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Abstract

This study was carried out to examine the changes of chlorophyll a and b contents by the extraction temperatures and
the number of soaking using five kinds of Korean green teas(3 kinds of green tea and 2 kinds of tea bag) which were
obtained from a local market in Daegu city, Korea. The chlorophylls were extracted with 80% acetone, and determined by
a visible spectrophotometer. The concentration of chlorophyll in Sulrok(tea bag) were the highest among all kinds of teas
when they were extracted at 60 , and decreased with the number of soaking increased. On the other hand, the chlorophyll
content of green teas was the highest at 80 , and decreased with the increase of the number of soaking as the tea bag did.
It was found that the Korean tea bag contained more chlorophyll than green teas did, and green teas contained significantly

more chlorophyll b than chlorophyll a.
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Fig. 1. Green teas used for this experiment.
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Chlorophyll a(mg/L)=12.720.D.663 - 2.580.D.645
Chlorophyll b(mg/L)=22.880.D.645 - 5.500.D.663
Total Chlorophylls(mg/L)=7.220.D.663 + 20.30.D.645
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Fig. 2. Structure formula of chlorophylis-a and -b.
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Table 2. Chlorophyll content in Korean green tea
(Hanlla) by difference of temperatures and soaking times

(mg/125 mL)
Ttirrrg()ecr? Sfii‘i?g Chl. a Chl. b Total Chl.
1 0.0620.00°  0.08+0.01  0.13+0.02
60 2 0.05+0.00  0.07x0.01  0.12+0.01
3 0.04+0.00  0.04+0.00  0.08=0.00
1 0.07£0.00  0.09x0.01  0.16+0.01
70 2 0.05£0.00  0.05+0.00 0.10+0.00
3 0.03+0.00  0.04+0.00  0.08+0.00
1 0.05+0.00  0.0820.01  0.14+0.01
80 2 0.04+0.00  0.05:0.00  0.09:0.00
3 0.03+0.01  0.04£0.01  0.07+0.02
9 Mean=SD.

Table 1. Chlorophyll content in Korean green tea Table 3. Chlorophyll content in Korean tea bag(Sulrok
(Sejak) by difference of temperatures and soaking times tea) by difference of temperatures and soaking times
(mg/125 mL) (mg/125 mL)
Tempera- - Soaking ¢ - Chl. b Total ChL Tempera- - Soaking ¢y Chl. b Total Chl.
ture(TC) times ture(C) times
1 0.03+0.00°  0.04=0.00 0.0820.01 1 0.27+0.00°  0.39:0.01 0.66=0.02
60 2 0.05£0.00  0.06x0.02 0.11£0.02 60 2 0.14+0.00 0.19+0.00  0.33+0.01
3 0.04x0.00  0.04£0.00 0.07+0.00 3 0.09+0.01 0.13+0.01 0.22+0.01
1 0.04£0.00  0.06=0.01 0.11+0.01 1 0.20+0.07 0.31£0.12 0.51+£0.19
70 2 0.05£0.00  0.05+0.00 0.09+0.00 70 2 0.17£0.00 0.24+0.01 0.41+0.01
3 0.03£0.00  0.02£0.00 0.05+0.00 3 0.08+0.01 0.10+£0.02  0.18+0.03
1 0.06+0.00  0.08x0.00 0.14+0.01 1 0.14+0.01 0.20+0.01 0.34+0.02
80 2 0.03+£0.00  0.03+0.00 0.06+0.01 80 2 0.12+0.02 0.16x0.04  0.2820.06
3 0.03+0.00  0.03+0.01 0.06+0.01 3 0.08+0.01 0.11+£0.00  0.19+0.01
? Mean+SD. ¥ Mean+SD.
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Table 4. Chlorophyll content in Korean tea bag (Unpo-
lished rice tea) by difference of temperatures and soaking

times (mg/125 mL)
Tempera- Soaking ¢y - Chl. b Total Chl.
ture( C) times

1 0.09:0.03”  0.13:0.05  0.22+0.09
60 2 0.06+0.01 0.09+0.02  0.15+0.03
3 0.04+0.00 0.07£0.00 0.11+£0.00
1 0.06+0.00 0.10+£0.01  0.16+0.01
70 2 0.05+0.00 0.06£0.01 0.11+0.01
3 0.04£0.01 0.06+:0.01  0.10+0.02
1 0.04+0.00 0.06+0.01 0.11+0.01
80 2 0.04+0.00 0.05+0.01  0.0920.01
3 0.02+0.00 0.04+0.01  0.06+0.01

» Mean+SD.
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Fig. 3. Chlorophyll content in Korean green tea (Okllo) by difference of temperatures and soaking times.
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