o} 10%
9] polyethylen glycol & coating 3 A& pack-
ing 3}9 0= column temperature & temp. pr-
ogramming & f73l¢} initial temp. 76°C, final
temp. 120°C 2 2°C/min. 2 FEA 7.

Reference column -2 3mx 3mm (%) 2] glass
column ¢]] 60~80mesh shimalite o] 15%%] die-
thylenglycol succinate & coating 3+ 2-& {#H
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iii) Injection temp.; 220°C

iv) Carrier gas; N, gas
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Table 1. Quantitative Investigation of Some Components in each Tea-leaves(%)

Sample Tannin Caffeine

1st 2nd l 3rd l 1st I 2nd l 3rd
1 | 96 | 125 | 130 | 2.4 ] 22 | 2.5
2 | w3 | w0 | 2 | 25 | Ly | 2.2
3 | w01 | oz | w1 | 20 | 15 | 1.6
4 | 101 | 9.5 | 9.0 | 22 | 17| 1.8
5 | 100 11.5 127 | 23 | 25 | 2.5
6 | 181 13.5 139 | 25 | 20 | 28
7 | 120 | 124 | 121 | L9 | 19 | 2.2
8 | w7 | e | 126 | Lo | 23 | 2.6
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Fig.1. Gas Chromatogram of the Yeoungam
Tea-leaves

an f~

!ﬁ H\Jw

Fig.2. Gas Chromatogram
Tea-leaves

of the Bosung

Table 2. Aroma Components from Fresh Tea-leaves.
Ve component | o | M Comonent [ pe vo, | M TRt | pesk o
R 1 2| ;o2
N | o
| s | |
phenol K | n-butyl alcohol ‘ 15 | 26
iso-butyl aldehyde i 5 ii\ l 16 H b7
n-butyl aldehyde | 6 h ( 17 ]‘ |2
iso-valeraldehyde § 7 ]l iso-amyl alcohol | 18 { |2
| 8 k; | 10 | benzaldehyde | 30
I | iso-valeric Acid |20 | mevaleric acid s
o l 21 ]' linalool B
| u | |z | |
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3. BREGL T BEEEFEM ¥ &3t pattern
o]=] 32{fY peak == phenol, iso-butyl aldehyde,
n-butyl aldehyde, iso-valeraldehyde, n-butyl

alcohol, iso-amyl alcohol, iso-valeric acid,

benzaldehyde, n-valeric acid % linalool & 10
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