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Part 1. Total nitrogen, Ash, Water extract, Tannin,
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Abstract

The significant chemical constituents estimating the quality of green tea were com-
pared and analyzed in the tea shoots of native Korean tea plants. The tea shoots
of different varieties among native tea plants were plucked in Waun-ri, Yongjang-ri,
others in eight tea-growing places, and Yabukita, for the comparison, which is
excellent Japanese variety.

The contents of Yongjang-ri tea shoots were 0.55% lower in total nitrogen, 41,44
mg% lower in vitamin C and 0.56% higher in tannin than the average of the other
eight places. The contents of ash, caffeine and water extract showed no difference
between the tea shoots. Tea shoots of Waunri had similar compositions compared
with those of Yabukita and other eight places in the chemical constituents.

It is considered that the tea leaves in Yongjang-ri would be different variety com-
paring with other eight places in the view of characters and constituents. And it is
thought that tea leaves in Waun-ri would be the large leaf variety of same genea
logy because tea leaves in Waun-ri was different from the other eight places in cha-

racters, but was similar to in constituents.
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Fig. 1. Distributional map of tea shoots plucked

Yabukita® Fipe] 22 ZEEC A IS Y
BERYE 58 2055 10074 Fi0 8FEY-H
Fih 2fgAtoldl £ L~2kgd eI

RIES BRI B 2 s Table 13 2=

B2 Fig. 15 2.

vt BB R

TRIRE 9 $h#ig obelawbeno] Wik Eigo)
o 18y 2MtY BRI ohe 24 B#stz 70°C
o A] B B0t BaEs HEE
Bl #H % AR

cyclone sam-

AA RHE SN

2. A FE

K, 2EFR D UESS BR AEARY (L
BRgEe % KESHEST Kl BRY A,
Wore FEWo] vrel EEA =, Bd2 A.0AC

Table 1. Plucking places and times of tea shoots

No. Places Dates
1 Chonnam Chindo-gun Kunnae-myon Yongjang-ri(Punt’o-ri) May 2
2 Chonnam Kwangyang-gun Okkok-myon Taejuk-ri May 3
3 Chonnam Kangjin-gun Toam-myon Mandok-ri Mandoksan May 7
4 Chonnam Yongam-gun Kumjong-myon Waun-ri May 7
5 Chonnam Hwasun-gun ch’unyang-myon Woobong-ri Yongamsan May 7
6 Chonnam Hamp’yong-gun Singwang-myon Songsa-ri Kunyusan May 7
7 Chonnam Koksong-gun Chukkok-Myon T’aeansa May 9
8 Chonnam Kurye-gun Masan-myon Hwaomsa May 10
9 Chonbuk Koch’ang-gun Asan-myon Sonunsa May 9
10 Chonbuk Kimje-gun Kumsan-myon Kumsansa May 8

*11 Chonnam Yongam-gun Miam-myon Miamdawon May 10

*Yabukita (Cultivated in the tea garden)
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Table 2. Operating conditions for analysis of
caffeine by HPLC

Instrument

Column

Solvents

Flow rate
Injected volume
Wave length
Chart speed

Waters Associates, Inc.

" Injector; Model U6k

Pump; Model 6000A.

Detector; UV Absorbance

Integrator; Model 4100 Com-
puting Integrator(Spectra
-physics, USA)

« Bondapak Cl8(Waters As-

sociates, Inc.)

(30% MeOH4-70% water)+
3% Acetic acid

1. 5ml/min.
10l
254nm

0. 5mm/min.

190 ]3] gallotannic acid &
ugtul CoF EMER uEEl CE
hydrazinefhfazk'® o 2 EE =,

EEA

Fteldd & A.O.

AC.gwo o3 Hisistd HPLCE FIAH &7
std ol HHF KO Table 26 7k,

BR Y ER

1. k5, 28% K5 U 955 &

% Wik AR k5 B  Table 357 od
BIE 1.68%AA &E 3.00%9 HEQAT. X5
XY L S BEES BER 9 shtolrh.
Eold BiRE 228 Pz dvlets 2~3
B Rty 433 8Ee dolvht X9 K
G RS IBEREE T B#ES s AT
g kP gl

% B 2ERES KM Kol 6.05% 2 7
7 wkoks FEER R¥Eo] 4.95% = % Hodh
ol9} 2 £ ERE: WHET LEH IEKREY A
4 & FRR A4 = KM ik K
£ 5.11%0°) A 5.70% ~to]%th. ol Yabukita
9] 5.81%¢l el WA= 23 A& Hol} B
REEY KES Kl 25 ¥ FRT Z
= Aolet Aztee i Zm#Es ws R

EATE e o Seve HAEXKE B4
B Sl Yabukitao] i#ffao] 9l M
2 =t
%) 2E%FE Toriig™™e] oetad @kl =tat
gedw v = B wlal 6.07~3.94%%
e #E dEd BROEE 2 EREE W
HEnk ofvel 2ERAAAE 2RE 2o PR
Szca PEe B iR Ky gl o .

Lo e 1

Table 3. Major components of tea shoots

Moisture Total nitrogen Ash Water extract

Taejuk 1. 96 6.05 5.19 44.10
Mandoksan 2.99 5. 16 5. 02 44, 38
Yongamsan 2.02 5. 41 5.28 46. 40
Kunyusan 2.75 5.48 5.47 45,85
T’aeansa 2.06 5.11 4.94 48. 45
Hwaomsa 1.68 5.67 - 5.18 48. 80
Sonunsa 2.91 5.59 5.11 47.32
Kumsansa 3.00 5.54 5.00 46.55
Average 2.42 5.50° 5.15 46. 48
Yongjang- 2.82 4,95 4,97 47.78
Waun 2.98 5.70 5.10 47.15
Yabukita 1.96 5.81

5.18 48.45
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Table 4. Contents of tannin, caffeine and ascorbic acid of tea shoots

Tannin Caffeine Total ascorbic acid Dehydroascorbic acid
(%) (%) (mg%) (mg%)
Taejuk 13.61 2.89 200. 34 18.21
Mandoksan 12.25 2.43 252. 95 21.25
Yongamsan 15. 67 2.86 436. 59 24.79
Kunyusan 10. 75 2. 84 146. 94 19. 68
T’aeansa 13.10 2.73 380. 44 41.99
Hwaomsa 11.93 2.83 223. 10 41.48
Sonunsa 12. 60 2.70 175. 04 16.69
Kumsansa 10. 41 2,44 298. 48 18.21
Average 12.88 2.72 264. 24 25.29
Yongjang 13. 44 2.55 223.10 24.79
Waun 12.09 2.73 264. 59 20.74
Yabukita 10. 41 2.43 236. 49 62.73
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Fig. 2. HPLC chromatogram of caffeine anal-
ysis.
A; Standard containing 2. 0ug of caffeine
B: Extract of caffeine in tea . shoots
(Yongjang)
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