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Study on catechins and flavonols materials differences in different solvent
extracts of Pu-erh ripened tea
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ABSTRACT: Objective To explore the composition and content differences of catechins and flavonols in different
solvents (ethyl acetate and n-butanol) of Pu-erh ripened tea, and establish an effective extraction method of catechins
and flavonols in Pu-erh ripened tea. Methods The water extract of Pu-erh ripened tea (produced in 2008) was used
as the research object, the extraction layer extracted with ethyl acetate and n-butanol solvent was used as the sample
for analysis, respectively. The content of 5 kinds of catechins and 4 kinds of flavonols in test tea samples was
determined by high performance liquid chromatography (HPLC). Results +Catechin, epicatechin, epicatechin
gallate, epigallocatechin gallate, myricetin, quercetin and kaempferol were mainly enriched in the ethyl acetate
extract. Rutin and epigallocatechin were enriched in the n-butanol layer and the residual layer, respectively.

Conclusion A simple and effective extraction method for the analysis and detection of catechins and flavonols in
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Pu-erh ripened tea is established, which provides a reference for further analysis of the chemical constituents of

Pu-erh ripened tea.

KEY WORDS: Pu-erh ripened tea; organic solvent; catechins; flavonols
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Fig.l HPLC chromatogram of catechin, caffeine (CA) and gallic
acid (GA) standards
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Fig.2 HPLC chromatogram of flavonols standards
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Fig.3 HPLC chromatogram of catechins and caffeine (CA) and
gallic acid (GA) in pu-erh ripened tea
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Fig.5 HPLC determination results of flavonols in different extraction layers
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Table 2 Content of flavonols in different extraction layers (mg/g, n=3)
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