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Abstract

Green tea has been shown to have multifunctional health-promoting properties including cholesterol level control
an antidiabetic effect and anticancer, antioxidant, and antimicrobial properties, inboth in vivo and in vitro
experiments.We eadier reported antifungal and antibacterial effects of green tea extract by investigating cell membrane
functions. The purpose of the present study was to purify and identify antimicrobial substances from green tea
extract. Such materials were extracted from green tea (Camellia sinensis. var. sinensis) and purified by high-perfformance
liquid chromatography. The antimicrobial substances in the extract were identified as epicatechin gallate and
epigallocatechin gallate by nuclear magnetic resonance spectrophotometry.

Key words : antimicrobial substances, Camellia sinensis. var. sinensis, high performance liquid chromatography,
nuclear magnetic resonance spectrophotometer anaylsis.
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Fig. 1. HPLC chromatogram of catechin purified from green tea
extract.
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Table 1. Inhibitory zone (mm) caused by the antimicrobial
fractions of HPLC from GTE against food spoilage microorganisms

Microorganism
Antimicrobial Fraction  pycijs  Escherichia  Candids  Fusarium
cereus colf albicans  oxysporum
Control 10 10 10 10
Compound A 17 16 17 17
Compound B 18 19 18 18
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Fig. 2. 500 MHz 'H-NMR spectrum of Compound (A) in CDCls.
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Fig. 3. 125 MHz “C-NMR spectrum of Compound (A) in CDCls.
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Fig. 4. Chemical structure of (-)-epicatechin gallate
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Fig. 6. 125 MHz BCNMR spectrum of Compound (B) in CDCl.
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Fig. 7. Chemical structure of (-)-epigallocatechin gallate
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