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Abstract

The theanine contents of commercial green teas manufactured by the different harves times(lst
tea, 2nd tea and 3rd tea) and processes(steamed and parched teas) were determined by amino acid
analyzer. There were remarkable differences in the theanine contents among teas of the different
harvest times. The theanine content in 1st steamed green tea was 2235 mg% and one in 1st parched
green tea was 2106 mg%. The theanine contents in 2nd, 3rd tea were gradually decreased. There
were slight differences in the theanine contents among teas of the different process.
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Table 1. Contents of theanine and total nitogen from
green teas
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Table 2. Amino acid composition of steamed green
teas

. Theanine Total nitrogen
Kinds of tea (mg/100g) (dry%)
Steamed 1st 2235 4.68
2nd 856 3.38
3rd 209 3.20
Parched 1st 2106 5.44
2nd 1059 457
3rd 467 3.63
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Fig. 1. Chromatograms of the amino acids from stea-
med green teas (A) Ist tea and (B) 2nd tea.

(A)

LWJ

Fig. 2. Chromatograms of the amino acids from par-
ched green teas (A) Ist tea and (B) 2nd tea.

E R

Table 1¢)) 7} A]&9 A 2427} theanined) FFE

Percentage of total amino acid

Peak Amino acids e

1st 2nd
1 Aspartic acid 6.60 8.45
2 Serine 3.74 403
3 Glutamic acid 9.44 845
4 Glutamine 6.75 3.98
5 Theanine 55.48 54.58
6 Arginine 9.44 1.77

Table 3. Amino acid composition of parched green
teas

Percentage of total amino acid

Peak Amino acids —

1st 2nd
1 Aspartic acid 5.79 8.49
2 Serine 417 154
3 Glutamic acid 6.83 8.62
4 Glutamine 723 7.38
5 Theanine 55.67 49.15
6 Arginine 6.68 2.20
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