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Abstract

This study was conducted to investigate the content and composition of tea catechins at different plucking
time and different position of tea leaves. The bud and first leaf, second leaf, third leaf, and fourth leaf were
collected on May, July, and August. The catechin content was highest in leaves picked on August among
those collected from different months. When compared with the different part of tea leaves, the bud and the
first tea leaf contained the highest catechin, and the fourth leaf contained the lowest catechin. Analysis of
catechin composition in the tea leaves, showed that epigallocatechin gallate was the highest, and the other
contents were following order: epicatechin gallate, epicatechin, epigallocatechin.
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Fig. 1. The drawing of each position of tea leaves.
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Table 1. Content of catechin from fresh tea leaves at
various plucking time and each position of leaves

Content of catechin (g/100 g fresh weight)

2nd leaf  3rd leaf  4th leaf

May 24 331008 284006 254005 2.7+0.05
July 7 5.7+£007 5.6+0.04 441006 3.91+0.07
August 14 6.6:+0.08 5.1+0.06 3.3:10.05 1.84+0.08
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Table 2. Yield of catechin powder from fresh tea leaves
at various plucking tme and each position of leaves

Yield of catechin powder
(2/100 ‘g fresh weight)

Plucking
time bud &
1st leaf

284007 241009 2.1+0.06 2.3+0.07
454008 501008 4.0+0.07 4.11+005
7.1+005 4.7+007 3.5+0.08 3.1+0.08

2nd leaf  3rd leaf  4th leaf

May 24
July 7
August 14

otz 2 usigled & AYY A s

2elyeiz 0Tl FiEZie 8

A7HERE 715 T2 o83 M=
b oA FlElE Ao g AE dart oldh
olell, A17] R ¢ W 7}ezl & FEYHE TE
o 7telZle] &8¢ AT ERyUE L v
e1719] §kE Table 2] ehy ule} o] 54 3¢
ol A o} 2~3 golar, 74 Zgol AHY o
& 4-5 g, 8% 4o HATY gL 3~7 g2 I
A7} B AR A $8o] kel g9
7|71 Fuke 19 -Ald 1A B g 2o
293, 393, 459 o8 FHF19] o] st
=8 Sugiura™e] A o2 231 sle 12 ekt
g g gL siEzle] A3 2 Q4 &
< vlws] Be Ao odojAl glal 2y
ZAE pgol FAR A3 B

HPLColl 2j8t FtEIZIF S| =&E4

ZAE A7 S FA e SRR 2] 9
& HPLCE 3uH BA3le] o1 3 1% o|4)e] e
2+ EGCG, ECG, EC, EGC-E Table 30| 43| A]7] %
g9 2 ehich

AH A7)} chd -9l AAIGe] 459 FHE| R 72
¥k EGCG, ECG, EC, EGCY] &2 gh-=9 3l
o} HHA7 el e} o] E sHeEIfle] 2AHL IR
g zjo] & ehyrt.

A A7 2 439 7M1 73504 BEGCGE 5€
o] A Ao} kA 7|0 AMATY A Bt v FLH
o] gH5-=o] 2lgled, 74, 84S £o8 ko] FAa
slgon], BCGE EGCGSh= whlE 5Yo AH3A
o 1 o] AAA T 74, 84S ¢ o2 1 o
Z7bshe AL Bk ol A7 A Ao T sl
Z) geke] Wz A=A 7129 Holol &3 s
el215 Z7ke] Aol g3ke whe A olta A7

Table 3. Composition(%) of catechins from catechin
powder at various plucking time and each position of
leaves by HPLC analysis

Composition of catechins (%)

Plucking

A Catechins bud &
time
e e 20d leaf 3rd leaf 4th leaf
EGC 14 25 2.8 23
EC 42 5.8 7.4 6.4
May 24 pGee 538 540 S22 459
ECG 200 180 169 158
EGC 09 13 1.8 22
vy EC 2.6 3.0 55 5.7
Y EGCG 481 439 492 430
ECG 217 180 221 185
EGC 0.6 09 5.0 5.9
EC 2.4 41 6.7 83
Avgust 14 pocG 384 400 418 412
BCG 231 231 198 172

Values are mean of three replicate.
EGC: epigallocatechin, EC: epicatechin, EGCG: epigallocate-
chingallate, ECG: epicatechingallate
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