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Determination of seven anions in Fuding white tea white dew tea by ion
chromatography

YANG Hua-Fei-Yue, HAN Jing-Hui, ZUO Juan, ZHANG Zhe, LI Chao, LI Bin, AN Kang*

(School of Public Health, Shandong First Medical University & Shandong Academy of Medical Sciences,
Taian 271016, China)

ABSTRACT: Objective To detect the content of 7 kinds of anions in Fuding white tea and white dew tea.
Methods At 25 °C, 80 °C and 100 °C, 30 samples of 1 g were soaked in 50 mL ultrapure water (the ratio of material
to water was 1:50) for 5 min. Seven anions were determined and analyzed by ion chromatography. Results The
content of anions in 30 samples of tea was low. The concentration of the other 6 ions in the tea soaked at 25 °C was
significantly lower than that in 80 °C and 100 °C (P<0.05), except for bromine ions. The concentration of chloride
ions, nitrite ions, dihydrogen phosphate ions and sulfate ions in the tea soaked at 100 °C was significantly higher than
that in the tea soaked at 80 °C (P<0.05). Conclusion The method of detecting 7 kinds of anions in tea by ion
chromatography is reliable.
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Table 1 Linear range and regression equation of anions

Tt H £ 8R mYEpiye r
T Y=746.24X+226.93 0.9998
AEr Y=719.02X+269.74 0.9991
LA RRAR B ¥ Y=247.78X+36.992 0.9997
WET Y=190.1X+11.881 0.9992
PRI B T Y=264.61X+20.753 0.9996
BEER — S 1 Y=78.321X+16.424 0.9994
BRIR I BT Y=338.71X+119.61 0.9990
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Table 2 Methodology validation results

Tt H 2% i 4 BR/(mg/L) TR R 1% RSD/% RSD/%(H ) RSD/%( H [a])
T 0.0184 93.48 1.76 3.43 5.72
AT 0.0194 96.81 1.92 3.85 6.33

TR IR B ¥ 0.0342 93.83 1.62 3.25 6.03
WEF 0.0179 103.27 1.59 3.07 5.67

A R AR 5 ¥ 0.0421 109.39 1.79 2.96 5.87
BeR SR T 0.0523 98.62 1.67 3.13 5.76
TRIR IR B ¥ 0.0386 95.43 1.65 3.17 5.73

# 3 HEENER(=10)
Table 3 Sample test results (n=10)

e . WAHERR R
T I(mg/L)  &ET(mglL) /(ma/L) I(mgiL)

THERARI(mg/L) BEIR —EAR/(mg/L) BRERAR/(mg/L) BT A F/(mg/L)

100 °C  6.98840.131°  5.82340.152" 0.04140.003" AR
3.52540.115™ 0.01240.002"% A% H

AAE AA

80°C  5.34140.126"

25°C  1.456+0.083* 1.73540.074*

0.17440.016"
0.14440.009"

0.043+0.001"

42.09940.138" 9.848+0.094" 64.9730.262"

19.88040.111"  5.66640.127%  34.568+40.240™

6.87720.099  2.08040.057%*  12.19140.159™

1: VS 25 °C, P<0.05, *VS 100 °C, P<0.05,
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Fig.1 Sample chromatogram
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