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Table 1. Conditions of GC for the analysis of fatty
acids

Instrument Hawlett-packare -5890A
Detector Flame lonization detector
Detector Temp. 230

Injector Temp. 220C

Column 15% DEGS Glass Column
Column Temp. 190 € Isothermal

Carrier Gas N, 40 m/min
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Table 2. Conditions of HPLC for tocopherol analysis
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Table 4. Comparison of crude saponin between tea

Instrument Waters Accosiates seed and common vegetable seeds
Detector UV Aem 298 nm-A., 340 nm .
Column Lichrosorb NH, (4.6X 200 mm) Material Tea  Peanut Sesame Soy bean
Mobile phase Hesane: Ether(92.9:7.1) Crude saponin
Flow Rate 1.0 m//min (g/kg) 1220 63 29 430
Table 3. Comparison. of components between tea seed and common vegetable seeds
Contents (%, w/w)
Components

Tea Safflower? Peanut? Sunflower Cotton®
Moisture 6.3 7.2 4.0 5.0 7.3
Crude protein 18.4 18.2 26.2 185 23.2
Carbohydrate 37.2 34.5 243 43.3 42.1
Crude fat 34.6 34.8 42.8 27.8 222
Crude ash 35 53 2.7 53 4.6

2099 See Noh and Park’s paper
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Table 5. Comparison of fatty acid compositions between tea seed oil and common vegetable seed oils

Fatty acid content (%, w/w)

Qils
Myristic Palmitic Stearic Oleic Linoleic Linolenic
Tea - 16.1 1.5 52.7 27.8 1.9
Safflower 0.1 5.0 25 10.0 70.0 2.0
Peanut - 8.0 2.0 40.0 260 15
Sunflower - 5.0 2.0 14.0 60.0 0.2
Cotton 05 219 19 170 420 0.3
Oilve - 6.9 2.3 844 4.6 -
Table 6. Comparison of tocopherol contents between 3 1 2 #

tea seed and common vegetable seed

Content(ug/g)
Seeds
o B Y 8 Total
Tea 22 - - - 22
Cotton 389 - 387 — 776
Soybean 111 - 593 264 968
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Chemical compositions of the seed of Korean green tea plant(Camellia sine-
cis L.)

Hyo-Hwan Rah, Soon-Oak Baik, Sang-Bin Han and Jin-Young Bock(Chemical Analysis Cen-
ter, Korea Ginseng & Tobacco Research Institute, Taejeon 305-345, Korea)

Abstract : Relative content(% weight) of proteins, carbohydrates, lipids, and crude ashs
in seed of korean green tea plant(Camellia simecis L.) are not different from those in
seed of sunflower and safflower. However, the Camellia seed contains much higher crude
saponin content(12.2%) than that of sesame(0.29%) or peanut(0.63%). It also contains 82%
unsaturated fatty acids including oleic acid and contains tocopherol (22 ug/g, o-form only)
that is significantly less than of other oil-seed.



