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high performance liquid chromatography (HPLC), and compare the difference of functional components in tea from
different processed technology. Methods After ultrasonic assisted extraction with 80% methanol solution, the tea
samples were separated by Waters C;g column (4.6 mmx250 mm, 5.0 um) for gradient elution using acetonitrile
-0.5% acetic acid as the mobile phase with a flow rate of 0.7 mL/min. The target compound was detected by
ultraviolet detector at 270 nm and 360 nm dual wavelength. The difference of 20 functional components in different
processing techniques was also analyzed. Results The 20 compounds had a good linear relationship within the
concentration range of 0.05-200 mg/L (r>0.999). The standard recoveries were 82.29%—117.37%, and the relative
standard deviations were less than 7.99%.The limits of detection of 20 compounds were 0.007-0.15 mg/L, and the
limits of quantitative were 0.02—0.45 mg/L. The actual sample analysis results of tea showed that the content and
total content of 20 components in tea with different processing techniques was quite different. Conclusion This
method is quick, simple, stable, reproducible, and can be used for the determination of 20 functional components
content in the tea, which can provide reference for the development and utilization of functional components and
the evaluation of tea quality.
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Fig.2 Effects of extraction method on the extraction efficiency of
20 kinds of compounds (n=3)
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Table 1 Regression equations, correlation coefficients, limits of detectionand limits of quantification of 20 compounds
Vagiix| LM LEES3 () st R A(mg/L) FE R/ (mg/L)
BETmR Y=4.63%x10° X+1.6x10* 0.9998 0.007 0.02
BEFILER Y=1.11x10° X+1.75%10° 0.9997 0.043 0.14
REREFILEE Y=3.03x10? X+6.54x10° 0.9990 0.126 0.45
ILER Y=7.83x10? X+3.54x10° 0.9997 0.051 0.16
Wi HET ¥=3.55x10> X+1.40x10* 0.9998 0.010 0.04
FILFE Y=6.21x10% X+3.03x10° 0.9993 0.071 0.24
REETILRRBE TR Y=6.65%10% X-9.46x10° 0.9997 0.070 0.22
WEFILRZFZKE FRRER Y=8.74x10% X-2.00x10° 0.9995 0.061 0.20
R FRFIRN R 7=6.01x10> X+1.81x10° 0.9992 0.075 0.25
P Y=1.46x10° X+6.04x10° 0.9997 0.035 0.10
RILFERR B TR Y=1.64x10° X+1.23x10° 0.9998 0.035 0.10
A2 SE ¥=3.66x10" X+1.42x10° 0.9995 0.095 0.30
INZS W -3-0- 25 A HE T ¥=1.43x10° X+6.08x10° 0.9997 0.028 0.09
RER Y=4.67x10° X~1.51x10° 0.9998 0.035 0.10
MR 3- LB TR Y=1.10x10° X=5.72x10° 0.9993 0.02 0.07
KK, 3L TR Y=2.48x10> X+4.19x10? 0.9991 0.025 0.08
HHMER-I-WETR Y=5.04x10> X-7.55x10° 0.9995 0.01 0.04
it R Y=2.16x10° X-3.44x10° 0.9998 0.01 0.04
R Y=4.50x10° X+1.63x10* 0.9998 0.15 0.05
122w Y=3.39x10° X-5.39x10° 0.9997 0.15 0.05
& 2 ZEMR 20 ML AR R B R X FRE R E (n=6)
Table 2 Average recoveries and relative standard deviation of 20 components in tea (n=6)
VaR] A/ (mg/kg) 7542/ (mg/kg) EEESA A b v A 2 /%
WEFR 10 50 11.29 56.44 112.87 103.23 6.59 422
BEFILER 10 50 9.27 46.33 92.66 112.72 6.25 732
REEFILEE 10 50 10.73 53.63 107.25 98.5 3.15 3.42
ILEFE 10 50 9.26 46.31 92.61 89.67 5.67 43
WA MG 10 50 11.55 57.73 115.46 104.28 7.56 4.15
FILEE 10 50 8.92 44.58 89.15 94.05 7.99 3.02
KEEFILFZREFRRER 10 50 8.97 44.86 89.71 95.09 3.43 227
BEFILREREFIRER 10 50 9.48 47.42 94.83 86.73 6.27 4.13
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VA ix’| I/ (mg/kg) A5/ (mg/kg) [l /% A s v A 22 /%
X FRHEIR N R 10 50 11.74 58.69 117.37 105.69 7.04 2.02
T 10 50 9.36 46.78 93.55 108.46 4.28 5.13
FILEREE TR 10 50 8.23 41.15 82.29 91.76 232 3.51
LR 10 50 8.48 42.41 84.82 92.61 5.03 2.39
INZS B-3-O-Z A pli AT 10 50 11.10 55.48 110.96 97.15 7.13 1.99
FHER 10 50 9.25 46.27 92.53 103.67 3.36 1.8
HER-3-WE TR 10 50 8.96 44.82 89.64 92.11 5.24 2.39
KK, 3 TR 10 50 10.68 53.41 106.82 96.42 7.06 3
IR -WE TR 10 50 10.36 51.82 103.63 106.25 1.9 2.96
i = 10 50 8.97 44.85 89.69 96.51 4.57 3.09
Tz 10 50 10.56 52.81 105.62 94.74 2.01 2.77
Iz 10 50 8.68 43.42 86.83 93.66 5.68 4.87
T 222 DA R S Rl s (e el 25 A0 b s 11 S S A
#3 HIXFHRT 20 RSN EHEE
Table 3 Mean content of 20 kinds of components in tea samples
VAR i} A AE(mg/g) R/ (mg/g) 275 /(mg/g) £17%/(mg/g)
BETR 0.724+0.064 3.62+0.64 0.250+0.040 0.752+0.141
BEFILERE 1.28+0.01 0.188+0.034 1.45+0.05 0.426+0.146
REEFILEE 22.78+0.48 1.89+0.30 33.76+2.94 1.020+0.294
ILEE 12.45+0.62 0.366:£0.045 6.86+1.00 1.309+0.106
Wi HE D 15.56+0.17 14.78+0.26 16.03+0.62 16.64+1.98
FILKH 9.02+0.41 1.06+0.29 11.28+1.09 0.921+0.057
REETFILEZRE TN 65.17+2.33 0.814+0.350 84.57+9.05 2.62+0.63
BEFILFRZREFRER 0.659+0.194 0.242+0.130 0.913+0.002 0.190+0.049
X FRHIRN IR 0.445+0.030 0.066=0.002 0.627+0.020 0.056+0.007
T 1.54+0.24 0.313+0.031 1.63+0.12 0.710£0.197
FRILERBEEFIRER 26.98+2.13 0.504+0.171 31.24+0.94 4.35+1.26
EoE-4 e 0.652+0.124 0.105£0.048 0.936+0.280 0.923+0.035
INEE W -3-0- 2 F Mt 0.921+0.072 0.161+ 0.028 1.36+0.40 0.861+0.034
RERE 0.103+0.003 0.027+0.005 0.24140.039 1.890.03
AKWE3-WE TR 0.091+0.026 0.024+0.005 0.091+0.019 0.841£0.157
RIEE-3, 3B TR 0.075+0.006 0.007+0.007 0.080+0.002 1.87+0.40
R E-3-WE TR 0.100+0.007 0.022:0.008 0.103+0.004 0.936+0.024
Hit i = 0.007:£0.002 0.190:£0.021 0.015:0.004 0.176+0.016
R 0.000:0.000 0.000:£0.000 0.000:£0.000 0.000::0.000
2= 0.005+0.001 0.041+0.001 0.004+0.001 0.013+0.002
ISRy )inon s 158.55+7.17 24.4243.37 191.42+16.62 36.50+5.99
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FRLRILS R B G IR REEFILRRZRE TR
fiH(84.57+9.05) mg/g . FIREFILATE (33.76£2.94) mg/g . 3+
LB W TS (31.2440.94) mg/g. FILASF(11.28+
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