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Effects of different instrument testing methods and standard substances on
deter mination of tea polyphenolsin health food

ZHOU Li-Ping', HE Zhi-Min?, PAN Xiao-Hong”"

(1. Hunan Science and Technology Exchange Center, Changsha 410001, China; 2. Hunan Institute for Food and
Drug Control, Changsha 410001, China)

ABSTRACT: Objective To establish methods for determination of tea polyphenols in health food by high
performance liquid chromatography (HPLC) and ultraviolet (UV) spectrophotometry using tea polyphenols and gallic
acid as standards. Methods Through the detection of the part of health food which declared containing tea
polyphenols in the market, the effects of different instrument testing methods and standard substances on
determination of tea polyphenol in health food were analyzed. Results The results by HPLC were lower than those
by UV spectrophotometry. The results using tea polyphenols as standard substances were lower than those using
gallic acid in UV spectrophotometry. Conclusion The selection of instrument testing methods and standard
substances shall be carried out according to the product of raw materials and purpose in the determination of tea
polyphenols in health food.
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Fig. 1 Ultraviolet absorption spectrum of gallic acid and tea polyphenols (left-gallic acid, right-tea polyphenols)
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Fig.2 Standard curves of gallic acid and tea polyphenols
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Fig.3 Chromatogram of gallic acid, tea polyphenols and sample (From up to down: blank, gallic acid, tea polyphenols and sample)
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Fig. 4 UV scanning chromatograms
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