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Deter mination of epigallocatechin gallatein different tea
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ABSTRACT: Objective To establish a method for determining epigallocatechin gallate (EGCG) in tea by
reverse phase high performance liquid chromatography (RP-HPLC), and compare the content of EGCG
in different tea. Methods Different tea was extracted for 10 min by 70% methanol solution; extraction solution
was placed at room temperature, and then centrifuged. The chromatographic column was Agilent SB-C;g (4.6
mmx250 mm, 5 um). The mobile phase A was ACN: HAC: EDTA-2Na: H,0O = 90:20:2: 888 and the mobile
phase B was ACN: HAC: EDTA-2Na: H,O = 800:20:2: 178. The flow was 1.0 mL/min, the column temperature
was 35 and the detection wavelength was 278 nm. Results EGCG had good linearity with the peak areas in
78.0~468.0 pg/mL (r’=1.0000). The average recovery was 95.6% and the RSD was 1.29%. Conclusion The
method is simple, sensitive, stable and reliable and it can be used to detect the EGCG in tea. This paper also finds
that EGCG content is obviously different in different tea due to the different origin and technology.
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(Note: A: EGCG reference standard sample; B: extract sample of tea; 1: EGCG)
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#z1 TE&EZRMH EGCC MEE(n=3)
Tablel Content of EGCG in different tea (n=3)

(g/kg) RSD(%) (g/kg) RSD(%)
75.8 35.6
76.2 0.35 35.7 0.74
75.7 36.1
95.6 333
( ) 95.0 0.36 32.8 0.80
95.6 33.2
455 30.5
44.9 0.66 30.7 1.75
452 29.7
56.4 36.8
57.0 0.61 36.2 0.95
57.0 36.2
56.1 6.72
1 57.4 1.12 1 6.82 1.27
57.1 6.65
67.0 1.46
2 66.9 0.40 2 1.45 1.80
66.5 1.50
473 6.49
47.9 0.73 1 6.51 0.31
473 6.53
512 6.12
523 1.17 2 6.10 0.19
522 6.12
42.8 5.92
433 0.61 5.87 0.43
432 5.90
50.5 2.62
49.8 0.72 2.60 0.59
50.0 2.59
42.1 0.412
2008 42.1 1.22 0.415 0.85
43.0 0.408
47.6 0.223
2012 47.5 1.27 0.215 1.85

48.6 0.218
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