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Abstract

This study was carried out to measure the extracted L-ascorbic acid(AsA) amounts of Korean green

tea under the different extracting conditions and the measurement followed the method of 2, 4-dinitrophey

hydrazine (DNP) which were reformed by Tamula,
The results are summarized as follows :

The better he quality of green tea was, the higher the rete of AsA extraction was and the green tea

having a good quality was well extracted even in low temperature,

The rate of AsA extraction of green tea became higher in proportion to the temperature and in the ¢

ase of 80T the extracted amounts reached to 85% in the first three minutes,

In relation between the boiling time of test water and the extracted AsA amounts, the extracted AsA

amounts was increased in proportion to the boiling time of test water,
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Table 1. Growing district and market price of korean green teas l
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(July, 1982)

L Growing Market unit . Manufacture
Varieties - . Price / g
district and price date

Juckrolockcha S (JS) Jirisan 21,000 ¥ / 100g w 210 82. 5.
” A(JA) ” 13, 000 ¥ / 100g w 130 82. 5.
” (JD) Hadong 13,000 ¥ / 100g w 130 8l 12
Hwagacha A (HA) Jirisan 15, 000 W / 100g W 150 81. 6.
” B(HB) 8,000 ¥ / 100g w80 82. 3.
Jaksulcha H (JH) Hwaga 15,000 W / 120g w 125 82. 5.
“ M (IM) ” 11,000 W / 120g w 92 82. 5.
” L{JL) ” 8,000 W / 120g w67 82. 5.
Sullockcha M (SM) Bosung 13, 000 % / 120g w 108 82. 5.
” C(SC) ” 8,000 ¥ /120g w67 81. 6.
” [(SD " 8,000 W / 120g w67 8L. 6.
” E(SE) " 5,000 % / 120g w42 8L 7.
” B(SB) 4 3,300 ¥ / 90g w 36 81. 8.
Buncha (BC) ” 9,900 ¥ /7008 ¥ U 82. 3.
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Table 2. Moisture and ascorbic acid(AsA)
contents in various green teas

Varieties Moisture(%) AsA(mg?%) DAsA* (mg%)
JS 6.10 348.7 33.7
JA 6.53 436.8 46. 4
JA 6.95 260.6 41.2
HA 6.39 440.9 52.7
HB 6.94 234.5 42.9
JH 6.31 379.7 48.1
JM 6.37 420.3 59.8
JL 6.62 448.7 56.7
SM 3.93 431.6 57.3
SC 4.21 300.8 44.9
SI 6.30 260.5 40.2
SE 4.50 202.7 37.9
SB 5.54 215.3 41.5
BC 4.54 285.6 45,4

*DAsA ;| L-dehydroascorbic acid
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Table 4. Relation between amounts of ascorblc acid extracted to tea and extracting temperature

Extracting temperature (C)

Classifi- 60 80 100
cation Samples Components Elution Elution Elution  Elution Elution Elution
amounts rate amounts  rate amounts rate
(mg %) (%) (mg %) (%) (mg %) (%)
s AsA 267.4 76.7 321.8 92.3 328.1 94.1
High DAsA 23.4 69. 6 22.9 63.1 12.8 38.2
JH AsA 279.8 73.7 342.1 90.1 355.7 93.7
DAsA 31.6 65.8 29.9 62,3 16.1 33.5
AsA 274 .0 65. 2 361.0 85.9 387.7 91.3
JM
. DAsA 35.9 60. 1 34.4 57.6 20.0 33.5
Middle - —
L AsA 304.2 67.8 387.2 86.3 388.5 86.6
DAsA 29 8 52.6 30.5 53.9 10.9 19.3
Low SE AsA 101.7 50. 2 108.8 53.7 153.6 75. 8
DAsA 15.8 419 15.8 41.8 4.8 12.7
BC AsA 84.8 29.7 96.2 33.7 189.0 66. 2
DAsA 11.3 25.1 15.9 35.1 9.5 21.1
Table 5. Relation between the amounts of solubilized ascorbic acid and extracting time.
Extracting time (min)
Classifi- Samples Components 1 3 5 10
cation Elution Elution Elution Elution Elution  Elution Elution  Elution
mounts Rate rmounts rate amounts rate mount s rate
(mg %) (%) (mg%) (%) (mg%) (%) (mg%,) %)
IS As A 167.7 48.1 321.8 92.3 324.6 93.1 327.4 93.9
High DAsA 22.7 67.5 22.9 68. 1 24.6 73.0 24.4 72.7
M AsA 165.9 43.7 342.1 90.1 349.3 92.0 353.5 93.1
DAsA 17.1 35.6 29.9 62.3 30.8 64. 1 31.1 64.7
™ AsA 205.5 48.9 361.0 85.9 347.5 82.7 380.7 90.6
Middle DAsA 24.3 40.7 344 57.6 36.7 615 38.0 63.7
L AsA 190.6 42.5 387.2 86.3 381.1 85.1 404.2 90. 1
DAsA 21.0 37.2 30.5 53.9 34.1 60. 2 34.9 61.6
Low SE AsA 74.0 36.7 108.8 53.7 154.8 76.4 187.7 92.6
DAsA 6.5 17.2 15.8 41,8 18.9 50. 1 22.9 60.5
BC AsA 58.5 20.5 96.2 33.7 173.6 60.8 258.1 90.4
DAsA 5.2 11.5 15.9 35.1 21.3 47.1 25.7 56. 7
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Table 6. Relation between the amounts of solubilized ascrbic acid and boiling time of test water.

RS RAREEE

Boliing time of test water (min)

Classifi- 5 10 30 60
Samples Components Elution Elution Elution Elution Elution Elution Elution Elution
cation amounts rate amounts rate Amounts rate amounts rate
(mg %) (%) (mg %) (%) (mg %) (%) (mg %) (%)
is AsA 321.8 92.3 319.7 91.7 326.7 93.7 328.8 94.8
High DAsA 22.9 68. 1 21.0 62.6 16.8 50. 1 16.5 49.1
JH AsA 342.1 90.1 56.9 91.5 344.7 90.8 353.8 93.2
DAsA 29.9 62. 3 28.9 60. 1 26.5 55. 1 21.9 45.7
™ AsA 361.0 85.9 368.6 87.7 363.5 86.5 372.8 83.7
Middle DAsA 3.4 57.6 29.9 50.1 27.0 45,2 22.1 37.1
L AsA 387.2 86.3 381.8 85.1 377.3 9.1 390.8 87.1
DAsA 30.5 53.9 28.3 50.0 A.2 42.7 20.2 35.7
SE AsA 108.8 53.7 139.6 68.9 180.6 89.1 186.6 92.1
Low DAsA 15.8 41. 8 4.1 37.3 10.1 26.7 8.9 23.6
BC AsA 96.2 33.7 116.2 40.7 182.2 63.8 259.6 90.9
DAsA 15.9 35.1 12.8 28.2 10.7 23.7 7.8 17.3

Table 7. Relation between the amounts of solubilized ascorbic acid and the extracting number of time

Extracting number of time

Samples Components 1st 2nd 3rd
Elution Elution Elution Elution  Elution Elution
amount s rate amount s rate amounts rate

(mg %) (%) (mg %) (%) (mg %) (%)

JH AsA 342.1 90.1 15.9 4.2 10.2 2.7
DAsA 29.9 62.3 11.3 23.7 6.4 13. 4

M AsA 361.0 85.9 44.9 10.7 13.8 3.3
DAsA 34.4 57.6 12.7 21.4 8.4 14.2

L AsA 387.2 86.3 52.9 11.8 16.6 3.7
DAsA 30.5 53.9 13.8 24.4 8.3 14.7
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